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[bookmark: _Toc197468822]Introduction 
Ashford International Hotel and Spa is a luxury hotel that provides various high-end services such as lodging, health and wellness facilities, and fine dining. Food & Beverage business at the hotel involves a fine dining restaurant, a bar, room service, and banqueting for events, serving business and leisure clients. During my placement, I aspired to achieve three learning outcomes: 1) gain a good understanding of F&B service operations, 2) develop leadership and communication skills within a hospitality setting, and 3) apply theoretical concepts learned during the course to real hospitality scenarios.
[bookmark: _Toc197468823]Section 1: Role Reflection
Role Overview:
During my internship at Ashford International Hotel and Spa, I spent most of my time within the Food & Beverage (F&B) section. My work included assisting with setting up dining rooms, customer service, order taking, serving food and beverages, and guest satisfaction. I also watched and helped senior members of staff in decision-making, such as customer complaints, altering service flow during busy times, and stock control. I also assisted in coordinating staff to facilitate seamless communication between front-of-house and kitchen staff (Pandi, Spanaki, and Watson, 2020).
Skills Reflection:
Using Gibbs' Reflective Cycle, I will reflect on the key skills required for effective supervision in this department, focusing on leadership, problem-solving, communication, and adaptability (Adeani, Febriani, and Syafryadin, 2020).
Description: During my work, I understood that leadership was needed to head the team and maintain high standards while serving. Problem-solving came in handy when solving problems like guest complaints or running low on stock (Gannon, 2018). Communication was needed to coordinate the operations between the front-of-house crew and the kitchen crew, while adaptability was useful while handling the dynamic nature of the hotel business, especially during busy service time.
Feelings: I would qualify and say that I felt that communication was one of my core strengths because I could handle guests and colleagues with ease. I did feel that I had issues making decisions when working under pressure and juggling staff, while the work became more chaotic. This was particularly difficult during situations where I had to switch gears in an instant and ensure there were smooth transitions in service during peak hours.
Evaluation: As for leadership, what I witnessed was that effective department supervisors in F&B displayed explicit direction and stayed calm during pressure, which led the team to work well together. On the other hand, what I witnessed was that poor communication or inability to fix the problem at once led to confusion or slow movement in the provision of the service, which affected guest satisfaction.
Analysis: I understood that effective supervision relies heavily on emotional intelligence, particularly concerning adaptability and problem-solving. Whether a supervisor is calm and can respond promptly determines the efficacy of operations. I understood that adapting my communication style to different team members and visitors was critical to avoiding misunderstandings (López, 2021).
Conclusion: I have learned that being a leader in the F&B department is about balancing authority and being approachable. Successful supervisors show flexibility and problem-solving orientations when dealing with work issues. I also knew that becoming more proficient in decision-making under conditions of stress and developing ways of leading confidently under stress would make me perform well.
Action Plan: To further develop my skills, I will focus on:
· Leadership Development: I will read books on hospitality leadership and emotional intelligence, particularly on how to remain calm and make quick decisions during peak hours.
· Improving Decision Making: I will request my superiors to share ideas on making more effective judgments within stringent deadlines and practice problem-solving through role-playing exercises.
· Better Communication Skills: I shall exercise more assertive communication with the team during shifts so that all are informed and on the same page concerning their duties.
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Comparison with Previous Placements:
My current F&B placement at Ashford International Hotel and Spa is quite different from my Level 4 F&B placement, which was in an independent hotel of a smaller size. One of the most significant differences lies in the size and complexity of operations. The Ashford International is on a larger scale with a greater variety of F&B outlets, such as a fine-dining restaurant, room service, and event catering (Davis et al., 2018). On the other hand, my Level 4 placement had fewer services and a smaller team. Moreover, the tempo at Ashford International is faster, particularly during busy times such as events or conferences, which demand more coordination and flexibility. The learning experience at the independent hotel was more of operational fundamentals, whereas my current position is more about handling complex service dynamics and decision-making in a high-stress environment (Cousins and Weekes, 2020).
Learning from Modules:
The Level 4 Food & Beverage Operations module assisted me in understanding the core elements of F&B service, including menu planning, styles of service, and stock control. This has been directly applied within my current placement, where I have been assisting and observing menu controlling and efficient operation of dining areas. But the Level 5 Sustainable Hospitality & Tourism Management module has had a greater influence on my thoughts throughout this placement (Cousins et al., 2019). It taught me practices like sustainable sourcing, waste management, and CSR (Corporate Social Responsibility), which I am now observing being implemented at Ashford International. As an initiative of the hotel in local buying and food minimisation, I can link up with what is being taught by me in the sustainable hospitality module. 
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Key Area for Improvement:
Guest service speed is one of the service operation areas within the F&B service at Ashford International Hotel and Spa that can be improved. During high service periods, particularly when major events or conferences are taking place, the pace of service could be slowed at times, compromising guest satisfaction (Perez and Apritado, 2022).
Justification:
Through observation and conversation with staff, I have discovered that the service delay typically results from a few primary causes, such as communication issues between staff, poor management of peak-hour orders, and occasionally kitchen delays. For example, I have observed guests waiting longer than usual for their meals since there was poor communication between servers and the kitchen staff, hence delays in orders. Furthermore, the employees were overwhelmed during rush hours, and therefore, it took longer to react to demands and complaints.
Improvement Plan:
To address this issue and enhance guest service speed, I propose the following improvement plan:
· Enhanced Staff Communication: Implement a more effective communication system between kitchen and front-of-house staff, such as through a real-time updated digital order tracking system, so servers are aware of the status of orders (San Lam, Cheng, and Lam, 2020).
· Staff Training during Peak Hours: Conduct specialised training sessions on managing high-pressure situations. This can include role-playing exercises to allow staff to practice managing multiple tables efficiently and task prioritisation during peak hours.
· Enhanced Workflow: Refurbish the service area layout and workflow to minimise unnecessary travel and allow employees to access the kitchen, bar, and dining areas more conveniently.
Performance & Technical Knowledge:
To achieve the standards of hotel F&B services, technical know-how and performance criteria improvement are called for. Ongoing performance testing will assist in verifying bottlenecks in service as well as offer feedback that can act as a guide to enhance efficiency. The staff members also need to be trained regularly on technical functions like order management systems and procedures for efficiently handling large volumes of guests (García-Almeida and Ballesteros-Rodríguez, 2018). 
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Overall, my experience at Ashford International Hotel and Spa has provided essential insights into the operational and management aspects of Food & Beverage. I have gained a deeper understanding of the intricacies of running F&B operations in high-volume, high-speed environments. By analysing, I established areas to improve, including streamlining guest service speed, and devised actionable plans to address these problems. The placement has allowed me to apply theoretical knowledge acquired from my Level 4 and Level 5 modules, furthering my professional development and future employment prospects within the hospitality industry.
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