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                          Food & Beverage (F&B)    • Key experiences: multitasking under pressure • Adaptability: shifting between kitchen and reception • Leadership: informal team guidance during high volume • Challenges: inventory shortages, lack of preparation
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Food & Beverage (F&B)

» Skills developed: time management,
problem-solving

* Learned importance of delegation and
teamwork

* Applied FIFO (First In, First Out) food safety
practices

* Takeaways: proactive checks, improve
operational flow
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                          Food & Beverage (F&B) • Skills developed: time management, problem - solving • Learned importance of delegation and teamwork • Applied FIFO (First In, First Out) food safety practices • Takeaways: proactive checks, improve operational flow       
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                                                 Hotel Admin & Front Office (HAFO)   Role: guest check - ins/outs, bookings, inquiries  Notable challenge: handling non - paying breakfast guests  Approached guests calmly, enforced hotel policies  Balanced admin tasks with guest service
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                                                                                                                       Hotel Admin & Front Office (HAFO)   Key experiences: conflict resolution, assertive communication  Learned balancing guest satisfaction vs. policy enforcement  Highlighted need for clear processes and signage  Recognized importance of service recovery strategies
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                                                 Hotel Admin & Front Office (HAFO)   Skills gained: confidence in guest interactions  Developed understanding of front office operations  Improved time management and preparation  Focused on aligning tasks with long - term career goals
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                                                 Operating Hotel Facilities (OHF)  Worked in housekeeping, events, and support roles  Managed corporate event with unexpected 25+ guests  Coordinated across F&B, reception, events teams  Sourced extra supplies to ensure guest satisfaction
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                                                 Operating Hotel Facilities (OHF)  Key experiences: problem - solving under pressure  Effective teamwork, quick decision - making  Identified gaps: no contingency planning, communication lapses  Learned importance of proactive risk assessment
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                                                 Operating Hotel Facilities (OHF)  Skills developed: emotional resilience, adaptability  Applied service recovery strategies  Fostered cross - department collaboration  Takeaways: advocate for contingency plans, strengthen systems
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Conclusion

IMPROVED LEADERSHIP, LEARNED VALUE OF
COMMUNICATION, PROACTIVE PLANNING +
TEAMWORK GUEST-CENTERED THINKING
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                                                                                                                       Conclusion             PLACEMENT STRENGTHENED HOSPITALITY SKILLS      IMPROVED LEADERSHIP, COMMUNICATION, TEAMWORK        LEARNED VALUE OF PROACTIVE PLANNING + GUEST - CENTERED THINKING        READY TO ALIGN FUTURE ROLES WITH CAREER GOALS IN HOSPITALITY
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               BA Hospitality and Hotel Management  Presentation on Placement Experience  Razvan Mihai Frumusanu  2212506  Lecturers: Lisa - Marie Bassler, Lola Villard - Coles and Daniel Payne    
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Food & Beverage
(F&B)

*Placement at Hotel IBIS Cardiff Gate,
F&B Department

*Breakfast buffet setup, food prep,
dishwashing, hygiene

*Managed busy breakfast shifts,
especially weekends

*Multilingual communication (English &
Romanian)
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                                          Food & Beverage (F&B) • Placement at Hotel IBIS Cardiff Gate, F&B Department • Breakfast buffet setup, food prep, dishwashing, hygiene • Managed busy breakfast shifts, especially weekends • Multilingual communication (English & Romanian)
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Food & Beverage
(F&B)

*Key experiences: multitasking
under pressure

*Adaptability: shifting between
kitchen and reception

*Leadership: informal team
guidance during high volume

*Challenges: inventory shortages,
lack of preparation




