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[bookmark: _Toc167901939]Overview of Park Plaza Hotel's Food and Beverages  Operations
The food and beverage department in any hotel plays an important role in giving customers a memorable experience. As a supervisor for food and vegetable departments, I was tasked with looking after operations related to cuisines and providing them with a high level of satisfaction (Park Plaza Hotel, 2024). Every department is tasked with a particular responsibility, which contributes to the hotel’s reputation for remarkable food and beverage services. Following are the objectives of my 10-week placement:
· Better communicate with co-workers and guests so they can get their order on time without any further delay.
· Refine my time management and prioritization abilities to handle a variety of food service-related duties. (Gupta, 2024).
· Raise the bar for guest service by getting hands-on knowledge.

[bookmark: _Toc167901940]Section 1: Reflection on Experience and Personal Development
In my experience as a supervisor in Food and Beverages at Park Plaza Hotel, I have received valuable insights from various rays of leadership within the hostel industry. By taking lessons from Gibbs’s reflective cycle model, I will look into my learning experience (Goh et al., 2022).
During my 10-week placement time, I assisted in different supervisory tasks, including guest interaction, staff coordination, and problem-solving tasks. Initially, I was excited and nervous at the same time, having knowledge about the high standards set by Park Plaza for supervisory positions (Park Plaza Hotel, 2024).
My experience was quite beneficial for me, as it has come to my knowledge that a clear set of information can ensure that every team member is aware of their role. For this, coordinated teamwork was important to maintain service efficiency, prioritizing tasks, and managing skills to guarantee smooth operations at the Park Plaza Hotel.
The critical analysis of my experience has shown me extensive technical and work-based know-how. A better understanding of menus, dietary restrictions, and well-crafted etiquette is crucial to catering to guest needs (Hotel Owner.com, 2024). Also, managing guest complaints and guaranteeing a satisfying eating experience required strong negotiation and relationship-building abilities.
Lastly, this perspective, linked with my past experience and academic journey, has positively contributed to my understanding of necessary competencies. To ensure visitor pleasure and task coordination, strong interpersonal skills are essential (Goh et al., 2022). To maintain productivity and excellent standards of service, managing tasks and teamwork are essential. Personal qualities like kindness and compassion are essential for managing a range of customer demands and guaranteeing a wonderful eating experience.
[bookmark: _Toc167901941]Section-2: Critical Analysis of Work-Based Skills and Technical Knowledge
In my opinion, technical and work-based skills are paramount to maintaining high service standards for guests in the food and beverage industry. I discovered that communication, cooperation, and resolving issues are essential professional qualities that enable operational efficiency and visitor happiness (The Access Group, 2024). As crystal-clear communication is crucial to sending guest requests and coordinating with kitchen staff, ensuring every task is executed on merit (Okumus, 2020). During peak hours, cooperation and communication between staff can result in on-time order delivery.
From my understanding, technical knowledge about menus, diet-related food items, and service methods is also important. This knowledge equips staff to offer the best recommendations, accommodate special dietary needs, and stick to their service roles (Park Plaza, 2024). My supervisor has shown extensive knowledge about ingredients and preparation methods, which was important for me as guests asked questions about packaged dishes (Hotel Owner.com, 2024). This knowledge demonstrated the value of technical ability in the food & beverages industry by not just meeting but exceeding customer requirements.
Therefore, the interlink between technical and hands-on knowledge can directly create a positive impact on guest service protocols. It is expected of any supervisor to perform well in both areas to effectively manage staff, cater to guest inquiries, and guarantee a smooth dining experience (Kiran and Ijaz, 2024). When I was on placement, I saw first-hand how these skills helped to address a guest complaint over an order that was delayed.
For example, there were situations where I found myself a little overwhelmed due to issues that occurred while serving food and beverages to guests in Park Plaza.  This includes latency in food orders and issues with beverages temperature. In order to cater to this issue, I have recommended several suggestions to the administrative department for better food order system, and I tried to use an effective communication channel with my team members.
[bookmark: _Toc167901942]Section-3: Reflection on Organisational Challenges
My experience at the Food and Beverages department at the Park Plaza Hotel highlighted significant organizational issues, such as the inconsistent communication among the front office team and kitchen staff. Lack of communication can lead to delays in order processing, errors in meal preparation, and a decline in guest satisfaction (Kainthola, 2021). At times of high demand, the absence of a consistent communication strategy was especially noticeable, affecting how well the department is doing and its general operations.
The disadvantages of a lack of communication in every department are immense. For example, delays in services not only increase the frustration level of guests but also lead to an increase in stress levels and the workload of the staff (Kiran and Ijaz, 2024). Lack of communication in order details can contribute to incorrect orders, which require correction and further delay in orders. This can lead to tension between team members and decrease collaboration and morale. The entire experience of the guests was subpar, which led to unfavourable evaluations and maybe less return business, a critical aspect of the hotel's earnings and brand (Park and Lee, 2021).
To cater to these multiple disadvantages, a multi-faceted approach enriched with practical considerations and relevant theories is required. For this reason, frequent briefings prior to and throughout service help guarantee that all employees are on the same page and informed of their roles (Ergashev and Berdiev, J2020). A real-time updated integrated sales system is one example of the way technology may be used to close the division between the front-of-house and cooking areas. Lastly, Tuckman’s stage of group development can boost teamwork by employing regular team dynamics and implementing actions to increase collaboration (Pavia et al., 2014).
[bookmark: _Toc167901943]Section 4: Future Action Plan
I have developed a future plan to improve my work skills and technical knowledge. The key area I would like to improve is my communication skills. I will participate in training programs regarding effective communication skills (Kiran and Ijaz, 2024). For this, I have planned to participate in team-building activities and increase collaboration among my team members. These actions will improve cooperation and my capacity to communicate ideas clearly, resulting in a more unified work atmosphere (Gupta, 2024).
When it comes to task management, I will focus on sharing my organizational skills along with my time management skills. This includes employing digital tools and apps for task management. For this, I will participate in project management workshops, and lean organization can give me insight toward efficient task management and resource management. By honing these abilities, I can immediately enhance the visitor experience by helping to streamline processes and raise the quality of service.
In order to polish my personal skills and guest services, I will seek regular guidance from my supervisors and peers to highlight areas for improvement. For this, I will engage in professional development by taking a hospitality course that will keep me updated with new industrial trends (Goh et al., 2022). Bringing together these tactics with my professional and leisure objectives will guarantee an exhaustive development path, establishing me as an accomplished professional in the food and beverage sector.
[bookmark: _Toc167901944]Conclusion
To sum up my reflections, working as a supervisor at the Park Plaza Hotel’s Food and Beverages Department has offered insights about the importance of technical know-how and hands-on skills for managing tasks and proving high-standard services to guests. My dedication to lifelong education and continued growth in the food and beverage sector has been strengthened by this experience, which has also greatly influenced my objectives for the future.
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Appendix – A: Gibbs’s reflective cycle model
 
 [image: A diagram of the Gibbs Reflective Cycle illustrating the six stages of reflection] 
Source (Goh et al., 2022).


[bookmark: _Toc167901947]Appendix – B: Tuckman’s Five Stages of  Team Development
[image: stages of group development]
Source (Pavia et al., 2014).

 




[bookmark: _Toc167901948]Appendix – C: Food and Beverages in Park Plaza Hotel
[image: Dining at Park Plaza Delhi CBD Shahdara | Radisson Hotels]
Source (Park Plaza Hotel, 2024).
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