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Introduction
An operations manager’s responsibilities comprise developing and maintaining the series of processes that are used by an organisation. The major functions of a food and beverage operation manager include planning, scheduling, buying, monitoring and controlling food and beverage operations within a hospitality setup. Employing various measures to identify the organisational issue, an operations manager develops strategies to mitigate them and enhance operational success. This essay will discuss managing food and beverage operations in a reputed hotel, Hilton at the Ageas Bowl. Further, based on Gibbs’ reflective cycle management performance will be systematically analysed. The importance of work-based skills will be highlighted while mentioning workplace issues and issue management. Additionally, the job role’s contribution to personal and vocational improvement will be documented. 


Discussion
Hilton at the Ageas Bowl is a pioneering hospitality organisation with a global reputation and is situated in Southampton, UK. This hotel offers a luxurious service and is a 171 stunning bedroom hotel (hilton.com, 2023). Since I pursued my degree in business and hotel management, I had an ambition of working in a reputed luxury hotel and that came true when I got recruited as an operations manager in this hotel. This could have been desired by any who wants to accelerate his career growth in this particular industry. However, I have been working for almost eight months at Hilton and several experiences have been gathered. The first stage of Gibbs’s reflective cycle is a description of the experience, it can be said that some of the facilities and disadvantages have been experienced (Bassot, 2020). My job role demands me to direct daily food and beverage operations, manage resources and inventory, and maintain service quality and regulatory standards. This has helped me understand my responsibilities as well as the current scenario of the Hilton at the Ageas Bowl better. 
The second stage of Gibbs’ Cycle refers to the feeling stage which would contain my thoughts regarding the experiences I have gathered due to my job role. Though the company’s service of premium quality has enchanted a large number of global consumers and attracted a large revenue, it has certain issues. Since I have previous experience working as a project leader at Mayflower Hotel and as an operations manager at Imperial Hotel, I have noted the issues (ASET, 2017). The policies regarding food and beverage operations are not flawless and do not completely align with the organisational aims and objectives. Sometimes the quality of the food and beverage service is not up to the mark as some employees lack the needed expertise and training. The mission statement is unclarified and the operations sometimes are arbitrary and unstructured. Having situated in the heart of the city, the hotel experiences immense pressure from the competitors and this hotel potentially lacks the marketing strategy to stand out (Wood, 2013).  Staff have felt a state of stagnation where they are not well promoted and lack therefore the motivation to stay loyal or retained. Performance measures and safety measures, as I have felt, need improvement. However, certain skills that I possess, such as communication and teamwork skills, task management and personal skills have helped me manage the situation (Fallon and Rutherford, 2010). My teammates are pleased with my interpersonal skills and skills of managing the team efficiently and spreading a healthy collaborative approach. I believe this is my duty to help my teammates feel a sense of camaraderie so that they can work together towards achieving the organisational goals and enhance the service quality (FORBES, 2022). 
The third stage of Gibbs’ model expects an evaluation of the experiences and therefore, the positive and negative feelings can be assessed. My teammates have been very supportive of me which has been a positive reinforcement for me. They have cooperated with me in reducing food and water waste and energy use and increasing composting and recycling. I have established other sustainable practices such as collecting the ingredients from organic producers and upcycling foods (GOV.UK, 2023). The workers have appreciated my managerial approaches and guidance therefore, it has been easier to develop and maintain the work ethics (Hagg, 2013). However, having joined the organisation as a new operations manager, I have struggled to establish fair and unbiased employee treatment. Previously some employees got favoured over others and they expected the same from me and this was strictly dealt with by me. Two employees of my department were found taking bribes and using unethical measures so I had to terminate them (Reid and Sanders, 2019). 
Having mentioned the issues, in the next stage of analysis, the situation can be analysed critically. Working as an operations manager at Hilton at the Ageas Bowl has endowed me with a bunch of experiences and insights (UWTSD, 2019). Managing a large number of groups working in the food and beverage department is not hassle-free and maintaining sustainability measures is sometimes difficult. Previously foods and drinks were labelled as no-sugar-added but barely justified the claim (Johnston et al., 2012). Waste management is a serious agenda of this department but the practices were not satisfying. Working in my role has made me a more punctual person and I have learned to handle critical situations better. While working previously in my early career I used to get involved in altercations which got better over time and I exhibited an impressive composure in this managerial position of Hilton. My teammates have also helped me learn a lot of things through various exchanges of thoughts and useful feedback (Fanthorne, 2004).
Next, it can be concluded that my work experiences have helped not only my vocational growth but also my personal growth. I have experienced various positive and negative situations and learnt gradually to handle them professionally without getting overwhelmed. The practices that I have established regarding the health and safety of the employees, sustainability and guest service have paid me off well. Those altogether have catered to my increased reputation as a successful operations manager (Vallen and Vallen, 2014). With a better understanding of the market and the job responsibilities along with the opportunities and threats, my future career path could be systematically and decidedly curved. These experiences will help me further in my career advancement in the hospitality industry and also in the greater sphere of my life. For any further development, actions to precipitate more success could be planned and implemented. 
Finally, in the last stage of Gibbs’ reflective cycle, certain strategies can be mentioned to promote business growth and obtain competitive advantage. Having hired new workers, vocational training programmes need to be arranged. For two months, ICT training should be provided and supply chain management training should be offered. Further, the employees should be guided professionally to comply with the changing requirements of the consumers and provide the best service (Bassot, 2021). This would help me invent effective business strategies to improve the business as well as my career. By implementing better task management strategies, the business of Hilton Hotel can be improved.


Conclusion
Working as an operations manager allows him to oversee employee activities and guide them further, which has been discussed in the reflective essay. Quality management has been analysed from the perspective of an operations manager of the food and beverage department of Hilton at the Ageas Bowl to identify certain issues. Problems regarding policies and practices of the said department of the hotel and operations as well as employee behaviour have been stated. Regarding issue management, the significance of work-based skills has been highlighted. Through different stages of Gibbs’ reflective cycle, a systematic analysis of the management performance has been analysed and technical knowledge has been documented. An action plan, at the last stage, has also been included to introduce further development in the activities of food and beverage operations. 
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