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[bookmark: _Hlk182560323]IHG Voco St. David’s Hotel is one of the most prominent hotels in Cardiff, Wales. It is a five-star building with the marvellous Cardiff Bay in the backdrop (IHG Voco, 2024). The hotel is regarded as one of the best in the country for its incredible services and facilities. The food and beverage operations of the hotel are primarily associated with its restaurant and bar named Tir a Mor. The restaurant offers a wide range of cuisines and beverages to delight its customers and also adheres to the highest standards of quality and health in its operations. The learning objectives for placement within the department were as follows:
· To learn about the food and beverage products and operations of the hotel.
· To learn about the quality of food and services that are maintained at the hotel.
· To learn about the proper manner of providing services to the customers and delight them.
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Gibbs’s reflective cycle is one of the most widely used reflective models in the world. It involves six diverse stages of drawing upon an experience which includes description, feelings, evaluation, analysis, conclusion, and action plan (Markkanen, et. al., 2020). Using this reflective model, I have drawn upon my experience as a supervisor in the food and beverage operations of the hotel.
Description
 I was trained for some days and I was taught about the various kinds of food and beverage options that we provide and how they should not lack any quality and health standards. Later on, I began my supervisory role and managed the employees working under me and simultaneously learned about the industry, department, and management.
Feelings
One needs to draw upon their feelings and emotions and their contrast during an activity (Hashim, et. al., 2023). At the beginning of my role, I felt overwhelmed by such a role but was also excited to take on the challenge. As time passed, I started performing better and felt a sense of confidence and being more social in my work and knowledge of the operations. 
Evaluation
I believe one of the biggest positives of my experience in food and beverage operations was the personal development I witnessed as I took a supervisory role coupled with the professional experience and knowledge I gained. However, as I witnessed my communication skills were a little underwhelming that I need to work on. Overall, it was a largely positive experience.
Analysis
I think one of the biggest reasons for my overall success during my work as a supervisor in the department was my willingness to learn and adapt to different conditions. Such skills are always important for a supervisor but I could have also communicated better. 
Conclusion
This stage involves making conclusions based on the overall experience and their assessment (McLeod, 2024). Based on my overall experience, I can draw two major conclusions. My performance was largely positive with a lot of learnings and opportunities, however, there is still a little room for improvement in certain areas.
Action plan
As I have identified my communication skills as a significant negative from this experience in food and beverage operations, I think I can work on it by having more interactions with my colleagues and by joining social groups to be more communicative.
[bookmark: _Toc181725106]Critical analysis of work-based skills and technical knowledge
As I have learned by working at the hotel, technical knowledge and work-based skills are two important elements to serve the guests properly and thrive as a supervisor. These work-based skills help in understanding the needs of the guests and the best way of satisfying them. Some of the key work-based skills that I have encountered as significant in the field include:
Flexibility skills: Workers in this sector are often required to work for long to serve the customers and hence flexibility becomes important in this sector (Giannotti, 2024).
Customer service skills: Arguably the most important skill set in the hospitality sector, it helps in satisfying the customers and comprehending their needs to deliver the best experience.
Communication skills: Great communication skills allow a person to better interact with the guests and provide them with better services to delight them (Ali, et. al., 2021).
Language skills: Hotels like the Voco St. David’s are immensely global and serve guests from different countries speaking different languages making language skills an important part of working in the hotel.
Technical knowledge of various innovations used in the operations is also important as I have witnessed in various manners:
Contactless payments: The usage of contactless payments has grown in recent years due to the COVID-19 pandemic (Ismail, et. al., 2022). This has made the employees get more knowledge about the matter to serve the guests.
Waste reduction: Hotels have started focusing on reducing food wastage through technological innovations that can also be beneficial for food and beverage operations.
Digital menus: At the restaurant, digital menus are being widely used and the workers should also be knowledgeable about the innovation in the sector.
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A hotel can face various kinds of issues in its food and beverage operations that can affect its success and profitability (Zrnic, et. al., 2024). One organisational issue that I have witnessed at the Voco St. David’s Hotel is the financial constraints that the hotel chain has been facing from time to time. I think this issue can affect the success and service standards of the hotel in the long run. Using Gibbs’s reflective model, this issue has been reflected as follows:
Description
In recent months, I have witnessed some major expenditures by the hotel chain, especially in the food and beverage department that are not always backed by sufficient revenue streams. Additionally, the cash flow of the hotel is also being affected is a concerning sign.
Feelings
At first, I felt this was a rare instance that could be covered, however, its regular occurrences had me worried at some stages but I was also calmed and confident by the seasonal positives in cash flow and revenue of the operations and the hotel.
Evaluation
The situation is evaluated and major elements are highlighted in this stage (Schoch, 2021). One major positive that has emerged out of this issue and its management is early detection which has helped us in countering long-term effects for now. However, I think these occurrences can be further detrimental and should be handled to avoid major financial problems.
Analysis
This issue can be analysed based on some of its major contributors. From what I have seen, expenses in digital innovations and training of employees in recent months have been expensive and their short-term benefits have been limited.
Conclusion
I think one of the biggest learnings from this issue has been the importance of better financial management and appropriate implementation of such plans as they can cause regular hindrances to the company and its operations.
Action Plan
An action plan is the final stage which involves steps to counter the future effects of the issue (Wales, 2021). One of the major steps that I suggest can be a better and more regular assessment of the financial situation on the field and making changes in plans accordingly to ensure smooth flow.
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In conclusion, I have earned various valuable learnings and gained significant skills and knowledge such as customer service, flexibility, and technical knowledge in the supervisory role in the food and beverage operations at Voco St. David’s. Additionally, I have also learned about guest service standards and practices. This experience has also allowed me in personal and professional development and to reflect upon my experiences and challenges to better thrive as a professional in the food and beverage industry. One major area on which I need to work is communication skills which I can do through more frequent interactions and joining social groups as developing this skill will further advance my career in the future.
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