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The placement at Novotel Milton Keynes offered essential learning about the dilution of Food and Beverage operations within an authentic hospitality business structure. Novotel's commitments to excellent guest service coupled with operational effectiveness created an outstanding environment to understand F&B management complexity. During my placement I performed three main duties observing supervisory staff, studying operational systems and meeting with guest service team members.
This Learning Log serves to critically examine placement experiences by connecting it to Johnston Clark and Shulver's (2012) work on service operations and Vallen and Vallen's (2014) hotel management analysis alongside observed practical aspects. My supervisory duties form one of several key areas I discuss in addition to operational system obstacles and consumer trend effects on guest experiences and individual performance assessment. The evaluation process includes an assessment of placement experiences to pinpoint improvement strategies along with professional development potential.
[bookmark: _Toc188670051]2. Supervisory Role in Food and Beverage Operations
Staffing Novotel Milton Keynes delivered essential knowledge about managing Food and Beverage operations. A major benefit emerged from watching and practising actual managerial responsibilities such as task assignment team communication and problem resolution. From these experiences, I learned the capabilities necessary to coordinate employee work toward reaching organisational service objectives. The ability to lead effectively and communicate instructions emerged as a key development point because I had to serve as a supervisor who had to resolve team disputes and build a positive working environment (Vallen and Vallen, 2014). Guest interactions involving tricky demands improved my stress management skills to deliver specific solutions which fulfilled guest requirements.
Critical challenges also emerged. The main struggle originated from managing both direct team oversight responsibilities and task-related assignment duties. In some high-stress scenarios, I chose to step in for quality service delivery which disrupted workflow processes creating inefficiencies (Johnston, Clark, and Shulver, 2012). Staff training gaps together with inconsistent implementation of tasks resulted in occasional service delays and substandard service quality. Observational data showed that standardisation and permanent employee training should be ongoing (Hagg, 2013).
The peaks in customer demand created difficulties for me regarding proper time distribution. Multitasking with service quality requirements proved difficult which occasionally led to service quality deficiencies. New perspectives emerged because planning alongside prioritisation produced improved time and resource management methods.
As a supervisor, I experienced both practical operational learning and individual development which revealed multiple opportunities for myself and the organisation to improve. Our reflections show the essential position of adaptability leadership abilities and precise communication skills in everyday F&B administration.
[bookmark: _Toc188670052]3. Operational Systems and Performance 
Continued operation at Novotel Milton Keynes benefited from multiple strengths which enabled effective service delivery. Uniform management of inventory as well as dedicated compliance to safety standards delivered consistent results and maintained quality. The hotel used these practices to demonstrate system structures enable error reduction and standard service compliance (Fallon and Rutherford, 2010). POS systems for order tracking combined with technological integration enhanced operational efficiency through error reduction and better order management precision. The combination of clear communication between those preparing food in the kitchen and servers worked to shorten the delivery time for food while improving guest service.
The operational systems demonstrated their strengths in routine situations but revealed their weaknesses when demand reached its peak level. Workflows experienced breakdowns throughout busy hours which resulted in service delays and dissatisfied customers. The situation demonstrated that organisations must develop better emergency plans together with staff planning methods to anticipate and handle unexpected surge scenarios. We encountered major problems because existing staff shortage contingency plans were unclear leading to mismatched assignments and providing inadequate service.
Sustainability needed enhancement since Novotel could improve its efficiency in both energy conservation and waste management processes. By targeting these regions Novotel can synchronise its operations with emerging customer requirements for eco-friendly business practices (Walker, 2021). Novotel's operational systems demonstrated excellent performance yet additional weakness restoration strategies would boost operational effectiveness and guest satisfaction indicators. My exploration in these areas has considerably expanded my comprehension of what role well-developed operational systems play in achieving F&B success.
[bookmark: _Toc188670053]4. Guest Services and Consumer Trends 
The Food and Beverage operations within Novotel Milton Keynes deliver unique guest experiences as their primary operational strength. Tailored services emerged from staff engagement in dietary preferences alongside special request accommodations. Johnston, Clark, and Shulver (2012) demonstrate through industry best practices that offering tailored experiences leads to improved guest satisfaction metrics. The "Elements Restaurant" at Novotel presented a flexible menu concept that reacted to various consumer requirements and corresponding dietary preferences. The brand increased its family-focused service by offering complimentary food for children 16 years old or younger and this additional benefit reinforced particulars about the brand value.
Service delivery problems were present. During peak visitor periods customer expectations exceeded hotel resources so staff encountered ongoing stress in maintaining service consistency. Dissimilarities in team member service performance presented a significant challenge which may harm guest dedication and satisfaction outcomes. Staff development and continuous training emerged as essential actions for delivering uniform service because inconsistency was revealed (Hagg, 2013).
The analysis revealed a strengthening demand for sustainable dining services that corresponds to shifting customer preferences. Novotel's progress in consumer adaptation appears reasonable yet its direct approach to sustainability problems such as ingredient sourcing and waste reduction remains insufficient (J et al., 2021). By meeting these expectations hospitality establishments would deliver better guest satisfaction while simultaneously conforming to international trends in sustainable hospitality (Walker, 2021).
Newmarket Hotels' Novotel brand delivers strong personalised guest services and shows flexibility according to market needs(Dumoulin and Giacomel, 2020). Improving guest satisfaction and remaining competitive demands fixing inconsistent service standards while implementing sustainable practices in the modern hospitality field.
[bookmark: _Toc188670054]5. Reflection and Self-Appraisal 
Participation at Novotel Milton Keynes Placement delivered substantial personal and professional expansion to me. The essential competencies of communication problem-solving and adaptability became essential to handle both team cohesion and guest service needs (Belias et al., 2024). Through experiencing service quality interaction and service correction strategies I gained valuable insights concerning their role in establishing loyal guest relationships together with operational system optimisation (Fallon and Rutherford, 2010). Through my placement, I enhanced my skills in evaluating operational processes by connecting practical observations with the theoretical concepts from my module.
Significant performance gaps emerged as clear points through this experience. Self-managing proved difficult in situations requiring intense pressure. Meeting service standards during responsibility juggling demanded improved organisational skills along with better time management. The value of coordinated cross-departmental work emerged as essential knowledge during this experience because combined team efforts between Food and Beverage representatives and others would have solved many operational issues (Fleischhacker et al., 2020).
The placement opportunity revealed the necessity of generating fresh approaches towards improving both workflow performance and sustainability measures. Professional excellence requires proactive problem-solving and constant learning which these observations have demonstrated (Hao-En Chueh and Kao, 2024). My upcoming work in hospitality management will integrate learned lessons to produce strategic contributions that have a greater impact.
[bookmark: _Toc188670055]6. Recommendations for Improvement 
Multiple enhancements need implementation at Novotel Milton Keynes to maximise operational efficiency alongside guest satisfaction levels. Regular staff training sessions must become a permanent element to achieve consistent service standards across all business operations. The training curriculum included lessons on guest communication alongside both job performance practices and solution development techniques which would establish standard procedures and improve staff morale (Vallen and Vallen, 2014). Managed well through thorough preparation Novotel Milton Keynes can address any unanticipated operational difficulties that emerge from limited staff or high-volume customer periods. Staff cross-training and dynamic scheduling solutions which analyse forecasted demand changes form an essential part of this plan. As part of its sustainability strategy, Novotel should decrease food waste and promote local sourcing of its ingredients. The measures respond to increasing customer interest in environmentally friendly dining events while strengthening the brand image (Walker, 2021).
As part of my personal growth, I intend to build my leadership abilities through supplementary curriculum studies along with external mentoring opportunities. Team management skills coupled with adaptability toward operational challenges would get further enhancement from this additional development. The strategies I aim to implement for better time management incorporate task prioritisation matrices together with digital planners because these methods improve responsibility handling. My professional development involves following industry seminars to observe F&B operations marketplace trends as well as consumer patterns.
[bookmark: _Toc188670056]7. Conclusion
My time at Novotel Milton Keynes taught me the elaborate framework behind Food and Beverage operational management. Novotel Milton Keynes revealed successful management techniques joined with consistent operational protocols and distinctive guest service delivery methods among the most essential learnings. This experience allowed me to analyse operational system strengths and weaknesses to identify improvement areas specifically related to contingency planning and sustainable practises. My first-hand practical F&B experience revealed in-depth knowledge about real-word operations of the sector. My direct management experience during the solution of guest problems and operational obstacles led me to develop essential competencies which unified improved communication skills along with stronger problem-solving abilities coupled with adaptive expertise. During the placement experience, students learned about how important theoretical education must be combined with practical experience. Learning opportunities continue to hold a permanent value between professional development and personal growth. My understanding from these reflections will provide direction for professional development so I deliver better performance in the hospitality industry and eventually reach my career objectives.
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