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Reflective Learning Log: Food and Beverage Department Placement

My placement in the Food and Beverage department at Delta Hotels Tudor Park Country Club in Maidstone involved shadowing the Food and Beverage manager. The experience has enabled me to grasp a deep sense of the operational, managerial, and guest service elements that one requires to appreciate and maintain high levels of satisfaction. In reflecting in this experience Gibbs Reflective Cycle (1988) is employed, within which I consider my progress, the theoretical background of the work as well as practical aspects of this work that were attained.
 
1. Description of the Experience
During my placement, I spent most of the time learning under the Food and Beverage supervisor as well as performing some duties with the team. The department is composed of a variety of segments such as restaurant operations, catering, room service, and bar operations among others. I managed to see how their work was organized in the different sections to achieve effective service. Some of the main duties included coordinating order requests, handling complaints from the guests, making sure the right number of people were in each station, and checking that no health and safety issues were being violated. 
 
2. Feelings
At the beginning of the placement, I was quite nervous. I knew that the food and beverages department was a busy one, particularly at busy times such as big events or peak service times. Often, I felt that there were expectations to be met from both guests and staff. However, as the weeks passed, I was able to build up my confidence. I became more efficient in assigning work, planning activities, and cooperating with other workers. 
 
3. Evaluation
The placement was demanding but at the same time very rewarding in terms of the number of practical and technical skills acquired which are highly needed in the hospitality field. Communication in this case was essential in making sure that all the operations were seamless. As Thompson et al. (2017) explain, for completion, effective guest management requires effective interdepartmental communication to maintain service delivery standards. For instance, when I helped a colleague with the lunch service for a big table I saw communication in action. Communication between the kitchen and front of house staff ensured timely ordering and dispatch of food.
 
Another skill that I have developed is that of working with other people. Teamwork has been identified as one of the vital elements for the effectiveness of operations within the hospitality sector (Deery et al., 2018). As part of my work, I was able to sample the services of the back of house and front of house teams and appreciated the importance of teamwork. On one such occasions, we had a case where a guest was not satisfied with a particular meal served. Here, the waitresses had to respond to the restaurant chefs within no time to ensure that the guest was satisfied. This was a point of learning for me in respect to how healthy rivalry amongst employees can be used to benefit both the customers and the workers. 
4. Analysis
This venture helped me with the opportunity to understand some of the key components of the Food and Beverage department more so in reference to the guest service. Service quality cannot be separated from customer satisfaction, which has employees and operational effectiveness as its determinant factors (Heskett et al. 1994). Throughout my placement term, I came to understand that the guest experience was often enhanced when the staff members worked as one unit. I noticed that engaging guests in terms of addressing their concerns promptly or using their names to refer to them elevated their experience. This understanding was similar to the service profit chain theory of which emphasizes that customers are satisfied because the employees are satisfied, and hence quality service is provided. 
Moreover, I have come to appreciate the significance of the aspect of personal skills in the hospitality and tourism sector. For instance, it is very important to be sympathetic and understanding and to be able to adjust oneself while attending to people. During my placement, I was also able to meet with clients face-to-face on several occasions, either to resolve some issues or assist with some specific needs. As noted also by Baum, these personal skills which are characteristics of the staff, go a long way in the creation of experiences which are key to building “brands” along with sustainable loyalty from consumers (Baum, 2018) 
The value of personal presentation was also evident. Staff images influence the guests’ expectations about the quality of service and the professionalism of the staff. Personal presentation in the hospitality sector is also a form of communication that is signaled through competence and professionalism (Crawford et al., 2021). I also paid attention to how I looked, particularly how I fulfilled the grooming requirements of the hotel and always remained friendly and professional.
 
5. Conclusion
The placement helped me to broaden my perspective on the functioning of the Food and Beverages department as well as the service that it provides. I have learnt about the important key skills inclusive of communication, teamwork, and management of tasks, without which one cannot predict to succeed in the field of hospitality management. And previous studies in the higher institutions of learning, including level four and five, have been constructive in that they prepared me for the practical application of the concepts in services and operations management on the ground. 
 
I also recognized the additional value of understanding the role of personal interaction in the context of teamwork and how this can affect overall efficiency. For example, communication within the team helped to enhance the flow of service, but damaged communication caused errors and wastage of time. In this case, it performed well at service pressure moments, when the two elements needed to be in order to please the clientele.
 
6. Action Plan
Looking ahead, I intend to better my leadership capabilities by emphasizing the motivation and management of people. As Mullins (2016) states, one of the most important aspects of managers is leadership because they are responsible for the guidance of the employees in situations where there are a lot of hustles, for example, during the service in the food and beverage section. To enhance my leadership abilities, I seek to enroll in more of such courses that would equip me with more skills in team management and managing conflicts.
 
Building on from my perspective, I also intend to focus on developing my experience in managing events. Planning and organizing events, such as weddings or corporate functions, will require considerable attention to detail, extensive preparation, and the effective assignment of tasks. Indeed, in the views of Baum (2018), the capacity to manage such events is a very important attribute, especially in developing one’s career within the hospitality sector.   
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