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Learning Log: Shadowing Experience in the Food and Beverage Department of Mercure Hotel Birmingham West




Introduction
The hotel’s flagship restaurant presents an exquisite menu crafted by talented chefs who prioritize fresh, locally sourced ingredients to create innovative dishes that blend traditional and contemporary Flavors. The ambiance is refined and inviting, making it an ideal setting for both intimate dinners and celebratory gatherings.
In addition to the main restaurant, the hotel features a stylish bar that serves an array of craft cocktails, fine wines, and artisanal beers. The bar is a lively hub where guests can unwind and socialize, enjoying expertly mixed drinks and light bites. Whether it’s for a pre-dinner aperitif or a late-night gathering, the bar provides a welcoming space for relaxation and connection.
Moreover, the hotel’s F&B services extend to special events and private functions, offering customized catering options that suit a wide range of occasions. The experienced team is dedicated to delivering exceptional service and creating memorable dining experiences for every guest.
Overall, the Food and Beverage department at Mercure Hotel Birmingham West is integral to the hotel's commitment to excellence, ensuring that every aspect of the dining experience is meticulously curated to delight and satisfy guests.


Learning Objectives
During my placement in the F&B department at Mercure Hotel Birmingham West, my learning objectives encompassed gaining practical insights into operational management, refining guest service skills, and fostering personal and professional growth. Specifically, I aimed to:
1. Acquire comprehensive knowledge of F&B operations, including menu planning, inventory management, and service delivery.
2. Develop proficiency in guest interaction, complaint resolution, and relationship building to ensure exceptional guest experiences.
3. Enhance teamwork, communication, and leadership skills essential for effective collaboration and departmental success.


Reflection on Experience and Personal Development
My experience shadowing a supervisory position in the F&B department provided a firsthand glimpse into the dynamic nature of hospitality management. From the early morning hustle of breakfast service to the late-night buzz of cocktail hour, each shift presented unique challenges and opportunities for growth.
As I observed and participated in day-to-day operations, I gained a deeper appreciation for the intricate balance between efficiency and guest satisfaction. Coordinating with kitchen staff to ensure timely food delivery, managing table reservations to optimize seating capacity, and addressing guest inquiries with warmth and professionalism were just a few of the tasks that underscored the multifaceted nature of F&B management.
Moreover, the experience reaffirmed the importance of adaptability and resilience in the face of unexpected challenges. Whether navigating a sudden surge in guest arrivals or resolving service hiccups with grace under pressure, I discovered the invaluable role of flexibility in maintaining service excellence. (White, 2018).

Critical Analysis of Work-Based Skills and Technical Knowledge
The shadowing experience provided valuable insights into the diverse array of work-based skills and technical knowledge required to meet guest service standards effectively. From mastering the intricacies of the POS system to executing menu engineering strategies for profitability, every aspect of F&B operations demanded meticulous attention to detail and a keen understanding of industry best practices.
For instance, during peak hours, the ability to prioritize tasks and delegate responsibilities was essential for ensuring smooth service flow and minimizing guest wait times. Likewise, proficiency in inventory management techniques enabled the team to maintain optimal stock levels and minimize wastage, thereby enhancing operational efficiency and cost-effectiveness.
Furthermore, effective communication emerged as a cornerstone of successful service delivery, facilitating seamless coordination between front-of-house and back-of-house teams. Whether conveying guest preferences to the kitchen or providing timely updates on table availability, clear and concise communication played a pivotal role in fostering teamwork and enhancing guest satisfaction (Miller, 2018).



Reflection on Organisational Issues
Despite the overall positive experience, one notable organizational issue that surfaced during my placement was the inconsistency in staffing levels during peak periods. This staffing shortfall not only strained existing resources but also adversely impacted service quality and guest satisfaction.
To address this challenge, I propose implementing a proactive staffing strategy that anticipates fluctuations in demand and aligns staffing levels accordingly. By leveraging data analytics and historical trends, the hotel can forecast peak periods more accurately and adjust staffing schedules pre-emptively to ensure adequate coverage.
Additionally, investing in ongoing training and development initiatives for existing staff members can enhance their skills and confidence, thereby empowering them to handle peak-hour operations with efficiency and professionalism. By nurturing a culture of continuous learning and growth, the hotel can cultivate a highly skilled workforce capable of delivering exceptional guest experiences consistently (Adams, 2016).

Future Action Plan
Based on my immersive experience in the F&B department of Mercure Hotel Birmingham West, I have formulated a comprehensive action plan to further hone my skills and advance my career in the hospitality industry. This action plan encompasses:
1. Pursuing additional training and certification programs to deepen my knowledge of F&B management principles and emerging industry trends.
2. Actively seeking opportunities for cross-functional collaboration and skill development within the hotel, such as participating in interdepartmental training sessions or shadowing other departments.
3. Engaging in networking events and professional associations to expand my industry connections and stay abreast of evolving best practices and innovations. (Garcia, 2020)


Conclusion
My tenure in the Food and Beverage department of Mercure Hotel Birmingham West has been an enriching journey, characterized by profound learning, personal growth, and invaluable insights into the intricacies of hospitality management. Through immersive experiences and hands-on learning, I have developed a comprehensive understanding of the multifaceted nature of service excellence and its profound impact on guest satisfaction.
The shadowing experience provided an unparalleled opportunity to witness firsthand the inner workings of F&B operations, from menu planning and inventory management to service execution and guest interaction. Each day brought forth new challenges and triumphs, underscoring the dynamic and ever-evolving nature of the hospitality industry.
Moreover, the experience deepened my appreciation for the importance of effective communication, teamwork, and adaptability in navigating the complexities of service delivery. Collaborating with colleagues and supervisors underscored the significance of collective effort in achieving shared goals and exceeding guest expectations.
As I reflect on my journey, I am inspired to leverage the insights gleaned from this experience to fuel my ongoing pursuit of excellence in the hospitality field. By embracing opportunities for continuous learning, professional development, and innovation, I am committed to advancing my skills and expertise to new heights.
Looking ahead, I am eager to apply the lessons learned and the connections forged during my time at Mercure Hotel Birmingham West to shape the trajectory of my career. Armed with a newfound sense of purpose and passion for service excellence, I am confident in my ability to make a meaningful impact in the hospitality industry.
In essence, the shadowing experience has been a transformative chapter in my professional journey, equipping me with the confidence, competence, and resilience to thrive in a dynamic and fast-paced environment. As I embark on the next phase of my career, I do so with gratitude for the opportunities afforded to me and a steadfast commitment to delivering exceptional guest experiences at every turn.
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