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[bookmark: _Toc158984706]Introduction 
The project is prepared to showcase all the necessary experience of handling the food and beverage operation of renowned hotel chain York House Hotel. Moreover, All the necessary skills and technical knowledge required for handling such big position will be analysed in this project. Additionally, few organisational issues faced by the respective business will be highlighted in project as well. The project will also include a future action plan for enhancing skills and technical knowledge of an individual skills and technical knowledge of an individual
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[bookmark: _qq7cbrk7gn6t][bookmark: _Toc158984707]Overview of the York House Hotel 's Food and Beverage operation 
York House Hotel Eastbourne is considered as one of the most heritage hotel that was founded in the year 1950. The respective hotel is located at the central location of London names Eastbourne and it is widely popular between the users for its high quality staying and hospitality services (Johnston et al., 2012). The Food and beverage operation in York House Hotel is very much crucial and the respective operation is not only about maintaining sustainability but also about creating a memorable time for the guests. The respective business sources it's all the raw materials from trusted suppliers and maintaining the high-quality standard is ultimate priority. The situation of a hospitality business where people are provided with food and drinks are considered as food and beverage operation of hotels. Maintaining very high-quality measurement of food and drinks have the potential of creating a lasting impression on the guests of the respective hotel (Hagg, 2013). Hence creating a positive dining experience that will give very positive reviews the main priority of the respective hospitality business. Moreover, guest stays in the respective hotel that has high brand positioning by the quality of food and drinks hence the person that is in charge of maintaining the food and beverage of operation have to maintain very professional language while speaking with the guests. 




[bookmark: _xvylvnhj8vu][bookmark: _Toc158984708]Setting the learning objectives for the placement within the department 
Handling a large volume of people by providing good quality food and beverage is a very tough job. However, I believe I have all the necessary qualities for securing a good position within the respective business (Mun et al., 2022). I feel I have a huge passion towards working in a hospitality business as I have very fond of creating a very memorable and enjoyable case experience as well, I also do have an excellent communication skill that will be very much necessary for interacting with the guests and resolving their every kind of queries as well. Moreover, I do have the ability to lead and motivate a team with high passion and without any hesitance. 



[bookmark: _nsdcv4rg8402][bookmark: _Toc158984709]Reflection on previous Experience and Personal Development 
I have previous experience of working in a small-scale restaurant in the job position of assistant food and beverage manager. My previous experience has taught me a lot about real time situation happens in a big scale hospitality business. The significance of personal development is huge for fulfilling all the job roles with high efficiency (Tinambunan, 2020). Communication is considered as one of the important tools that Helps any person working in a hospitality business set up to convey the information from higher authority effectively and the respective skill is also very crucial for understanding the needs of guests. I have also learned to keep up positive attitude, empathy voice and other problem-solving skills for handling any kind of situation within high pressure. The respective skill has helped me a lotto anticipate the needs and preferences of the guests. I feel myself very adaptive in working within a dynamic environment of hospitality business and I also do have all the quality for changing according to the circumstance’s preferences of case and any kind of emergency situations as well (Vallen et al., 2014). Time management is one of my key skills and I prioritize each and every task for ensuring I can provide timely service to the users and it will help a lot to enhance the brand perspective between the users. Moreover, the importance of previous experience digital knowledge and work-based learning is huge for fulfilling the job role of food and beverage manager in a very reputative hospitality business setting of York House Hotel. 




[bookmark: _ysaa0w1l99hc][bookmark: _Toc158984710]Critical Analysis of Work-Based Skills and Technical Knowledge 
Any individual that is interested in securing a good career perspective within a hospitality business setting must have sufficient work-based skills and other technical knowledge as well. Crucial skills like communication, time management and adaptability help any person to meet the requirements of guests. Understanding the needs of guests and making all the necessary arrangements for fulfilling every preference and demands of consumers is the main duty of a food and beverage manager hence I have to keep in mind that maintaining the safety standards of food and beverage is the first and highest priority (Linda et al., 2020). Additionally, an individual also have a basic knowledge of every kind of food and beverage that is served within the respective hotel as sometime the knowledge is required to assisting guests. additionally other work-based knowledge like following all the protocols of Health and safety maintaining adequate level of hygiene safety from fire must to be abided. I believe I can enhance the dining experience of every guest with all my skills workplace learning and technical knowledge as well. 








[bookmark: _93j0boxsjqxz][bookmark: _Toc158984711]Reflection on York House Hotel’s Organisational Issues 
Hospitality business is a very customer centric business hence maintaining all preferences of consumers are the main priority of hospitality business to enhance the rate of profit and boosting the brand positioning as well. Providing personalised customer experience maintaining high standards of food and abiding by all the requirements of guests are the main priority of every hotel business (Sanli̇er et al., 2020). Issues like lack of communication absence of high-quality talents and future strategies are considered as one of the major issues that can affect the operation of the respective department. Moreover, I believe hiring right talent for fulfilling the job position is very much required for food and beverage operations of hotel business. Efficient management of the respective department needs high quality talents that has all the necessary skills qualities and attributes hence the respective business can hire very high-quality talent that has all the necessary skills and experience for fulfilling the job role (Bandara and Dahanayake, 2020). On the other hand, communication is a huge problem that can create high level of chaos anti satisfaction within the users as well. Hence, I will provide the suggestion of creating a huge collaboration and communication within different departments for maintaining a seamless flow of business operations. 




[bookmark: _otnus6lc0hdb][bookmark: _Toc158984712]Future Action Plan 
	Objectives
	Tasks
	Required resources
	Time

	Enhancing problem solving ability
	The fast and foremost task for enhancing the respective skills is to understand the problem appropriately and then asking all the related questions (Wood, 2013). Exploding different angles of the respective problem and restating the problem within my own voice can help me to achieve the respective skill. 
	I will need to read good books for enhancing my problem-solving ability also I will watch some very informative YouTube video and other podcast video from very well-known hospitality business entrepreneurs. 
	Two weeks

	Conflict resolution
	Internal conflicts within the employees are a huge problem. Hence, I need to develop the respective skill for improving the efficiency and productivity of my job role.
	Reading good books and taking an online course and other kind of workshops will help me to learn the respective skill of conflict resolution (Wood, 2013).


	3 to 4 weeks





[bookmark: _p7ppzl9lgkis][bookmark: _Toc158984713]Conclusion 
The project has highlighted all the necessary skills required for handling the crucial job position of food and beverage management and operation in very reputative hospitality business named York House Hotel. The significance of digital skills work based knowledge is huge for fulfilling the needs and demands of guests in real time basis.  
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