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[bookmark: _Toc198296969]Introduction
My placement is at Ibis Leicester City from 4th May 2025 To 12th July 2025 which has given me intense experience and opportunities to learn about the professional world. During my placement, I was not assigned to a specific role but assisted in almost every function which has given me an overall idea about the actions and functions of this department. The offerings of the food and beverage department are breakfast, buffet, and a small dining area and this ensures 24/7 support for the customers (Walker, 2021). Customers can enjoy any meal or book for their corporate meetings or festivals. The organization is always committed to providing convenient, quality foods and services to the guests. My objectives during Placement are, 
· Understanding the functions of the food and beverage department. 
· Develop an understanding of stock control, and compliance with the legal procedure.
· Improve different skills that are necessary in the hospitality industry.


[bookmark: _Toc198296970]Section 1: Experience of placement
To document the experiences of placement, the Gibbs reflective cycle model has been used here which consists of 6 stages. This will provide a deeper analysis of the experiences in Ibis Leicester City.
[bookmark: _Toc198296971]Description
I had a placement of 10 weeks in Ibis Leicester City. I was involved in different operations and functions rather than a specific task to develop an understanding of all the functions of the hotel. In the F & B department, I assisted in setting up and clearing the breakfast buffet, maintaining the hygiene of the restaurant, dragging the customer orders, assisting in cooking or inventory tasks, etc. which has enhanced different skills regarding the hospitality industry. There was the necessity to make a quick decision about the guest's complaint (AbuKhalifeh and Som, 2022). I handled the situation with calmness and a smile which developed my communication skills and problem-solving skills.
[bookmark: _Toc198296972]Feelings
Ibis Leicester City has a fast-paced environment and initially, during the first day of my placement, I felt nervous as there was none to provide guidelines. But on the second day, I got a supervisor who helped me to assist in different sectors. Gradually I found that the food and beverage department require a high level of multitasking and adaptability so that the customer's inventory stocks hiding and instance problem solving can be done with more confidence. 
[bookmark: _Toc198296973]Evaluation
The placement at Ibis Leicester City has developed communication skills, adaptability skills, and problem-solving skills (Davis et al., 2018). Besides that, this has also developed the teamwork skills as I needed to work with my team members and guests. I am able to solve minor issues or complaints by remaining courteous. I had weakness in leadership skills as when my teammates made inefficient stocks, I could not address those directly due to the lack of confidence which is required to be developed.
[bookmark: _Toc198296974]Analysis
A successful career in the F & B department relies on leadership skills, problem-solving skills, communication skills, and adaptability skills. Leadership skills are necessary during the peak hours (Melia, 2017). One day, guests complain about the delivery of food was being late which was solved immediately. In another day, a group of guests said that they were vegetarian but it was not mentioned earlier. So, our supervisor immediate managed the problems that require proactive problem-solving capabilities. To ensure an effective operational flow, adaptability and communication are also necessary during the scenario of quick decision making.
[bookmark: _Toc198296975]Conclusion
I had a placement at Ibis Leicester City which has enhanced my professional skills. The food and beverage department requires effective supervision for higher performance and in this case, clear communication confidence, and problem-solving skills are necessary. Adaptability and communication are my strong points whereas I have found weaknesses in the leadership areas which need to be improved through effective actions.
[bookmark: _Toc198296976]Action Plan
Some of the actions to improve my career in the hospitality industry is provided below: 
	Objective
	Action
	Timeline
	Resources

	Improve communication
	Attend a workshop or online course 
	Within 3 months
	LinkedIn Learning or CIPD

	Develop leadership 
	Practicing leadership or part-time jobs
	Ongoing
	University opportunities, online courses, placement support

	Problem-solving 
	Hospitality real-world case studies
	3 months
	Self-study, placement, peer discussion

	Expand knowledge
	Read books, lectures, courses
	Continuous
	University library 


Figure 1: Actions to improve career hospitality industry
Source: (Self-made)









[bookmark: _Toc198296977]Section 2: Development journey
In level 4, my placement was at a small independently owned boutique hotel which gave me the knowledge of traditional and full-service dining experiences. However, in my placement at Ibis Leicester City, I have learned about the corporate professional area and the hospitality industry. I got the idea about functionality, consistency, and efficiency in ensuring customer service and delivery of products. In Ibis Leicester City, problem-solving skills confidence self-reliance have higher dependency whereas during my level 4 placement I got more structured supervision from the supervisors. The employees of Ibis Leicester City are always busy with different tasks whereas in level 4 placement, the employees were busy during the peak hours (Cousins et al., 2019). The main difference in the placement center was about the level of autonomy and my expectation did not meet here. From the experience of level 4 placement, there was the expectation to get close oversight from the supervisors and senior Staff in every task (Novosadko, 2016). In the hotel, there was minimal supervision though it helped to develop personal confidence, time management adaptability, problem-solving skills, and self-learning skills (Ivanovic et al., 2015). From the level 4 food and beverage module, I got a framework of placement experiences which helped me to grab this opportunity in Ibis Leicester City. I learned about customer delivery, guest satisfaction, profitability, etc. and in level five I got an idea about sustainability in the hospitality industry.
[bookmark: _Toc198296978]Section 3: Service Improvement Proposal
Ibis Leicester City should arrange staff training for multitasking and guest interaction during the peak service hours as the guests became dissatisfied due to the higher waiting time. The team members often need to multitask for different responsibilities like restocking the buffet, clearing the table, handling bar services, checking the rooms, etc. for which they struggle to keep a balance in guest engagement and the operational tasks (ASET, 2017). During the breakfast, I often noticed that staff were prioritizing their logistical task over the guest interaction for which many guests became dissatisfied and left without ordering anything. To improve guest quality some actions can be taken which are provided below:
· The hotel can arrange a short scenario-based training module for 30 minutes which will include the session on prioritizing the guest engagement under pressure (Fallon and Rutherford, 2015).
· A daily service flow chart can be provided to the employees so that they will be able to understand the prioritized matter.
· The supervisor should emphasize introducing the guest-first culture so that the employees can take precedence over routine tasks and enhance guest satisfaction and service consistency (Hagg, 2017).
· The performance review can be provided through some key performance metrics like guest feedback score, supervisor evaluation, and periodic knowledge.


[bookmark: _Toc198296979]Conclusion
At Ibis Leicester City, I got intense experience handling guests in the food and beverage department. Though I was not engaged in any specialist activities but involved in most of the tasks. My supervisor helps me to engage in different activities and to learn about the environment and functions of this department. This developed communication skills, leadership skills, and problem-solving skills, and at the same thing (Walker, 2021), I have learned about professional experiences. My initial objective was to improve the guest service skills, and knowledge about F&B operations and improve the learning that has been met during the placement.
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