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During my placement at Coudra Court Hotel, I had the opportunity to observe and shadow a supervisory role in the Food and Beverage department. Coudra Court Hotel’s Food and Beverage operation includes a main restaurant, bar, and room service, providing a diverse menu to cater to various guest preferences (Coldra-court, 2025). The department focuses on delivering high-quality service, efficient operations, and excellent guest satisfaction, with staff working collaboratively to ensure seamless dining experiences during peak hours. However, I encountered some organizational challenges, such as lack of coordination during peak hours and stock shortages, which affected the smooth running of the department. This reflective report will explore how these experiences have contributed to my understanding of key skills in communication, teamwork, inventory management, and guest service, providing valuable lessons for my professional development. It uses Gibbs reflection model. The learning objectives for the placement within the department are as follows:
· Develop a comprehensive understanding of food and beverage service operations in a hotel setting.
· Improve communication skills between front-of-house and kitchen staff to ensure smooth service delivery.
· Gain hands-on experience in inventory management and stock control to prevent menu shortages and optimize stock levels.
[bookmark: _Toc189170290]Gibbs’ Reflective Cycle: Reflection on Organizational Issues at Coudra Court Hotel
Description: My placement at Coudra Court Hotel enabled me to witness and assist the supervisory responsibilities of Food and Beverage department staff. Guest dining quality and exceptional service standards stood as the main priorities for this department which served guests at the facility. I faced some organizational hurdles in the department while working there especially during heavy service time. The absence of coordination during busy times resulted in order delays or mistakes happening (Fallon and Rutherford, 2010). The kitchen staff experienced difficulties in their communication system with the front-of-house crew which produced unnecessary confusion and decreased operational efficiency. The department frequently had to remove food from the menu because improper inventory management led to running out of stock. The kitchen faced significant guest dissatisfaction because they did not have enough stock to prepare demanded dishes (Hagg, 2013). Observations into these situations established crucial knowledge about maintaining effective communication systems and inventory control practices to perform well in a busy workplace.
Feelings: When I first encountered the issues in the Food and Beverage department, I felt a mixture of frustration and concern (Gibbs, 1988). During my time as a student, I sought to see hotel operations running smoothly yet the disorderly order processing along with poor coordination at high-volume times showed me that such management problems can seriously damage customer happiness. The employees worked in stressful conditions because they experienced both supply deficits and communication failures for which I expressed sympathy. The operational difficulties I witnessed both disturbed me yet motivated me because they allowed me to experience what happens during hotel practice (Johnston et al., 2012). The unfortunate situation revealed essential knowledge about clear communication and proper task delegation together with efficient inventory management. Studies of these emotions enabled me to recognize that maintaining composure in stressful positions leads to dependable service quality results (Cousins and Weekes, 2020).
Evaluation: The experience of working in the Food and Beverage department at Coudra Court Hotel revealed both positive and negative aspects of the operational processes. The staff members demonstrated professional and collective aptitude when handling peak time challenges alongside inventory scarcity. The staff partnered until they achieved minimal guest disruptions while using their adaptability to substitute menu selections during stock depletion which reflected quality customer service. A noticeable weakness emerged from the insufficient communication between kitchen personnel and those working in the guest-contact areas (ASET, 2017). Orders during heavy traffic times suffered disruption because of poor communication links which consequently decreased customer happiness (Telfer, 2000). The recurring stock running out revealed inventory control problems at the restaurant because it resulted in unavailable menu items despite guest request peaks. The organizational issues demonstrated the necessity of enhancing planning abilities and improving communication networks and inventory management for executing more efficient restaurant services while providing better experiences to all guests (Cousins and Weekes, 2020).
Analysis: The issues observed in the Food and Beverage department can be analysed through the lens of communication and inventory management. Rush-hour delivery problems emerged because the restaurant staff did not have adequate methods to coordinate orders between kitchen staff and those who took customer orders at the front of the house (Walker, 2021). Strong communication methods must exist in hotels to maintain the alignment between staff members about orders and requests while menu changes occur. A lack of organized order management systems results in greater chances for mistakes in the system. The regular runs on stock indicated poor performance in inventory control systems. A better inventory management system besides would enhance prediction capabilities to reduce menu item shortages. Business hurdles emphasized the need for excellent communication systems coupled with dependable inventory management systems to uphold operational efficiency particularly in times of high demand (Fanthorne, 2004).
Conclusion: Reflecting on my experience at Coudra Court Hotel, I have gained valuable insights into the importance of effective communication and inventory management in maintaining high guest service standards within a Food and Beverage department. My observation of organizational problems at Coudra Court Hotel revealed operational processes needed improvement because of order mismanagement and stock deficits (Walker, 2021). Questionable management of communication processes together with inventory control could have helped reduce many of the problems faced by staff. My learning experience revealed key obstacles which hotel departments face while trying to maintain performance levels and deliver excellent service during peak times. A successful future requires me to implement clear communication methods together with proper task delegation and proactive inventory management practices to deliver both operational smoothness and satisfied guests (Jones and Lockwood, 2002). The lessons acquired will direct my professional practice ahead and I intend to utilize this knowledge to develop my operational management and guest service abilities.
Action Plan: To improve my future performance in the hospitality industry, I plan to focus on enhancing my skills in communication, inventory management, and problem-solving. I will develop my hospitality industry performance through dedicated training of communication abilities and inventory management and problem-solving capabilities. I will find occasions to build my skills at delivering messages quickly and efficiently both to coworkers and our visitors at times of urgency. I will establish my proficiency in modern inventory management methods to predict customer needs and maintain product quantities that limit menu unavailability. I will enhance my leadership capacities along with teamwork abilities through additional team-based work responsibilities and by seeking guidance from experienced personnel (Harvard Business Review, 2016). For the advancement of my guest service knowledge, I will analyze personal interactions while actively receiving comments from guests and team members alike. Through this approach I intend to enhance my ability to support well-functioning operations along with superior guest experiences throughout upcoming work periods (Wood, 2013).
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This reflection has allowed me to critically evaluate the organizational issues I encountered during my placement at Coudra Court Hotel. Also, by applying Gibbs' Reflective Cycle, I have not only identified areas for improvement but also developed practical solutions to address them. Then, the experience has reinforced the importance of communication, inventory management, and teamwork in delivering high guest service standards. Thus, these insights will guide my future practice and help me become a more effective professional in the hospitality industry.
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