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The following learning log will present my personal experience regarding working within the food and beverage department at Best Western hotel based in Eastbourne.
Best Western York House Hotel has a star rating of 3, it has an elegant Victorian design and it is located on the seafront, offering multiple choices for all the clients who want to discover the beauty of the city. The hotel offers 76 bedrooms designed to satisfy the guests needs providing 11 room types, 2 restaurants, a bar, a spa room, 3 rooms designated for conferences or different types of events. (Best Western York House Hotel)
Through this time spent in the restaurant, I got the chance to develop essential skills which will have a positive impact in the future for any career that will be chosen. The support that I got from all the staff and management team was crucial in helping me to defeat my fears and emotions regarding working under pressure. (Altman 2023)
As far as it goes, Best Western is providing different options for the costumers when it comes to the products which the restaurant area is serving. The brand has won several awards for it’s own sophisticated Afternoon Tea, Yorkshire Food, and an unique breakfast selection. The brand is thriving to satisfy every guests needs through the restaurant. (The Best of British Food)
The model of reflection that I’ve used though the Learning Log is represented by Gibb’s Reflecting Learning Cycle. This model is really helpful because it helps people to learn from a simple process using six stages which involves : description, feelings, evaluation, analysis, conclusion and action plan. It also gave me the chance to discover my strengths and my weaknesses where I have to work on in order to be able to offer the hotel a successful placement. This model will also help me to evaluate myself by the feedback that I will receive from the hotel, giving me the opportunity to create an action plan which will bring a lot of improvements in my future career. (Sekarwinahyu et all 2019) (Madsen 2020) (Gardner 2015)



Description :
From the first day of working through this sector, I was presented the policies which have to be followed in order to get the costumers satisfaction. I was aware of the fact that in order to get to this point, I had to provide high-quality services as long with a friendly and professional attitude which will be beneficial in attracting more costumers in the future. (Rajgopal 2022)
I was show by the restaurant manager and by my work colleagues how to make up the restaurant tables while taking into consideration the sanitation and order, the best ways to attend the costumers at the entrance of the restaurant, how to present the restaurant menu and as well to give important information and possible suggestions regarding the food options, taking the orders and serving them as well, finding solutions for possible concerns from customers and lastly taking payments from the customers. (Davis 2023)
The first hour of placement through this sector seemed to be quite easy, because I was presented what I am expected to do, but very soon I understood that this sector of work can also be very challenging, showing me that in order to succeed in this sector, I need to find in a short amount of time the best solutions to be able to multitask and to use the time allocated in the best possible way. Through this time, I learned how to address to costumers possible concerns in a professional manner, being emphatic to their needs. (Occhiogrosso 2022)

Feelings : 
The time spent in working in the restaurant area for Best Western has took me out of my comfort zone. Even though I got the chance to work in the restaurant area in the first year at the University while I did my first placement, I was still not very confident about this role through the organization.
The situations found at Best Western have been forcing me to overcome possible challenges from the customers and helped me to adapt quickly to some unexpected situations. The most difficult aspect of this job was to find the best ways which helped me to handle with difficult customers, which showed me what a vital role is patience and diplomacy playing while working under pressure in order to remain peaceful.  (Reyhle 2014)
I have also realised working through this sector about how important teamwork can be for every organization. I got the chance to see through my own eyes how each person can have a huge impact on the success of the organization and this feeling made me appreciate immensely the efforts coming from my colleagues which contributed to the wellbeing of the company. ( Bell 2020)

Evaluation :
From the beginning of the placement through this area of the hotel, I knew that in order to be successful, I will have to adapt certain skills which helped me to face the challenges that overcome along the way, this time also helped me realised how important it is to cultivate a strong work ethic.
This aspect can be crucial because it will have a great impact on the growth of the career. The standards and behaviours that I met at Best Western helped me to create “a string moral reputation” which will be very beneficial in a future career. It was vital for me to stay motivated within the job while being truthful in the same time. (Wells 2023)
Another vital ingredient which helped me feel more empowered in the restaurant area was represented by teamwork. Because of this, I felt confident about asking numerous questions about my position through this area and if needed to show my concerns. I felt supported and encouraged to become the best version on myself and this helped me become more confident. (Collis 2023)

Analysis : 
By evaluating the placement experience through the restaurant area of Best Western hotel based in Eastbourne, I can certainly confirm that this opportunity had brought multiple benefits for my personal growth.
The overall experience made me realize that an effective team work can be the key factor which will determine the success of each business. It is essential as a manager to build trust within employers and to encourage communication in order to obtain a smooth collaboration. (Scudamore 2016) 
I got the chance to see how working in a team can also bring motivation and every time I was in doubt about possible issues such as how to manage a large flow of customers, there was always someone else close by which helped me adapt to “rapidly changing circumstances” . (Quora 2013)
This experience made me understand deeper the tasks which have to be completed for a good functioning of a restaurant. Now I see the restaurant area with a different perception and I do really appreciate all the efforts staff members are doing in order to deliver a good meal.

Conclusion : 
To conclude the overall experience from the restaurant area, I’m really grateful that I got the chance to be part of a dynamic team and to understand in a better way how each individual, no mater the job role within this area, will bring their own contribution to the wellbeing of the company.
I am beyond grateful for being shown how to overcome possible challenges that can come along the way and how important it is for each company to implement a strong work ethic within it’s employers. (Schindler 2019)
Ultimately, another important aspect that I have faced was to work with multicultural customers which have different backgrounds. In this way, I understood the significance of “cultural sensitivity” and as well how to provide the best services for each customer. (Solomon 2017)

Action Plan : 
The placement experience gained through the Restaurant area of Best Western hotel showed me valuable lessons which will be very beneficial in a future career within the hospitality sector. I gained valuable knowledge about working in a team environment, adapting to different situations which can be challenging and as well to create connections with diverse work colleagues or customers. The skills learned on this sector will definitely have a great impact in a future career and as well on my personal development. 
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