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Introduction
My employment in the Food and Beverage department at Maldron Hotel Newcastle was an incredible opportunity to obtain practical experience in the hospitality sector. This department is critical to guest satisfaction because it blends excellent service with an enjoyable dining experience. My placement intended to improve my grasp of essential operational factors such as communication, teamwork, task management, and adherence to health and safety guidelines. Shadowing a supervisor helped me to observe leadership tactics, identify difficulties, and contribute to maintaining excellent service standards. This reflection combines my personal experiences and theoretical frameworks to show how these lessons have influenced my professional development and future goals.
 
Section 1: Reflection on Experience and Personal Development (Kolb’s Concrete Experience and Reflective Observation)
My time in the Food and Beverage department at Maldron Hotel Newcastle provided important hands-on experience, particularly in understanding the operational complexities and guest service requirements of this critical area.
Concrete Experience
During my time in the department, I completed a variety of tasks that helped to ensure smooth service and passenger satisfaction. These included serving food, making beverages, setting tables, and keeping the space clean and organised. Each duty required a combination of precision, efficiency, and attention to detail because it was essential to establishing a pleasant environment for guests (Poutanen, 2020).
Specifically instructive was shadowing a supervisor (Juan, 2021). Their management of their employees, handling of client issues, and preservation of outstanding service standards even under great strain caught my attention. I saw, for instance, the supervisor deftly managing a last-minute dietary request for a big gathering. They promptly spoke with the kitchen crew, pacified the guest, and ensured timely serving of the food. This remarkable event proved the need of open communication, flexibility, and forceful action in raising visitor satisfaction.
Reflective Observation
When I thought back on my experience, I understood the significance of professionalism—especially during busy service times (Professionalism 2015). Keeping a cool head, particularly under duress, was crucial to make sure visitors felt valued and their needs were met. 
Teamwork's importance become increasingly evident. Whether planning table configurations or handling orders during a busy evening service, seamless operations depend on team members working together (Maybury, 2018). These encounters confirmed my awareness of the teamwork needed to reach guest satisfaction and showed the interdependence of the tasks inside the department.
Another key lesson was personal improvement in multitasking and prioritising (Multitasking skills: Benefits and how they can assist you | indeed.com UK 2019). For a hectic lunch service, for instance, I managed to keep service quality while effectively handling ordering, kitchen coordination, and guest inquiry response. 
Integration with Academic Journey
My placement experience also gave me practical application for hotel management course theoretical knowledge. Daily operations of the department reflected ideas like operational effectiveness and customer service quality. Observing its application in practical contexts helped me to better appreciate their relevance and applicability.

Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge (Kolb’s Abstract Conceptualization)
My internship in the Food and Beverage department at Maldron Hotel Newcastle demonstrated the importance of job-related skills and technical expertise in sustaining high guest service standards. These skills were critical in maintaining smooth operations and providing outstanding guest experiences.
Work-Based Skills
Success in the Food & Beverage sector((PDF) Communication Management in the context of the Food Industry 2023) has become mostly dependent on effective communication. Ordering exactly, responding to guest questions, and working with colleagues required straightforward and unambiguous communication. This ability was very helpful during a big banquet occasion when I had to balance several tasks and guarantee timely service while keeping high standards of quality. Another crucial skill I gained was task management since handling several obligations in a hectic environment calls for prioritising and focus. These encounters underlined the need of agility and organisation in properly addressing guest expectations.
Technical Knowledge
Keeping operational standards needed substantial technical knowledge (Wood et al., 2024). Compliance with health and safety regulations, such as food hygiene practices, was critical to ensuring visitor safety. Furthermore, expertise of the Point of Sale (POS) system was necessary for order management and billing, resulting in smoother transactions and better operational efficiency.

Relevance to Guest Service Standards
These skills and knowledge correlated well with the SERVQUAL criteria of dependability, responsiveness, and assurance. Keeping calm during a busy service period, for instance, showed dependability and responsiveness, therefore building guest confidence. Following hygienic standards and effectively handling orders helped me to create a flawless and safe eating experience.
 
Section 3: Reflection on Organisational Issues
Manpower shortages during busy service hours caught my attention as a major organisational problem in the Food & Beverage section of the Maldron Hotel Newcastle. Often resulting in service delays, these shortages annoyed staff members as well as guests. Longer wait times lowered visitor satisfaction, therefore compromising the hotel's brand. Moreover, the higher workload taxed employees' morale and teamwork, therefore creating a tense situation that reduced general output. 
I present several useful substitutes to help you overcome this problem. First, using a flexible schedule will guarantee suitable worker coverage during busy times (5.1.4 flexible work schedules | human resources 2019). Analysing past performance on service demand helps management to better predict peak times and allocate resources. Second, by allowing workers to take on several roles, cross-training initiatives would help to improve operational flexibility and lower disturbance caused by staff shortages (Holfty, 2014). Herzberg's Two- Factor Theory's implementation might therefore raise employee motivation (Kudaibergenov et al., 2023). By addressing hygienic issues like remuneration and working environment as well as motivating factors like recognition and growth possibilities, the hotel may lower personnel turnover and increase team contentment. 
Reallocating employees from less busy locations to help during peak hours helped the hotel somewhat address the problem. This was a workable temporary fix, but it usually left other areas understaffed. In my view, a more proactive and methodical approach—that which the proposals here offer—would provide a long-term fix. These methods would not only help to reduce immediate tension but also encourage a friendly and effective working environment, therefore improving operational performance and visitor delight. 
 
Conclusion and Action Plan (Kolb’s Active Experimentation)
Reflecting on my placement, I gained significant insights into the fundamentals of Food and Beverage Operations. Communication was essential for taking accurate orders, answering guest questions, and ensuring smooth coordination between the kitchen and service staff. Task management was also important, because juggling multiple responsibilities in a fast-paced setting ensured operational efficiency. Furthermore, following health and safety laws demonstrated the importance of compliance in maintaining visitor trust and satisfaction. Leadership and teamwork were critical for maintaining service quality, and supervisors encouraged collaboration to achieve high standards even during peak hours. 
Looking ahead, I aim to build on these experiences by enrolling in advanced hospitality courses to have a better grasp of food and beverage operations. Developing conflict resolution and leadership skills will prepare me for supervisory positions and enable me to cope with challenges successfully. Developing experience in industry-standard technologies, such as modern POS systems, will allow me to increase my technical abilities. 
These measures will help me reach my goal of applying the skills and knowledge I gained during this placement to succeed in future roles. I aspire to improve my professional development by taking on leadership responsibilities in the Food and Beverage industry, where I can help to provide innovative and guest-centric service. 
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