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While at the placement, I concentrated on learning important supervisory skills for the Food and Beverage department. Part of my goals involved building better communication, leadership, and problem-solving skills in a real hotel setting. I was interested in figuring out the workflows of F\&B operations in a budget hotel, focusing on the breakfast service and the linked Brewers Fayre restaurant. I used what I learned from Level 4 and 5 to look for ways to improve our services and discovered the best practices for managing our F&B sector for guest satisfaction.
[bookmark: _Toc197468823]Section 1: Role Reflection
Role Overview:
While at Premier Inn  Barry Island (Cardiff Airport) Hotel, I spent a week each in the hotel’s food and beverage area, the restaurant, and the front desk (Croll, 2020). While in the F\&B role, I helped serve breakfast, kept high standards of cleanliness, and interacted with our guests. As I first started, I was with the duty manager and saw how guest check-ins were processed and simple decisions were made. Having these roles allowed me to learn about both direct customer service and the operations needed. 
Skills Reflection: I enhanced my ability to adapt and talk clearly while handling stress, but noticed that I could do better at being assertive and showing confidence (Prince, 2019). 
Description: I took part in a set program at the Barry Island Hotel at Cardiff Airport, spending each week on food and beverage, cleaning and reception and management tasks. I was responsible for breakfast service, helping guests, keeping the place clean and monitoring the front desk (DK Eyewitness, 2019).  I go to team meetings, follow brand rules, and notice the differences in customer service volume. 
Feelings: At the beginning of my placement, I looked forward to it, yet I was a little nervous about fitting in and doing all that was required. As the weeks went by, taking part and receiving feedback from my supervisors helped me feel more secure about myself (McKay, Davis and Fanning, 2021). It felt great to organise breakfast on my own and hear good comments from the guests. But at times, I was unsure when tackling tasks. 
Evaluation: In many ways, working in that setting was very useful for me. I managed to handle different positions and built good skills in communication and teamwork (Clutterbuck, 2020). Tackling the morning frenzy while helping guests at the reception was a success for me. On occasion, it was difficult to be efficient because some people did not receive proper instructions or training. Such cases made it clear how much supervision and proper. 
Analysis: As a result of scrutinising the placements, it was clear that supervision, talkative communication and sharing tasks helped maintain high service quality (Jackson, 2020). Being part of organisations led by strong and weak leaders taught me how important it is to adapt and get proper training. I realised that weak onboarding hinders both employee performance. Conclusion: Being in this position gave me a way to use theory, learn how to manage staff and spot areas that needed improvement in operations (Kaydos, 2020). I discovered how effective communication, teamwork and being adaptable are in the hospitality industry. They made me more committed to becoming a leader and pointed out new things I could improve in my career.
Action Plan: To further develop my skills, I will focus on:
	Development Area
	Action Steps
	Example
	Timeline

	Leadership Development
	Enrol in leadership development classes- Seek mentorship from experienced leaders- Volunteer to lead team or departmental projects- Study leadership styles in the hospitality industry
	Attend a leadership course offered by a hospitality association and lead a team project for an upcoming event.
	Next 3–6 months

	Improving Decision Making
	Involve team members in key decisions- Use data-driven analysis- Consider possible future outcomes- Evaluate results and adjust accordingly  (Sox et.al, 2024). 
	Create a guest satisfaction improvement plan by collecting feedback, analysing data trends, and evaluating outcomes.
	Ongoing (review monthly)

	Better Communication Skills
	Practice active listening- Take public speaking or presentation skills workshops- Ask for feedback on communication style- Pay attention to non-verbal cues.
	Practice a team presentation at staff meetings, ask a mentor for feedback, and use mirror training for body language.
	Next 2–4 months
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Comparison with Previous Placements:
At my previous boutique hotel, the Food and Beverage (F&B) services were highly tailored, which let me interact very closely with guests as well as with chefs and focus on personalised service. Since banks were not very large, employees were able to shift roles more readily and learn to serve clients according to their needs. By comparison, staying at the Barry Island (Cardiff Airport) Hotel, which operates under the Premier Inn label, involved keeping everything identical, efficient, and effective for the brand’s service requirements (Gursoy, Buttle and Bowie, 2022).  F&B services use SOPs closely and technology more often, such as EPOS systems and software for stock management. Working in two companies meant I grew familiar with efficiency and rapid operations, becoming better at workflow, stress management and compliance with the brand. 
Learning from Modules:
The knowledge I gained in the Level 4 Food & Beverage Operations module on procedures, planning menus, and service worked directly in helping me understand breakfast service and allergen control at the hotel. One key theory I learned is the Triple Bottom Line (TBL) theory, which emphasises sustainability by focusing on three core areas: People, Planet, and Profit. This theory taught me to prioritise consistency and efficiency in places branded as hotels. In Level 5 Sustainable Hospitality & Tourism Management, I learned about sustainability actions such as minimising waste and sourcing goods ethically. Thanks to this approach, I spotted areas where breakfast buffet waste at the hotel could be better managed and ways to use environmental practices. Overall, learning with and from actual examples showed me the real problems in operations and made me think about how to handle them well while being ethical and environmentally conscious (Trevino and Nelson, 2021).
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Key Area for Improvement:
Training and welcoming new and current part-time staff in F&B needs to be improved (De Silva and Perera, 2020). When induction is not done carefully, employees may not recognise allergens, interact with guests well or respond to complaints properly, putting service and guests at risk. For performance to be uniform, businesses must provide organised and in-depth training.
Justification:
According to the staff, as new hires, they took part in one shadow shift before they were on their own. Since staff were not sufficiently trained, there were misunderstandings about allergen guidelines and proper service, which brought about guest complaints and danger for some guests. To ensure team members are familiar with important procedures, support service quality, and meet health and safety standards, everyone should receive proper onboarding. If training becomes more effective. 
Improvement Plan:
Provide training on allergen policies and menu guidelines, hold routine briefings, perform abilities tests, and give recommendations to staff every month:
· Enhanced Staff Communication: Introduce daily briefings, encourage open feedback, use clear and concise messaging, implement communication training, and foster a supportive environment to improve teamwork, reduce misunderstandings, and boost overall F&B service efficiency (BAKHAYA, 2024). 
· Staff Training during Peak Hours: Have trainees shadow during times your business is most active, assist them in the moment, give them guidance from senior team members, pay attention to both multitasking. 
· Enhanced Workflow: Process task handover more efficiently, ensure workers are scheduled best for high-traffic periods, establish clear step-by-step guidelines, apply technology for handling orders, and promote a positive team (Ali et.al, 2021).  
· Performance & Technical Knowledge: Provide team members with ongoing training in allergen information, what is on the menu and how to manage customer-service issues. Make sure you use practical workshops and online classes to maintain your key knowledge. Each month, review your team’s performance, point out strengths and suggest ways to improve in areas that need it. 
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Working at Barry Island (Cardiff Airport) Hotel has been instructive and has allowed me to observe food and beverage methods applied in budget hotels. All three of my learning targets were met: gaining supervisory communication and adaptability skills, understanding F&B processes in a branded chain, and using skills learned from other modules. Working in this industry has shown me better how the operations function. My future goal is to get better at asserting myself, understand sustainability in hospitality better and seek additional growth pathways in the industry.
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