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[bookmark: _Toc223116473]Introduction
This reflective learning log is grounded in my Level 6 placement at the Meetings and Events subdivision of the Food and Beverage Department of Best Western Abbots Barton Hotel, Canterbury. The hotel is a full-service, historic place of accommodation and conference centre which provides offerings of accommodation, conference and a variety of food and beverages. Its F&B business entails a core dining restaurant, a lounge and bar facility where people can enjoy drinks and other light snacks, and a huge meetings and events facility where they will host conferences, weddings, personal dinners and corporate events. Being a member of the Meetings and Events team, I had the opportunity of preparing and serving buffets, plated banquets, refreshment breaks and wedding breakfasts, and also worked in cooperation with the kitchen, bar and supervisory staff. 


[bookmark: _Toc223116474]Applying Food and Beverage Operations Theory in Practice
The Food and Beverage Operations module brings out the connection in service design, operational efficiency, quality control and customer satisfaction. These principles were implemented during my placement in meetings and events, especially in a wedding and corporate setting (Boussard, 2021). The service-profit chain model was particularly applicable, showing how the preparation of employees has an impact on guest satisfaction through their performance (Ivanov and Webster, 2023). Supervisors made elaborate pre-service briefings; senior servers understood all the table plans, what to eat and when to eat at specific occasions like a 120-guest wedding breakfast; service was smooth, and junior servers were in their right positions.
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Figure 1 Mastering Food and Beverage Management
Source: (Endri et al., 2020)
On the contrary, there were also the effects of ineffective communication. At one of the corporate lunches, a lack of coordination between the kitchen and the floor staff of the company caused delays and misunderstandings on special dietary meals, causing guests to be unhappy (Liestyana et al., 2024). This experience helped to support the significance of effective communications in the cycle of operations. It stated that though theory is an excellent framework, its success relies on its repeated use and tracking in the actual service setting.
[bookmark: _Toc223116475]Operational Planning and Capacity Management
The module looked at the management of activities of the capacity and matching between the demand and the resources available, and this was very important in meetings and events. The use of event sheets indicating the number of guests to be hosted, time schedules, and room arrangements represented operational blueprints, which embodied the theory of forecasting and scheduling (Endri et al., 2020). My Level 6 placement has provided more intricate logistics compared with my Level 4 placement in a smaller restaurant where the patterns are much more predictable. Weddings demanded the rapid turnaround of rooms under very rigid time limits, which exposed the realities of the time-starved scheduling models. Even though the transitions would typically be smooth, simultaneous events could push staffing limits, negatively impacting quality of service and indicating the necessity to have more precise workforce forecasting when there is a peak.
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The concept of sustainability, as examined in the Sustainability to Hospitality Industry module, is gaining relevance in the F&B management. I assessed the social, environmental and economic practices of the hotel using the triple bottom line framework. In the environmental sphere, portion control, parallel sorting of the recyclable waste and putting smaller batches at the breakfast table were among the initiatives used to minimise the amount of waste in the food industry (Das, 2025). 
The department has been socially helpful toward inclusivity, as it has catered to vegan, gluten-free, and allergen-sensitive orders, which represent current trends of ethical consumption. At the level of the economy, the managers maintained sustainability with cost management by tracking the food cost percentages and negotiating with suppliers (Golgeci et al., 2022). Sustainability was also more predominant and talked about at Level 6 as compared to Level 4, indicating organisational improvement. 
[bookmark: _Toc223116477]Service Quality and Customer Experience
The SERVQUAL model that relates to reliability, responsiveness, assurance, empathy, and tangibles has proved most applicable to my reflection (Purcidonio et al., 2020). Tangibles like table presentation, decor and staff uniforms had a strong influence on the perceptions of the guests during meetings and events. It was the proper consideration of room design and order that contributed to good initial impressions and quality reinforcement.
The factor of reliability and responsiveness was especially critical in tight times. The team were able to respond quickly to complaints about the absence of a vegetarian meal; when a conference visitor requested the meal, he was contacted by the team members, but within several minutes, the meal was brought, and the person was not frustrated anymore. Although this was an indication of successful service recovery, it also indicated the area of weakness in initial checking processes.
I am more confident now than before; I was mostly in my Level 4 placement, as far as I can be proactive in anticipating the needs of the guests. The experience is indicative of the experiential learning cycle by Kolb since the repetitive experience and reflective process have enhanced my capacity to recognise the emergent problems and find solutions before they become serious.
[bookmark: _Toc223116478]Leadership, Teamwork and Personal Development
The Personal Resourcing and Development module focused on the type of leadership and motivation theories, and I saw them being applied very vividly in the F&B department. Supervisors tended to use a situational leadership style, which fitted their style based on the experience and the complexity of an event in the team (Walker, 2021). The weddings that held large masses needed a more directive approach in order to be accurate and well-timed, whereas smaller weddings promoted a participative approach that provided more involvement of the team.
The two-factor theory introduced by Herzberg was also put into practice. The real inspiration was recognition and more responsibility, despite the importance of other hygiene factors, including payment and working conditions (Andersen et al., 2023). The higher level of accountability and interest that I experienced when I was in charge of managing a conference refreshment break was stronger than during my Level 4 placement, where I found myself in more repetitive tasks.
But long working hours and physically hugging arrangements occasionally boosted morale, which really underscored the intensive labour nature of F&B operations. Increased task rotation and an organised recognition assist the staff during the yearly rush.
[bookmark: _Toc223116479]Critical Evaluation and Recommendations
Although the hotel has good variables in operations, there are some realistic areas that can be improved to make it better. To begin with, the enabler of communication between the staff of the kitchen and service could be enhanced using digital order tracking systems as opposed to relying mainly on printed function sheets. Second, it might be more strategically integrated with sustainability through formalised measures of food waste and collaborating with redistribution charities in the region, wherever possible. 
Placement Level 6 has enabled me to interact with theory in a more critical way than Level 4. I have now learnt that my own operational success will not be achieved by being able to abide by the procedures, as it should also be based on constant evaluation and alteration of the operational procedures based on feedback and evolving guest expectations.
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The reflective learning log has been a critical analysis of my experience in the Meetings and Events department of the Food and Beverage Department of Best Western Abbots Barton Hotel, Canterbury. Using theories related to the Food and Beverage Operations module, the concept of sustainability, and personal development, I have managed to investigate the implementation phase of theory into practice in a dynamic hospitality setup. The position has shown how crucial effective communication, good planning, and management of service and sustainable operations will be.
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