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Overview
This is my reflective learning log for managing food and beverage operation during my Level 6 hotel placement at Double Tree by Hilton, Dartford bridge. 
Introduction
This reflecting learning log is to outline my professional development as a student during my Food & Beverage (F&B) hotel placement at Double Tree by Hilton, Dartford bridge. 
During my placemen I was involved to gain some experience and understand better the operational process, customers services as well as management department at Food & Beverage in breakfast service, corporate meeting and events.
The hotel at F&B operations provides:
Cask & Thames Bar and Restaurant - Serving breakfast, lunch, and dinner, special selection of Kentish wine, and selection of cocktails and mocktails.
Lobby “Market” (Cask & Themes) it’s like Grab‑and‑Go - Quick-service station for snacks and drinks.
Room‑Service: International cuisine available to in‑room diners.
Afternoon Tea Service: Traditional English afternoon teas, only pre-booked including sandwiches, pastries, and homemade cakes, (Hilton, 2025).
As Learning Objectives I have chosen to observe and reflect on effective team supervision practices, also to gain practical experience and knowledge of sustainable operations and to develop skills on Food and Beverage’s service according to Hilton high level standards. As well as to gain more experiences how to enhance to exceed customer expectations during meetings and events. 
Main body
For my reflection role I have chosen Gibbs reflection model. Gibbs’ Reflective Cycle (1988) structures reflection into six key stages: Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan (Galli & New, 2022). The model includes emotions not just feelings which is critical for reflecting on mental well-being and professional practices.
During my placement I was shadowing a F&B Supervisor in Double Tree by Hilton, Dartford Bridge, where I developed serving skills, team working, problem – solving, and communication skills by actively contributing to morning breakfast, meetings & events. 
According to my previous placement in year 2022, unfortunately I didn’t have the opportunity to attend any placement due to a lack of available hotel locations at that time.  However, I was fortunate this year to complete several shifts where I gained more experience in a real hospitality environment.
Furthermore, setting up tables, welcoming guests, cleaning spillages, and serving according to Hilton brand high standards taught me the importance of deep operational knowledge, importance of structured training and attention to details which are fundamental in delivering exceptional customer and guest experiences and maintaining consistency in service quality.
As Wilding (2008) points out, reflective practice fosters deeper professional awareness and competency development, which I found especially true when dealing with varied service scenarios. For example, I had a situation where one of the guests during breakfast has asked for special breakfast order where I couldn’t respond professionally due to my lack of knowledge of the menu and full training and experience in the hotel restaurant. However, I did ask for support the F&B Manager on shift where I was learning how to respond according to Hilton’s standards. 
Through direct interaction with guests and colleagues, I realised how crucial it is to understand not only the technical side of F&B operations but also the emotional and behavioural dimensions of service. For instance, when serving a guest with a gluten allergy, I had to communicate carefully with the kitchen team and double-check all ingredients—highlighting the relevance of Pascual et al. (2000), who emphasised the importance of proactive food allergy management in hospitality.
This experience brought to life what I had studied in my Level 4 Food & Beverage Operations module, such as the necessity of allergen awareness, mise en place procedures, and health and safety standards. 
Additionally, working alongside the supervisors on shift helped me understand supervisory roles such as shift delegation, last-minute decision-making, and resolving guest complaints—essential skills in line with the principles of effective leadership and supervision (Gibbs, 1988; Galli & New, 2022). For example, when I done my first shift at F&B department, I learned how to communicate with other hotel departments such as Front Office and Meetings & Events to pull up the report for the entire day including the occupancy of the hotel as well as scheduled breakfast. During my time at F&B I was also experienced some technical issues like broken coffee machine, not enough cutleries where as a supervisor I need to make sure that all resources are available for the guests or I can provide with a relevant solution. I suggested to the hotel staff such as waiters and waitresses to make sure that all the used cutleries are placed for cleaning where they can have enough at curtain time.
What stood out to me during this placement was how much of what I studied in Level 5 Sustainable Hospitality & Tourism Management was evident in practice. DoubleTree by Hilton’s efforts in sourcing local products, reducing buffet waste, and implementing environmentally friendly packaging reflected sustainable strategies like those analysed by Gazzola et al. (2024). 
Additionally, emerging food and beverage trends, such as mocktails, wellness smoothies, and grab-and-go healthy options, were clearly visible during event preparations and breakfast setups, aligning with predictions in Martell (2022) and DiFalco & Lopez-Walters (2024). I was serving during a conference event where I had to follow standardisation of the Hilton protocols. I was placing the plates with food into the big table in one of the conference rooms where I had to kindly ask the guests if they need anything else to make sure that their order is completed. By the time I was monitoring at most times to unserved empty plates, providing additional extra beverages and food as requested by the guests. 
Supervision requires not just technical skills, but soft skills like empathy, awareness and quick decision making. As an action plan I have noticed that is essential to have an excellent training programme, to require for additional feedback after each shift to improve situational responses. In addition, as a supervisor and part of the leadership management in the hotel I found as beneficial to read more on emotional intelligence and hospitality supervision.
Furthermore, I observed instances where lack of clarity between kitchen, bar, and service staff, where conversations with team members revealed this as recuring issue. 
As an improvement plan, I would recommend Daily briefings, at least 5 minutes at the beginning of the shift; staff rotation within different departments such as kitchen and bar. Also, some communication tools in place like radio or headset. As well as to enhance technical knowledge such as scenario-based training in real time according to Hilton’s standard levels. 
Ultimately, this placement enabled me to bridge theoretical knowledge with practical experience and helped me to achieve my learning objectives. I developed F&B skills and observed professional supervision and better understanding of both operational tasks and strategic approaches to guest service, sustainability, and F&B innovation. Through Gibbs’ reflective cycle, I managed to identify personal areas for growth that could support for my future carrier in hospitality industry especially in Food and Beverage department. I now feel better prepared for supervisory responsibilities and confident in handling real-world challenges in hospitality.
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