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When I found out which departments I would work in, I was excited when I saw that I would work in food and beverage. I was so excited that I would have the opportunity to work in the restaurant and create close connections with the guests. I was delighted by every department I worked in, but I felt that I was the person who does everything for the guest, but in the shadows, without being able to have a direct connection. At the restaurant or at the bar I was able to create connections with visitors and I was delighted to see what support they offered me when they found out that I am not employed in the hotel, but only for work experience. This experience was also beneficial for those at the hotel because it led to winning some loyal guests, because they felt treated as if they were part of a family.
It was an experience in which I created emotional connections and brought a positive result on both sides through positive feelings and friendly behaviour (Velthuis, 2022).
I participated in arranging breakfast, which is of two kinds: Continental and Premier Inn. The Continental only offers fruits, cereals, tea, and coffee. The Premier Inn also offers hot food, English breakfast. Depending on the guest's preferences, he can choose what he wants from the buffet, but he can upgrade, the difference between the two types of breakfast being £2. Orders are taken at lunch and dinner, and for me it was the perfect time to get closer to people. I felt it was a kind of game to see who the best is, but it is always a win-win, as Hefetz (2017) says in one of his articles: being a waiter is a game you play with the guest, but from which you both win. 
In addition to the role of waiter, I also tried the role of bartender. I can't wait to learn how to make a real coffee, because I'm a big coffee lover and I'm glad to meet people who share the same passion with me. All kinds of people stayed in the hotel, business travellers, weekend travellers, people who were in town to explore the city, people that are in a rush all the time, but nevertheless I was glad to see that they were putting their plans / the activities on hold and they enjoyed their coffee properly, and what I enjoy even more is the fact that they trusted me to make their coffee. 
However, the love of coffee is not enough to be a barista. This job requires you to have a lot of skill and creativity (Lee & Ruck, 2022). This also applies to those who work in the restaurant. The most important thing is that the goal of all employees is to deliver the best services (Rutherford & O’Fallon, 2007).
Unfortunately, I did not have the opportunity to work in the Conference and Banqueting department, because the hotel does not benefit from conference rooms, but still organizes, on request, small parties, which gave me some experience in this field.
We prepared the restaurant together for a small party, it was a surprise party for an elderly couple celebrating 45 years since the wedding. I was responsible for welcoming the guests and I was happy to notice the joy they had when they saw how I arranged the room, how I arranged the buffet and of course they were very happy with the cake.
Due to this surprise, the hotel won a nice couple who want to return to the hotel, this was possible with the help of employees who put the joy and satisfaction of visitors in the first place, considering the guests being the prime area of concern (Hussain & Khanna, 2019).
Unfortunately, I could not see what the connection might be between the food and beverage and conference and banqueting departments, but I made new friendships, helped the hotel win new loyal guests and noticed how I could change the mood of some strangers just with a smile, at the same time recharging my batteries due to the satisfaction they offered me when I saw that what I do brings them extra energy. 
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