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The DoubleTree by Hilton Cadbury House Hotel features a diverse food and beverage operation designed to cater to both hotel guests and the general public. The operation includes a restaurant, bar, and room service, emphasizing quality, convenience, and customer satisfaction. The hotel’s restaurant offers a range of dining options including breakfast, lunch, and dinner, with a focus on fresh, locally, sourced ingredients. The bar provides a selection of beverages, including cocktails, wines, and non-alcoholic drinks, creating a welcoming atmosphere for relaxation and socialising (Cadbury Hotel Bristol, 2025). MPW Restaurant, located within the DoubleTree by Hilton Cadbury House Hotel, offers a contemporary dining experience that is both inviting and stylish. The menu at MPW Restaurant is crafted by renowned chef Marco Pierre White, bringing a blend of classic British and modern cuisine. The restaurant focuses on high-quality ingredients and flavourful dishes, showcasing seasonal produce and innovative culinary techniques (MPWRestaurants, 2025).
Learning objectives for the placement within the food and beverage department:
· Understanding operations: gain an in-depth understanding of the daily operations of the food and beverage department, including inventory management, menu planning, and service delivery.
· Customer service skills: develop strong customer service skills by interacting with guests, handling enquires, and resolving issues to enhance guest satisfaction.
· Food Safety and Hygiene: acquire knowledge of food safety standards and hygiene practices, ensuring compliance with regulations and promoting safe dining environment.
· Sales and marketing techniques: understand the principles of food and beverage sales and marketing, including upselling techniques and promotional strategies to enhance revenue (Linkedin, 2024).
Shadowing a supervisor position in the food and beverage department offers invaluable insights in the operational dynamics and leadership responsibilities that ensure high guest service standards. During this experience I observed the supervisor’s daily activities, including staff management, scheduling, and guest interactions. This exposure provided a comprehensive multifaced role the supervisors play in maintaining smooth operations and delivering quality service (created by the author).
I witnessed how the supervisor effectively managed a diverse team, delegating tasks based on individual strengths and fostering a collaborative environment. The supervisor frequently engaged with guests, addressing their needs and preferences. I observed how attentive service and proactive communication significantly enhanced the guest experience.  
Through the day, various challenges arose, ranging from staffing shortages to guests’ complaints. The supervisor’s approach to problem-solving, analysing the situation, and implementing effective solutions- demonstrated the importance of adaptability and critical thinking in a fast-paced environment (Linkedin, 2024).
I learned about the logistical aspect of food and beverage service, such as inventory management and cost control. The supervisor monitored stock levels, placed orders, and ensured that the team adhered to budgetary constraints while maintaining quality standards.
The supervisor regularly checked food presentation and service efficiency, ensuring the department met health and safety regulations (inecta, 2023).
Prior experiences in the hospitality industry often lays the foundation for understanding the aspects of food and beverage operations. 
Working as a receptionist and engaging with diverse guests helped me develop verbal and non-verbal communication skills. Learning to read body language and respond effectively to verbal cues enhanced my interpersonal interactions, which are crucial in guest services.
During the placement I received feedback from supervisors and colleagues, fostering self-awareness and personal growth and working alongside experienced supervisors and team members provided opportunities to observe effective communication strategies. 
During my courses in hospitality management, I understand theories related to customer satisfaction and service quality that helped me managed real-world interactions in the food and beverage department (created by the author).
In the hospitality industry, particularly within the food and beverage department, meeting guest service standards is paramount to success. Work-based skills and technical knowledge are critical in ensuring that guests receive an exceptional experience. These skills not only enhance operational efficiency but also foster positive guest interactions that lead to customer satisfaction and loyalty (EHL Insights, 2024). During my placement I learned that effective communication is essential in resolving issues promptly, enhancing guests’ satisfaction. I observed the supervisor conducting a pre-shift briefing with the staff. This briefing included updates on menu changes, specials for the day and any specific guest requests. By fostering an environment of open communication, the supervisor ensured that everyone was informed and prepared to deliver a seamless service experience (created by the author).
Understanding the menu, ingredients, and food safety protocols is essential in providing accurate information to guests and ensuring their health and safety. From my experience I learned that staff with a strong technical knowledge can confidently answer guest’s questions, recommend dishes, and provide information on allergens. This not only enhances the guest experience but also ensures compliance with health regulations, minimalizing the risk of foodborne illnesses (Food Standards Agency, 2024).
The experience of shadowing the food and beverage supervisor at the DoubleTree by Hilton Cadbury House Hotel provided valuable insights into the operational dynamics and challenges faced by hospitality staff. While the department generally operated smoothly and maintained high service standards, one significant organisational issue emerged during the observation: staffing shortage during peak service hours.
Staffing shortage can occur due to various reasons, including high turnover rates, illness, or unexpected absence. During my time at the restaurant, it became apparent that the department struggled to maintain adequate staffing levels, particularly during busy mealtimes. With fewer team members available, existing staff had to take on additional responsibilities. This led to increased stress levels and a potential decline in service quality as employees rushed to meet demand.
The lack of sufficient staff resulted in longer wait times for food and drink orders. Guests expressed frustration at delays, which can lead to a negative dining experience and impact overall guest satisfaction.
With the pressure of a busy environment and limited staff, there were instances where orders were incorrect or overlooked, leading to complaints and dissatisfaction among patrons (Fourth, 2023).
To address the issue of staffing shortages, several practical solutions can be implemented based on industry best practices and relevant theoretical frameworks:
Improved recruitment and retention strategies. Herzberg’s Two-Factor Theory emphasises the importance of job satisfaction and motivation in the workplace. As solution is to implement strategies to improve employee satisfaction, such as offering competitive wages, flexible scheduling, and career development opportunities. Creating a positive work environment that values employee contributions can enhance retention rates and attract new talent (Klan Tan, 2013, p. 19).
The Contingency Theory suggests that organisations should adapt their structure and processes based on situational variables. The organisations should utilise a flexible staffing model that includes part-time or on-call staff during peak hours. This can help to ensure adequate coverage without overextending the budget. Additionally, cross-training existing staff in multiple roles can provide more flexibility in managing shifts and responsibilities (Jamalnia, Gong, Govindan, 2023, p. 4).
From my shadowing experience at the Food and Beverage department I learned the importance of work-based skills, what impact has the organisational issues over guest satisfaction rates and employee’s satisfaction and how important is the integration of personal and vocational development through academic learning. 
In conclusion, the placement experience at DoubleTree by Hilton Cadbury House Hotel was instrumental in developing work-based skills and reinforcing the value of personal and vocational development. The experiences and skills gained from this placement will shape my future career aspirations within food and beverage industry, guiding me toward continuous improvement and success. By implementing specific strategies to enhance my skills, I aim to build a strong foundation for a fulfilling career in hospitality (created by the author).
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