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[bookmark: _Toc199159883]Introduction
Albrighton Hall Hotel and Spa is located on Ellesmere Road in Shrewsbury, renowned for excellent food and drink for residents, guests, and local visitors. Located on site is a full-service restaurant serving dining on a seasonally updated menu of modern British cuisine, and a bar and draught beer offerings. The venue also offers full function and event catering service for weddings, corporate events, and private dining, with personalised menus and service styles. The spa facilities also include light refreshment offering to complement the guests' wellness experience. For this 10-week assignment, three main learning goals have been defined to enhance learning through experience in the food and drink industry (BDO Hospitality Consulting, 2016). My first objective is to develop advanced supervisory and leadership competencies, which resulted from developing interpersonal and supervisory skills, training in leadership concepts, employee Relations skills acquired through written communication, and the acquisition of Human Resources management skills.
[bookmark: _Toc199159884]Section 1: Role Reflection
[bookmark: _Toc199159885]Description
I undertook my placement at Albrighton Hall Hotel and Spa as an Assistant Supervisor, where I helped out the Restaurant Manager on several operational tasks and use Gibb’s Reflective model. After going through a two-week induction program, I was tasked with overseeing the daily activities of the restaurant, performing comprehensive function management from planning to execution, performing stock takes every week, servicing beer lines, and managing the delivery of supplies from various vendors. Moreover, with management, I have made different operational decisions, including staff allocation, inventory management, guest service recovery, and servicing operational issues.
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[bookmark: _Toc199159909]Figure 1: Gibb's Reflective Cycle Model
Source: (Kiel, 2018)
[bookmark: _Toc199159886]Feelings
I felt quite anxious about having to supervise and deal with experienced people, though over time, I started forming bonds with my colleagues. In addition, working in a team and earning various operational insights helped me to build confidence. Though understaffed time slots in busy periods and other challenging operational conditions were stressful, but also taught resilience (Cousins et al., 2019).
[bookmark: _Toc199159887]Evaluation
The placement was successful in developing competencies like supervisory leadership, elocution, and attribute strategizing (Fallon & Rutherford, 2020). I built a strong relationship with my operational staff and managed during the wedding reception went out, and instead of panicking, the Reception staff maintained communication through effortless direction and backup plans, enabling guests to experience uninterrupted service.  On the other hand, too little guidance in advance of a corporate lunch function led to service problems and guest dissatisfaction which illustrates the negative effect of lack of attention on preparation on operational success.    
[bookmark: _Toc199159888]Analysis    
A balance between authoritative instruction and operational teamwork is needed for effective supervision. Competent supervisors show emotional intelligence, foresee operational difficulties, and adhere to minimum communication standards. It was learned from the placement that having technical skills is not enough without interpersonal skills and strategic thinking (Hu & Min, 2025).    
[bookmark: _Toc199159889]Conclusion    
Supervisory skills require constant refinement especially in delegation, managing conflicts, and handling performance evaluations. Increased effectiveness in managing others while leading in a non-dominating way will be needed for future success (Fanthorne, 2024). 
[bookmark: _Toc199159890]Action Plan
Here is the Table of the Action Plan of my professional development
[bookmark: _Toc199159925]Table 1: Table of the Action Plan for Professional Development
	Development Area
	Specific Action
	Timeline
	Success Measures

	Delegation Skills
	Attend various workshops on leadership and management; practice assigned tasks with clear expectations by seeking mentorship from experienced supervisors (Hagg, 2023).
	6 Months
	Will successfully delegate 80% of routine tasks and receive positive feedback from team members.


	Assertiveness
	Complete the course on assertiveness training, role-play on difficult conversations, and implement structured the feedback sessions.
	3 Months
	Confidently identify the performance issues and also maintain professional relationships while enacting standards (Bergman & Carmer, 2025).

	Performance Management
	Study performance management frameworks, along with resemblance senior managers during the appraisals, and develop documentation skills.
	12 Months
	Able to conduct effective performance reviews to create comprehensive development plans for the team members.



[bookmark: _Toc199159891]Section 2: Development Journey
My current level in Albrighton Hall Hotel and Spa placement is a significant step up from my placement at a budget chain hotel. The differences in independent upscale hospitality and budget operations are striking. The Albrighton Hall was made to provide a service approach, premium market positioning, full-service capabilities, and other essential service models that stand in contrast to the limited menu offerings. This also effectively standardized the procedures of my previous placement. The independent nature of Albrighton Hall was very effective in getting the greater operational flexibility, and gathering the guest experience, which can be more personalized, unlike the chain hotel, which focuses more on efficiency through rigid protocols (Good Practice Guide for Workbased and Placement Learning in Higher Education, 2017). The placements demonstrate a development of responsibility levels in me quite clearly. My role was centered on lower-order service tasks, following set procedures, and being closely monitored according to the level. The current placement includes supervision, greater decision-making autonomy, and fuller engagement in business processes like inventory management and function coordination. This change affects the highlights on personal growth alongside greater academic demands associated. The quality of guest interaction differs greatly between properties. Albrighton Hall’s guests' expectation of premium service standards and bespoke attention means that frontline staff need to possess enhanced communication and problem-solving skills. Guests at budget hotels usually only expect functional delivery of service with little complexity involved, which means less opportunity to develop advanced hospitality skills (Johnston et al., 2022). The Food & Beverage Operations module offered me a framework of service standards, menu design, and operational systems, which was instrumental in this role. A proper understanding of cost control, staff scheduling, and quality assurance enables one to contribute meaningfully to daily operations and stocktake activities.  Knowledge at Sustainable Hospitality & Tourism Management continues to prove useful within the Albrighton Hall operational context. The key aim of local purchasing and waste minimization was to keep the sustainability chain. This also includes energy-efficient practices that are in line with what has been learned sustainably. Engaging with a sustainable procurement system while coordinating delivery and seeing environmental considerations in function planning marks the application of sustainability applied in high-level hospitality.


[bookmark: _Toc199159892]Section 3: Service Improvement Proposal
[bookmark: _Toc199159893]Identified Improvement Area
The most significant improvement opportunity concerning Albrighton Hall’s F&B operations is staff training consistency. In my observation, I noted important knowledge gaps about wine service and the conveying of critical allergen information. From the discussions with the experienced colleagues, I understood the level of discontent with inappropriate service standards during peak times. It was especially noted that more junior staff struggled with the concept of upselling and managing the dietary requirements of guests. Senior colleagues voiced their worries about the property’s premium service reputation being damaged when untrained staff provides poor-quality service to guests (Cousins et al., 2019).
[bookmark: _Toc199159894]Improvement Plan
The enhancement suggested is the application of structured training programs that feature specific competencies. Firstly, ensuring that all service staff have and can demonstrate proper levels of product knowledge, especially with wine, assessment standards advanced should be developed (Lee et al., 2025). The second step is to form allergen awareness certification programs to ensure legal compliance with guest safety needs. Thirdly, foster cross-training arrangements between the seasoned staff and younger employees to accelerate skill-building and knowledge transfer. According to their contemporaneous research, systematic training programs show positive impacts on service delivery and guest satisfaction rates, proven by Martin (2025) (Martin, 2020). Wood (2023) analysis states that the delivery of guest experience is enhanced by staff competency that is maintained over time (Wood, 2023).  
[bookmark: _Toc199159895]Performance Improvement
High guest satisfaction aligned with operational efficiency is achievable using enhanced technical knowledge gained through regular product training sessions and assessment criteria set at a premium service level expectation in the hospitality industry (Walker, 2021).






[bookmark: _Toc199159896]Conclusion  
This ten-week placement at Albrighton Hall Hotel and Spa achieved the learning objectives set while experiencing the intricacies of hospitality industry operations at the premium service level. Moving from service delivery to supervision as a step demonstrates professional growth with particular emphasis placed on leadership and tactical reasoning, which enables the students. The extensive manifestation of function management, which also includes skillful event coordination, boosts the need for effective planning and teamwork to achieve the goal. Application of academic knowledge is a plus, and this was also especially useful in practice regarding the principles of sustainability and the fundamentals of food and beverage operations taught in class.
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