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	The journey that I have completed in a dynamic part of food and beverage service at Delta Hotels by Marriott Nottingham Belfry has been a transformational and lifelong experience for me. In this report, I have reflected on the complexity of table drying cutlery service and the key skills that are required for that. Here I have used the Gibbs Model to analyze, appraise, and draw the multi-dimensional aspect of the journey (Akyazi et al, 2020). 
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Figure: Logo of the organization (Foris et al, 2020).

[bookmark: _Toc150641075]Discovering the Skills Critical to critically review their development within the Front Office department
As I was working in “Delta Hotels by Marriott Nottingham Belfry”, I embarked on a new journey in life. I have discovered several skills which are important in food and beverage service especially in table service, drying the cutlery part. Now I will describe the skills that I deemed to be important while working in table service and drying cutlery (Espellita et al, 2019). 
Precision
Precision is one of the key skills that one must have while working on table service and drying cutlery. I only did food and beverage (table service, drying cutlery), I haven't been to the front desk and housekeeping department only one day during my placement. I have experienced while working at "Delta Hotels” that from arranging cutlery to setting glasses impacts overall customer experiences as it makes dining more appealing. The precision also impacts drying cutlery as all the utensils to plates need to be managed separately with precision (Tsui et al, 2020). 
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Efficiency
Another that I experienced that was very important is efficiency. I have seen while it was peak hours everybody needed to work at a fast pace and in sync. While working in Delta Hotels by Marriott Nottingham Belfry I have experienced that it is very much important to rationalize processes and prioritise tasks, need the right maître d’hôtel to give the right directions, for smoother service. This also helps a customer have speedy and attentive care (Walker, 2021). 
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Figure: Skills (Tsui et al, 2020).
Flexibility
There are many unpredictable circumstances in the hospitality landscape and from what I have seen in "Delta Hotels by Marriott Nottingham Belfry”, flexibility is a key skill to manage those situations. One may need to adapt to special guests, many guests in a short time, unforeseen challenges and a flexible mindset can guide through it. Managing staff absences. This skill has helped me in many unexpected circumstances to keep my composure as well as give exceptional service (Foris et al, 2020). 
Effective communication- Communication with other workers and customers is deemed to be a key element in having success in the hospitality business. I have experienced while working at "Delta Hotels” that from arranging cutlery to setting glasses impacts overall customer experiences as it makes dining more appealing. I have seen that clear and concise communication with the service team was essential, especially in busy times as it helped in providing flawless service. Lucky enough, during my placement, I manage to attend the last wedding of the year, it was a good source of accumulating experience for this type of service. I also experienced having proper communication with customers helped in understanding their preferences and concerns which helped in providing personalised and memorable service (Tsui et al, 2020).  
Team collaboration
In the hospitality area, it is impossible to gain success without having proper collaboration from every person, team, and department. It is one of the key skills that one must have while working on table service and drying cutlery. The one day I covered the housekeeping sector, understood after five team members called in sick, the impact of having a good team collaboration is important. Two of the HK Supervisors and I manage to clean 68 room together. I realised success depends on the collective efforts of all team members that emphasised the importance of team collaboration. As I was working with colleagues from different departments it created a sense of unity and provided efficiency in whole operations (Foris et al, 2020).



[bookmark: _Toc150641076]Reflecting on the food and beverage service (table service, drying cutlery) Utilizing the Gibbs Model
Gibbs' Reflective Cycle is a structured model that helps stimulate a deeper understanding and examination of one's experience in a certain course of time. As I have applied this model it reflects learning, challenges as well as personal growth while working in food and beverage service, especially in table service, and drying cutlery.
Description
As I was working on “Delta Hotels” my work involved much activity regarding food and beverage service focusing on table service, and drying cutlery. One busy shift I helped other team members serving the drinks behind the bar. It was only for 30 min, but I understood how busy can be during events, and how important is for the manager when creating the rotas. Having the fully trained teams at the right department. It involved properly arranging the tables, precisely serving the guests, efficiently drying the cutlery and so on. The journey overall was very dynamic and needed overall excellence (Teng et al, 2021). 



Feelings
I had some mixed feelings as I was working in such an arrangement which included excitement, nervousness, and disappointment. The hotel had high standards that created some pressure but it also gave me space to grow. The dynamic and fast-changing field made me excited as well as anxious at times. I was disappointed as there was a remark about my pink hair and everyone was present and I think they need to focus was staff training as it was unprofessional. As a solution, I will try to consider workplace has a dress code or appearance policy, as is such a strong request from Delta company to assure the message is understood by all new team members and students placement. As new manager, I will do my best not to make anyone feel the same way I felt, even for different scenarios cases. This could be explained in a private meeting or one to one meeting. (Koukpaki et al, 2020). 
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Figure: Gibbs Reflective Cycle (Teng et al, 2021)
Evaluation
Where I worked needed precision, the right way of setting tables and focusing on hygiene, was truly remarkable. I experienced that was very important is efficiency. I have seen while it was peak hours everybody needed to work at a fast pace and in sync. As the hotel believes in excellence it created a path for my continuous growth. But I faced difficulty in maintaining efficiency for the busy hours, because of the fast-paced nature of the organization (Gebbels et al, 2020). 




Analysis
The analysis phase of this model helped me understand the key skills that are required in food and beverage service and for my further growth in the field. Skills like precision, team collaboration, communication, flexibility and efficiency are crucial for one's growth. The ability to adapt to the situation, precisely providing service with collaboration and effective communication is needed to better food and beverage service especially in table service and drying cutlery (Koukpaki et al, 2020)
Conclusion
If I reflect on my experience while working in food and beverage service (table service, drying cutlery), there’s no doubt it’s a multidimensional domain that requires a set of diverse skills. The field in which I worked is not just about providing food to guests but rather creating a memorable and personalised experience. And to create such satisfaction it's important to have a well-set table and seamless coordination of cutlery to the overall dining experience (Adeani et al, 2020). 
Action Plan-My plan is to further my skills in precision and flexibility to overcome unexpected situations. I also will focus on my time management skills along with enhancing my efficiency. I changed my pink hair, to comply with company guidelines. This also helps a customer have speedy and attentive care. As I have seen the power of efficient communication I want to further my expertise in that field to handle and collaborate with my team members and customers (Gebbels et al, 2020).  
As I reflect on my journey working in the food and beverage service significantly I have come to know the importance of skills precision, flexibility, efficiency, collaboration, communication, etc. to enhance guest experience. It is important to rationalize processes and prioritise tasks for smoother service. 


This experience not only helped in my professional knowledge and growth but also committed me to continuous improvement. As I reflected on using gives model I have found that this learning will surely improve my approach and increase my dedication to improvement in such a field (Marneros et al, 2021). 
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