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[bookmark: _Toc167113306]Introduction 
The following report is a comprehensive reflective report of my placement in food and beverage department at Delta Hotels owned by Marriott Group. The complete report is divided into 4 individual sections comprising a comprehensive reflection, work-based skills and knowledge, future action plan and organisational issues faced during the placement. The report has used the Gibbs reflective model.
[bookmark: _Toc167113307]Overview of the company
The four-star Delta Hotels by Marriott group of hotel chains is mostly found in North America. William Pattison and his business associates opened the 68-room delport Inn in Richmond, British Columbia, in June 1962 (Delta Hotels, 2024). Western Hotels acquired the ownership of the hotel in September of that year and named it the Vancouver Airport Inn. They continued in that role until January 1964. In 1970, Delta Hotels Limited took ownership of the hotels and motels. By the end of 1974, there were just four properties left in the chain. In 1975, Delta established its first retail location in Vancouver. Marriott International grew to be Canada's largest full-service hotel company after acquiring the brand in 2015(Delta Hotels, 2024). The fully Canadian assets were enhanced in 2016 with the addition of two US properties. According to Delta Hotels (2024), there are currently more properties in the US than in Canada.
[bookmark: _Toc167113308]Overview of the department
The Delta Hotel's Food & Beverage Department delivers a quality dining experience that offers a variety of gastronomic selections. It has an elegant eatery, a sophisticated bar, and easily accessible meal delivery, all of which prioritise freshness, quality, and excellent service to ensure visitors have remarkable and fulfilling meals during their stay. The problems faced by the food and beverage department are time management, team efforts and communication issues.

 
[bookmark: _Toc167113309]Section 1: Reflection on Experience and Personal Development
The Gibbs model is used to discuss the experience of shadowing a supervisory position in the food and beverage department at Delta Hotel. It has 6 stages including description, feelings, evaluation, analysis, conclusion, and action plan.
Description - I got the exceptional chance to work under the supervision of a supervisor in the food and beverage division while I was on internship at the Delta Hotel Marriott. (Williams et al., 2020) Through this experience, I was able to get an in-depth look at the daily operations, processes for making decisions, and management strategies that are necessary for maintaining high standards of customer service. This practical experience enhanced my knowledge of the technical expertise and practical skills needed for the job.
Feelings - In the beginning, I had a mixture of anxiety and excitement. I was nervous about the duties that came with being a supervisor, but I was also excited to learn (Markkanen et al., 2020). My confidence increased throughout the job as I grew acquainted with the duties and acquired a greater understanding of the challenges associated with running a food and beverage department. It was especially motivating and educational to watch the supervisor's professional handling of stressful situations, especially when addressing visitor complaints.
Evaluation - The working opportunity proved to be tremendously helpful. Undoubtedly, I gained an in-depth knowledge of how a food and beverage department operates. I gained knowledge about how important careful planning and excellent communication are to ensuring smooth service (Markkanen et al., 2020). But I also became aware of how much pressure managers must manage many kinds of responsibilities while upholding a high standard of customer satisfaction. This experience made my weaknesses clearer, especially in the areas of decision-making and settling conflicts.
Analysis - As I think about this job, I see how essential technical knowledge and work-based abilities are to achieving guest service standards (Markkanen et al., 2020). Effective communication turns out to be essential, with both visitors and employees. For example, feedback and clear instructions support the maintenance of an ongoing standard of service quality. Another important factor was teamwork; seeing how the manager inspired and supervised the team demonstrated to me what I knew about working together toward shared objectives.
Conclusion - my previous industry experience, together with my educational path, provided me with an excellent foundation for this position. My work experience helped me to accurately use the theoretical insights into hospitality management that I gained from my academic background. My capacity to understand and carry out the duties essential in the food and beverage section was improved by the collaboration between theory and practice.
Action Plan- I will work on my weaknesses by improving my working skills along with gaining technical knowledge on how things at a hotel works specifically in the food and beverages department.
[bookmark: _Toc167113310]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
 Work-related abilities and technical expertise are crucial for maintaining and improving guest service standards, especially in the hectic food and beverage department of a hotel. I saw and took part in a variety of activities throughout my internship at the Delta Hotel Marriott that focused on the importance of these skills (Spencer and Lucas, 2021). 
Good communication is essential for offering excellent guest service. The employees at the Delta Hotel Marriott were able to provide excellent customer service because of their open and honest communication. For example, the supervisor's efficiency in conveying orders and specific demands to the kitchen crew was essential during busy hours. Lack of communication may result in mistakes, delays, and unsatisfied visitors (Murtazin et al., 2021). Moreover, creating a pleasant guest experience requires communicating with visitors, being aware of their needs, and addressing them quickly. In the food and beverage department, cooperation is essential, and they work as a cohesive team. My working experience made cooperation even more important. The manager supervised the wait staff, chefs, and bartenders, managing their efforts to provide outstanding service as a collective unit. Working together reduces the waiting period for services and boosts productivity, and it also improves guest happiness (Murtazin et al., 2021).
To successfully manage orders, billing, and reservations, Point of Sale (POS) systems and other hospitality software are important (Spencer and Lucas, 2021). I became aware of the Delta Hotel Marriott's reliance on this advance’s technology for successful operations throughout my internship experience. Because of the supervisor's skill with the POS system, orders were processed efficiently and accurately, reducing the waiting periods, and raising customer satisfaction.
During my training, there was one particular event that caught my attention: the supervisor was managing a huge group reservation. (van et al., 2022) The supervisor's careful planning, which included establishing specialized waiters for the group and coordinating with the kitchen to ensure timely food preparation, showed how work-based abilities and technical knowledge combine to provide great service (van et al., 2022).  
[bookmark: _Toc167113311]Section 3: Reflection on Organisational Issues
Throughout the internship at the Delta Hotel Marriott, I saw that irregular staff scheduling was a serious administrative problem (García et al., 2020). There were two main ways that this issue showed up: inadequate staff during busy times and excessive staff during calmer times. During busy times, these differences caused staff members to become more stressed, and during slower times, they caused incompetence (García et al., 2020).
Scheduling irregularities affected team spirit and productivity (Babapour et al., 2021). Lack of staff made the available workers manage more tables than they could properly during peak periods, which resulted in exhaustion and lower productivity. On the other hand, excess staff during quiet times led to inactive employees and wasted time and money, which hurt the department's bottom line (Babapour et al., 2021). 
According to Herzberg's Two-Factor Theory, improving staff scheduling's motivation aspects may increase satisfaction among workers (Peramatzis and Galanakis, 2022). Ensuring fair and consistent scheduling can boost employee morale and efficiency (motivators) and reduce employee dissatisfaction (hygiene factors).
[bookmark: _Toc167113312]Section 4: Future Action Plan
It is necessary to have a good future action plan which will help the hotel provide great service to its customers, but there are some areas of improvement for the food and beverage department to keep focus on these are teamwork, proper task management, development of personal skills and to focus on communication (Khalimova, 2020). Some steps the food and beverage department can take are to participate in team building activities, practice active listening, use the SMART goals to set their goals which they want to achieve and at last look for mentorship which will help them guide the team (Khalimova, 2020).


[bookmark: _Toc167113313]Conclusion 
The Gibbs model helped to form a clear plan for future development, obtained insight into my areas of strength and progress, and systematically commented on my experience. At the Delta Hotel Marriott's food and beverage department, maintaining high standards for guest service requires an effortless coordination of technical knowledge and work-based skills. These proficiencies contribute to the hotel's performance and reputation by guaranteeing smooth operations and improving every aspect of the visitor experience. These approaches can boost departmental efficiency, improve guest satisfaction, and simplify operations overall when supported by relevant research.
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