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Introduction

Novotel Birmingham City Centre's Food and Beverage (F&B) department is a central aspect of the guest satisfaction determinant as a result of the integrated dining and services operations. The hotel also has a contemporary dining experience with its own restaurant and bar which makes the menu which has a wide range of both local and international cuisines with efficient sourcing and service delivery. The F&B division has multiple operations such as breakfast service, a la carte services, banquets, and room services, serving business and leisure travellers. In my placement in this department, I interacted directly with the restaurant operations and saw how the kitchen and front-of-house teams had to coordinate to achieve quality, consistency, and satisfaction of the guests. This reflective learning log is aimed at critically assessing my experience in the F&B department and connecting it with theoretical concepts obtained during earlier modules. It is through a combination of the academic framework and a practical exposure that this reflection seeks to find out how theoretical knowledge can be translated into operational efficiency in a dynamic hospitality space.






[bookmark: _heading=h.xus76cgiivni]Main body
[bookmark: _heading=h.7bcvw2s3jj82]Knowledge of the Operational Environment at Novotel Birmingham City Centre.
I enjoyed the experience of my placement in Novotel Birmingham City Centre because I was able to immerse myself in the day-to-day life of the Food and Beverage (F&B) department. The operations of the department depended on a smooth collaboration between the kitchen employees, service attendants, and the management to achieve the contentment of the guests and efficiency in the operations. Being mostly in the restaurant destination, I learnt the difficulties in service administration, resources, and quality management. This is in line with Hagg's (2013) insistence that effective placements hinge on how swiftly students can adjust to professional demands and expectations, the quality of communication between them and their supervisors, and how they can apply academic training to practical performance. The ability to apply theoretical modules to the practice was also one of the key observations, namely, the reflection of theoretical frameworks in the Food and Beverage Operations module in actual practice, which is in accordance with the Level learning in the module Hospitality & Guest Services in the Hotel Industry (BMIH4003). The module had pointed out the significance of service quality, organisation of workflow, and communication, which are always visible in briefing pre-service and the organisation of meal service.
[bookmark: _heading=h.5zt42kykgjb7]Use of Theoretical Knowledge in Practice.
Linking my experience during placement to the theoretical organisations in Food and Beverage Operations, I observed that much of the operations in Novotel fitted in the models of service management that were already known to me. The SERVQUAL model highlights five service excellence dimensions, such as reliability, responsiveness, assurance, empathy, and tangibility (Naylor, 2024), which can be found daily. The brand standards were observed to maintain reliability, fast response to feedback, to maintain responsiveness and professionalism, which would be a guarantee. Walker (2021) stresses that proper F&B management depends on the synergy of front-of-house and back-of-house workers, with consistency in communication that leads to the satisfaction of the guests. In the same manner, it was evident that Mintzberg's (1973) managerial roles were evident in the coordination and decision-making by the supervisors at the service peaks. The concepts of Total Quality Management (TQM) (Yadeta et al., 2022) were observed in the feedback meetings, where reflection and improvement were encouraged. In addition, the sustainable sourcing and waste management focused on by Novotel were also the Environmental, Social, and Governance (ESG) approach (Krantz, 2024). The styles of leadership observed were similar to the Transformational Leadership Theory (Bass, 1990), which encourages and inspires teamwork and flexibility. In line with the principles of Organisational Behaviour, productivity was supported by team communication and team cooperation. In line with Hagg (2013), the placement experience focused on adaptability, communication, and reflective practice and supported the combination of academic theory into the real-world operations and improvement of the professional learning through the practice of applied management.
[bookmark: _heading=h.787ysp9j25r0]Teamwork, Management and Influence of Communication.
Teamwork was one of the most imperative elements behind the success of the F&B department. Synchronisation of services and kitchen teams was essential to provide the guest with a seamless experience. I collaborated direct with Jose,the  Restaurant Manager during,which I learned of the importance of open communication and coordination when serving the customers. He also made regular pre-shift briefings where he would give service goals, special menu points and predicted obstacles. This is in line with the theory of team role proposed by Belbin (2010), who emphasises the ability to understand the strengths and duties of each team member as a way of enhancing team performance (Rahmani et al., 2022). But there were some instances of communication failure, especially on the days of special events when restaurant service overlapped with the special event. 
My team member, Marina , works in   the same departament as  F&B Assistant Manager  and her area of responsibility is to recruit, develop and maintain qualified persons to improve organisational performance and success in the long term. Their contribution towards matching the capabilities of the employees to the stakeholder and corporate goals has enhanced my knowledge in strategic workforce management. The experience specifically relates to my Level 4 learning outcomes in the module of Hospitality & Guest Services in the Hotel Industry (BMIH4003), specifically taking care of the quality of the services as well as the satisfaction of the customers.
[bookmark: _heading=h.toni21nxbhnb]Resource Management Sustainability.
The Sustainability in Hospitality module was the relevant framework to consider the extent to which Novotel takes environmental and social responsibility in its F&B practices. The concepts of sustainability involve the use of locally produced ingredients, the use of few single-use plastics and the use of energy-saving kitchen appliances. The initiatives are similar to the Triple Bottom Line model focuses on the performance balance in terms of economics, environment, and society (Bhatti et al., 2025). The experience of witnessing such practices at work contributed to the overall learning about how the theoretical concepts of sustainability can be applied to a concrete business approach. 
[bookmark: _heading=h.gcpazefadayr]Learning and Professional Growth Reflection.
My perception of the F&B department at Level 4 has changed greatly compared to my current experience. Primarily, I perceived F&B operations to be task-oriented with the main emphasis on providing service and contact with the guests. Nevertheless, my placement demonstrated that managerial, leadership, and strategic thought are the basis of any F&B operations. Applying the Reflective Cycle by Gibbs (1988), I am able to trace the journey of the observed state to the analysed and taking action (Ocampo et al., 2025). The working experience helped me understand the intricacy of quality service maintenance and staff morale, and operational limit control. 
[bookmark: _heading=h.7huvux2b1ccv]Determining Areas of Improvement.
After several interactions with theory and practice, I realised that there are several aspects that Novotel can improve in its F&B operations. On the one hand, a solution such as the implementation of digital order trackers can be used to enhance communication between departments at the time of high demand and dispel misunderstandings and queueing. Secondly, the involvement and responsibility might be enhanced by broadening the training of staff about sustainability activities. Finally, a systematic feedback system which transforms post-service discussions into measurable improvement processes would be implemented in order to enable better compliance with TQM ideas. Personally, this experience improved my leadership, teamwork, and analytical skills. I also learnt about the importance of situational awareness, flexibility and reflective practice in ensuring quality services are maintained.
[bookmark: _heading=h.wzxt9xrkv7vc]Conclusion
In conclusion, my experience in the project at Novotel Birmingham City Centre was invaluable as I received a chance to combine the theoretical material with the practical application that was applicable for conducting Food and Beverages operations within the organisation. The practice of providing service quality, teamwork as well as sustainability has helped me comprehend the better wat way of implementing the theory to gain the success in operational excellency.. The entire experience at the time assisted me in enhancing my managerial awareness, leadership skills and commitment to continuous improvement in hospitality operations.
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[bookmark: _heading=h.htjy9wn56gv3]Appendix: Learning Outcome Assessment
	Learning Outcome
	Achieved or Not

	Performed supervisory and operational duties effectively, demonstrating key skills in teamwork and communication.
	Yes

	Analysed management performance and discussed operational challenges using F&B Operations theory.
	Yes

	Applied performance criteria and service standards to meet guest expectations.
	Yes

	Reflected on personal growth and identified areas for improvement in hospitality management.
	Yes

	Applied sustainability and quality principles to enhance efficiency and guest satisfaction.
	Yes
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