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2. [bookmark: _Toc212134358]Introduction
The experience of exposure during my stay at Novotel City Centre Cardiff, a four-star Accor hotel located at the heart of Cardiff, provided me with a good experience on the operational and service dynamics of the Food and Beverage department. The hotel has an on-site restaurant with a sophisticated bar and a wide conference and banquet facilities that are able to serve the business and leisure guests (Anon, 2010). I also participated in the service of breakfast, serving at events as well as working in the bar, which gave me useful experience in the role played by the food and beverage services to satisfaction of the visitors in general. This learning journal presents the reflection of my experience with reference to the module of the International Meetings and Events Management, and, therefore, creates the linkage between the theoretical learning and the practical learning. It discusses how the concepts of event planning, teamwork and guest experience theories can be applicable to the real hospitality setting and it indicates key learning outcomes and areas of potential improvement.
3. [bookmark: _Toc212134359]Application of Kolb’s Experiential Learning Cycle
Concrete Experience
Placing me in Novotel City Centre Cardiff allowed me to be exposed to the operations of the bar, event set-up and breakfast service. I was to prepare the breakfast buffet, assist in the conference catering and assist in serving the drinks to the customers. All these positions helped me to understand the heftiness of the hospitality service and the way a professional can cope with the pressure. I also learned the impact that teamwork and communication between events, service, and kitchen teams have had on satisfaction and efficiency of service delivery among the guests.
Reflective Observation
The daily reflection made me understand that there should be coordination of the departments in ensuring successful service delivery. Being a viewer of the work of the senior employees, I learned that it is worth becoming a multitasking and an active seeker of problems. However, I also noticed that there were some hitches such as delay in service delivery, when there was a lack of proper communication between the event team and the kitchen team. These considerations made me realise that efficient leadership and proper communication systems are crucial in ensuring smooth operations at a time when the operation level is high (Walker, 2021).
Abstract Conceptualisation
Applying my experiences to event management theories, I learned the role of planning, risk management, and flexibility as the basis of successful event execution. As an example, the team easily adjusted as one of the events had changed their timing and staff assignments, and table configurations were reassigned, which depicts the theoretical aspect of contingency planning in action (Johnston and Clark, 2005).
Active Experimentation
My learning was used in the initiative-taking when serving breakfast and events. For instance, I made sure that I had to turn over tables on time and helped the guests at the bar within the shortest time possible. These activities enhanced self-confidence, communication, and predictability of the operational requirements (Rutherford and O’Fallon, 2007). I was able to become more efficient and more productive in the overall guest experience by testing new methods.
4. [bookmark: _Toc212134360]Discussion with Team Member
I was able to work with Yuseffa, F&B manager of Novotel City Centre Cardiff, during my placement to monitor the setup of events, staff coordination, and the satisfaction of clients. During our discussion, she emphasised that it is impossible to organise events successfully without proper planning, teamwork, and flexibility, particularly when dealing with various events or a last-minute client request. Further my colleagues of F&B department are Fatima, Gabrielle and Antony. They taught that flexibility and rapid decision-making are the primary competencies to address the unexpected alterations, including the number of guests (or their arrival schedule) (Bansal et al., 2025). This interaction has enabled us to note how her leadership was based on the concepts of the situational leadership theory, whereby the approach of management is adjusted to suit the context and team strengths (Zamzam et al., 2023). The downside of this approach, made by Yuseffa, was a display of how open communication and rational decision-making guaranteed the efficacy of the team and satisfaction of the guests (Rachman and Hapsari, 2024). This discussion has improved my knowledge of event operations, as I saw how the theory can be applied to leadership practices. It also made me more active and self-assured in solving unforeseen service issues in the Food and Beverage department.
5. [bookmark: _Toc212134361]Connection between Theory and Practice
The International Meetings and Events Management module also highlights the role of planning, coordination, and guest experience in delivering an event (Bowdin et al., 2023). I put these notions into practice during my placement, especially in the form of planned event briefings, effective communication with clients, and contingency management. Indicatively, when a conference lunch had to be postponed, the team used concepts of operational flexibility and the ability to solve problems in real time, and the continuity of service delivery and the satisfaction of guests (Zarezadeh et al., 2022). Though the theoretical frameworks emphasised the structured approach in planning, the real practice showed that there were some difficulties with time and staff shortage that necessitated improvisation and collaboration (Haag, 2013). This experience has connected the theory with the operational reality and enriched my perception of the management of events in the Food and Beverage department as a whole.
6. [bookmark: _Toc212134362]Change in Departmental Perception since Level 4
At Level 4, I perceived the Food and Beverage department to be mainly a service-based department whose primary responsibilities include offering food and beverages to the guests in an efficient manner. This, however, changed my perception as I did my placement at Novotel City Centre Cardiff. I realised that the department is strategic in the process of managing events, and it has a direct impact on the success of meetings, conferences, and banquets. Rutherford and O'Fallon (2007) claim that it is about more than delivering services but about coordination, planning, and engaging the guests. The collaboration and leadership between the kitchen, events, and front-of-house staff were observed to be essential in ensuring flawless execution of events. I also liked the contribution of the department to the brand image of the hotel and customer retention. This practical knowledge made me alter my view of F&B being merely a working thing and move towards the managerial, logistical and revenue-making part of the larger hospitality and event management scale.
7. [bookmark: _Toc212134363]Recommendations
· Enhance Staff Training: Conduct regular workshops on event coordination, time management, and communication to improve operational efficiency (Bansal et al., 2025).
· Adopt Digital Scheduling Tools: Implement event management software to streamline coordination between kitchen, service, and banqueting teams (Walker, 2021).
· Foster Interdepartmental Cooperation: The staff should be encouraged to move about to breakfast, bar, and event spaces to develop capability and teamwork (Haag, 2013).
· Enhance Sustainability Measures: Less waste in event organisation (portions control and recycling); this is in line with the sustainability expectations of Novotel (Zarezadeh et al., 2022).
8. [bookmark: _Toc212134364]Conclusion
The experience of working with Novotel City Centre Cardiff gave me good experience in dealing with some theoretical concepts of International Meetings and Events Management and their practical application in the operations of a hospitality operation. My experience in serving breakfast, event support, and bar services helped me to gain a better perspective of how coordination, communication, and flexibility affect the success of events. Using the Experiential Learning Cycle created by Kolb enabled me to be critical about my experience and apply it to professional development. Team development and exposure to practice also helped me develop my leadership, problem-solving, and teamwork skills. Overall, this practice reinforced my belief in the ability to handle the event-related F&B operations and outlined the areas of improvement that include sustainability, digital coordination, and continuous staff development to improve the efficiency of their services.
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	To understand the operational structure of event-based Food and Beverage service.
	Achieved – Gained practical insight into how the restaurant, bar, and events teams coordinate to deliver seamless guest experiences during meetings and banquets.

	To improve problem-solving and adaptability skills during live service situations.
	Achieved – Successfully adapted to last-minute event changes and high guest volumes, applying flexibility and quick decision-making to maintain service quality.

	To strengthen customer engagement and service delivery skills.
	Partially Achieved – Developed confidence in guest interactions and complaint handling, but aim to further refine my communication approach to enhance customer satisfaction in future roles.
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