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[bookmark: _Toc181865469][bookmark: _Toc181886157]Introduction 
[bookmark: _Toc181865470][bookmark: _Toc181886158]A brief overview of managing food and beverage operations at The Biltmore Mayfair London
[bookmark: _Toc181865471]The Biltmore Mayfair London has high quality food and beverage operations focused on delivering exceptional, high quality dining experiences based on luxury service standards. Improved coordination by the department results in a smooth flow dedicated to service and provides memorable experiences that create satisfied guests and help make the hotel’s objective.
[bookmark: _Toc181886159]Learning objectives for the placement within food and beverage operations.
· [bookmark: _Toc181865472]To gain knowledge of responsibilities of daily operations in food and beverage operations in a luxury setting.
· To strengthen communication, teamwork and efficiency skills that are important to provide for the guests.
· To be able to seek out and solve service problems to facilitate proper operations.
[bookmark: _Toc181886160]Section 1: Reflection on Experience and Personal Development
[bookmark: _Toc181865473]Description: When I was on placement, I saw my supervisor manage food and beverage services, covering the whole guest experience from set up to service. It meant getting in touch with kitchen and service staff, watching the guests’ satisfaction, whether any issues occur or not (Munjal & Sharma, 2021). I looked up to the supervisor’s ability to stay on top of things in a fast-moving environment.
Feelings: At first, I thought our attention to detail was just a bit too much. I adjusted, and began to be at ease with the dynamics that completion necessitates. By watching how little actions affected the guests, I started feeling increasingly motivated and proud to support the team.
Evaluation: Strengths of mine that I realised were in my adaptability, enthusiasm to help. Nevertheless, not much progress existed in managing service pressures and dealing with unanticipated problems. His calm and organized approach showed clear pages of steady communication and teamwork as the key to quality in maintaining it.
Analysis: The experience, demonstrated that successful food and beverage service requires attention to details combined with teamwork (Lee et al., 2023). The best way for me to observe this was to see how tasks were delegated and coordinated and the benefit of a clear communication process on providing consistent, high-quality service.
Conclusion: Being in my placement reaffirmed that blended teamwork, attention to detail and adaptability are key for roles in guest departments. By supporting others and maintaining attentiveness I managed to understand what the service standards were.
Action Plan: I am going to work towards developing my communication skill and sort out my service challenge in a confident way. This will help me train in hospitality service and guest interaction that will help me contribute being effective in future roles.
























[bookmark: _Toc181886161]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
[bookmark: _Toc181865474]Description: It entailed observing the work-based skills live in action, executing efficient service coordination and acting as a guest champion as well as communicating between peers without confusion (Nugraha & Rusmiati, 2023). Task by task, attentive service and good teamwork were shown to be crucial in providing positive guest experiences.
Feelings: First of all, I was feeling challenged by the fast pace and people coming in all the time with their needs and questions and demands. But the positive impact on guests pushed me to quickly adapt. During these tasks I experienced that there is satisfaction from maintaining high service standards.
Evaluation: The placement helped me to highlight the strength of my adaptability on new situations but also showed the weakness on how to handle new guest requests and pro-actively as soon as possible. A few minutes watching the team practice under pressure with a professional attitude made me realise the importance of tasks priority and the importance of working in a team under pressure.
Analysis: I learnt that communicating and collaborating with each other is as important when it comes to the service of food and beverage (William, 2021). Guest cantered approach of the hotel and teamwork to achieve high service standard was observed through guest interaction and team support.
Conclusion: This placement showed that guest satisfaction is reliant upon both guest engagement and strong teamwork, furthering each experience affecting end results.
Action Plan: I will sign up for guest service and team work workshops in order to practice these skills. I seek to utilise the work-based skills gained to add value to future food and beverage operations.







[bookmark: _Toc181886162]Section 3: Reflection on Organisational Issues
[bookmark: _Toc181865475]Description: A delay in food delivery in a kitchen during a peak period generated an organisational issue that caused the timing of food delivery to get out of synch (Cousins et al., 2021). The team had to handle guest complains and coordinate with kitchen to get the service flow back once again.
Feelings: It felt stressful, but the supervisor was calm about it, and the team did get together. I felt more confident as when I watched how fast and professional the team was able to address the problem.
Evaluation: Overall, strengths in communication and adaptability while under pressure were demonstrated by the team, as well as the necessity of better coordination between front-of house and kitchen staff. 
Analysis: It was an illustration of how food and beverage department departments needed to work together in times of peak demand. Observing the flexibility and open communication, it helped the team overcome its challenges and avoid the guest being dissatisfied.
Conclusion: This experience brought out that effective service disruption management relies on proactive planning and teamwork, and that in cohesion communication is critical.
Action Plan: Strengthening my skills in communication and working in bad situations will be something that I will work on (Robertson, 2020). This will prepare me for other such situations where I would have to pursue training in guest service strategies, cross departmental collaboration and so forth.











[bookmark: _Toc181886163]Section 4: Future Action Plan
[bookmark: _Toc181865476]Description: The service flow was smooth and the teamwork is required in food and beverage operations on my placement experience (Ivanov, 2023). I plan to do that in future and to implement proactive service coordination and clear communication.
Feelings: Looking back, I decided that I want to utilise my skill in service coordination and guest interaction to respond to the demands of luxury hospitality experience. I feel I am more confident, and want to learn more about how to keep our service seamless.
Evaluation: This placement showed the advantage of a structured learning and practical experience in the skill development. I know what I need to improve more: service flow and guest needs.
Analysis: In order to progress in my position, I must be continuously developing as a guest awareness person, and as a team member. These skills will help me enhance with managing service flow and expectations of high-speed setting.
Conclusion: This was a good starting point for further work to be done (Wood, 2022). These skills are essential to aid the smooth operations and ensuring of high guest satisfaction.
Action Plan: Specifically, I have put in place a plan to go for guest service workshops as well as team collaboration workshops. I will be able to use what I learned during this placement to future food and beverage roles.
[bookmark: _Toc181886164]Conclusion 
Being in food and beverage operations on The Biltmore Mayfair London has made my communication and teamwork highly applicable to the guests to ensure satisfaction (Campos et al., 2023). With this approach to service coordination and collaboration developed, I feel equipped to do what I can to give positive impact for future roles as to deliver remarkable guest experiences.
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