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“Restaurant Management and Types of Services”
Every blog has an intention to disclose the core objective in brief including all the aspects related to that blog. In this blog, I am going to reflect a research paper which I have conducted as my practical work in a hotel and hospitality firm named Hilton Hotel and Resorts (Zeng, 2021). The topic of my blog is ‘Restaurant Management and Types of Services’. I have completed my learning period with good lessons and I am going to share that in this blog. By applying Gibbs reflective cycle, I will try to share my learnings. The model helps to analyse learning skills, captured knowledge, application of that knowledge, evidence-based future reflection, etc. (Tourky et al, 2021). The research will move following each of the step of Gibbs of reflective cycle model which also cover the industry analysis, importance of this blog in hospitality industry, and the application of my knowledge in future. 
A hotel and hospitality business provides different kind of services. Staying facilities, food and beverage, event management etc. are the core services provided by them (Wood, 2018). I have taken experience on the management of food and beverage within a multination organisation.  
I have conducted this practical work as a part of my academic requirement that aims for achieving practical knowledge related to my academic knowledge. Hotel and hospitality industry provides different services. One of the most sensitive and discussed services in hotel and hospitality industry is food and beverage segment (Bayona-Saez et al, 2017). The success of a restaurant is mostly depended on the taste, safety and variations of food and beverage. So, this is one of the crucial and most important ingredients in hotel and hospitality industry. Preparing servable foods and beverage requires a lot of activities. While working as a team, I play the role of ensuring proper safety which must satisfy the rules and regulations of different foods and safety laws. I have focused on the ingredients, systems, services and delivery different foods (Tussyadiah and Park, 2018). During the period of our journey, we have noted all the feedbacks and comments provided by our supervisors which would be effective in future learning. We have a roadmap and strategic plan, and we move forward by completing all the required tasks. At the end of the season, we have presented our learnings through a formal presentation. 
After the period, I have realised that we have spent a quality time as we all of us focusing on our core objectives. We collect and share necessary information along with coming up different solutions. So, we are satisfied with the performance and learnings. As a team, we have to focus on the comments and feedback provided by our supervisors in future to make the learnings perfect (Davis et al, 2018). Still, we are eagerly looking for opportunities to learn more in this area. 
We have set a plan before the starting our journey by the help of our instructor. As per plan, all of our groupmates have contributed at our level best with some variations. As a result, we were able to collect relevant and practical information and data which we can utilise for further placement in food and beverage sector (Dyshkantiuk et al, 2020). I was a little bit shy though I can cover this due to the help and cross-cultural communication of my team. Due to friendly and flexible learning system for the internee, we were satisfied and enjoyed the charming behaviour of the hotel.
Hotel and hospitality industry is one of the lucrative sectors in current business world though there was downtown during the pandemic. It’s contributed almost three percent in the economy of the UK (Valta et al, 2015). The journey was a turning point for my professional life to boost my career. After the period, I am confident enough that I can manage the food and beverage department of hotel and hospitality organisation. I am capable of making a plan considering the needs and preferences of the guests by following all the safety issues (Bresciani, 2017). I can analyse different tools of the menu, allocate tasks different members of the department, communicate with the specialist at different stages, find out something special for the guests, etc. Depending on these learning, I am focusing on joining a three- or four-star hotel at the beginning and broad my knowledge gradually in this field. But still, I have lots of time and enthusiasms to learn new issues regarding my goal. 
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