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Introduction
Delta Hotels Tudor Park Country Club is a premier hotel and country club of exceptional Food and Beverage (F&B) operations set in the picturesque Kent countryside UK. F&B offerings for the hotel included a fine dining restaurant, elegant banqueting halls and an elegant bar for all types of guests from leisure to corporate events. As an F&B supervisory role, it was a great place to shadow and develop the skills as the seamless integration of high-quality food service, beverage management and guest interaction combined with a commitment to luxury and excellence made it an ideal place to work.
Learning Objectives for the Placement:
· Performance of master bar management and cocktail service techniques under supervision.
· It will help communication and problem solving for guest satisfaction.
· Developing technical expertise with respect to F&B operations in luxury hotel background.
· Create an idea that identifies and addresses organisational challenges in bar operations.
· It allows us to prepare for a future career in hospitality through reflective practise.
Reflection on Experience and Personal Development 
Concrete Experience
While I was on placement, I worked as a cocktail attendant in the bar area of the Delta Hotels Tudor Park Country Club under the supervision of the F&B supervisor and helped in managing stock, preparing cocktails and the dealing with the guests. There was one significant occasion during a busy Friday night event when a guest asked for a custom cocktail. When I got caught by surprise, I took some time, going through the supervisor, and quickly changed my tactic to accommodate the guest quickly on the fly under pressure. This was a moment of proving that not only can I adapt in a high stakes environment while being guest focused, but I would do so as such.
Reflective Observation
I knew that prior to this I did not start with the balls in motion and where I fumbled and lost my balls due to me being unsure about what to do and being unconfident about anything I knew. Yet I kept my eyes and ears pricked for the supervisor’s calm, composed nature and efficient problem solving that I too wanted to adapt or learn in real time. Additionally, I observed that the service flow was managed through good and clear communication with the team during peak hours, matching Delta Hotels’ standards where guest satisfaction ratio is the highest. What this observation brought to light is the very importance of teamwork, immediacy, and precision to a smooth process of bar operations even under pressure.
Abstract Conceptualization
It was during this experience that Davis et al (2018) emphasised the relevance of technical knowledge such as cocktail recipes and inventory management. Second, it also underscored the need for effective communication and problem-solving skills, as Busan (2009) maintains, leading to Enz’s (2009) emphasis of leadership among hospitality managers. My academic training at Levels 4 to 6 gave me a good theoretical base but the placement showed the weaknesses in my currently acquired practical methods of responding to guest requests. I figured I needed the extra depth of technical expertise, amplified ability to make decisions under pressure, and better balancing the gap between theory and practise to flourish in the F&B operations and all demanding standards in it.
Active Experimentation
Going forward, I will have regular practise at preparing cocktails, reading up on training material, and shouldering detailed supervisor feedback to increase my confidence and technical skill. I will then create a full quick overview of custom drink requests that will help me be prepared and shorten response times. For strengthening communications, I will do role playing scenarios with colleagues to simulate high pressure situations to improve my communication skills. In addition, I shall review inventory management systems to anticipate stock needs better. By doing all these, these will position me to get to the heart of Delta Hotels’ guest service standards, prep me for future supervisory roles in hospital industry so that I can give any one a great, constant service (Brotherton, 2019).
Analysis of Work-Based Skills
Along with shadowing F&B supervisor, it was easier to learn about work-based skills and technical knowledge that are needed for bar operation at Delta Hotels. When it comes to dealing with guest requests and working with bar staff, there was a need for communication, which supported Enz’s (2009) directive that effective leadership in a service environment is critical. Upon the incident of custom cocktail, problem solving was the key learning; the ability to adjust quickly in this case helped me align with the insights of Davis et al. (2018) on operational agility in F&B environments.
I worked on improving my knowledge of the international beverage trends through additional training, improving from my technical skills in cocktail preparation and stock management. The skills necessary to maintain such high guest service standards of Delta Hotels are vital for the learning out comes of the module. My placement bridged theory and practise between my course and my career in hospitality (ASET, 2023).
Reflection on Organizational Issues
The inconsistent inventory tracking in the bar was an organisational challenge I faced, which resulted with stock shortages during busy evening including the custom cocktail incident. This issue did not allow guests’ flow in service and made the department underperform in lack of confidence for guests. Using Brotherton (2003) framework on operational efficiency, the poor inventory system may have undermined hospitality guest satisfaction and profitability.
A practical solution is to have a digital stock inventory management system together with regular training of staff on stock monitoring (Davis et al., 2018). I also recommend the weekly audits and partnership with the suppliers to have stock at Delta Hotels and improving bar operations. The approach proposed is systematic; it will resolve the challenge in accordance with Enz’s (2009) strategies for F&B management for improving organisational performance.
Conclusion and Action Plan
Working at Delta Hotels Tudor Park Country Club contributed significantly to my understanding of how bars operate within F&B and strengthening my skills in communication, problem solving and technical knowledge while documenting inventory management gaps. This was a problem compounded by the difficulty of organising this stock. The results of this let me know that my professional practise in hospitality will be shaped by these insights from my academic journey and placement.
Future Action Plan
I will also continue with advanced beverage training to master cocktail recipes in order to stay updated in the industry. During my days at Delta Hotels, I’ll lead in the inventory audit and develop leaderships as well as bar operational systems. Even maintaining lifelong reflection will help me to improve my critical thinking and problem-solving skills using Kolb’s Learning Cycle (Kolb, 1984). I will, of course, stay updated on hospitality innovations to remain as competitive as possible (Brotherton, 2003). With Delta Hotels’ high guest service expectations, and furthering my career in the hospitality industry, these steps will be useful to prepare me for future supervisory roles.
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