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Description: I completed my first placement at the premier inn Hotel in Beckton London from May 2022 to June 2022. I worked as a banquet staff member in the Food and Beverage Department throughout my time there. A banquet is a multi-course meal often offered to a large gathering of people (Shock et al., 2021). Banquets are held for various purposes, from wedding receptions to business functions. As part of the banquet team, I worked as a server at the hotel, serving food and beverages to people who were there at a specified time. As a waiter, I was responsible for ensuring that everyone had a wonderful time at the restaurant.
Feeling: While working at the restaurant, we were constantly taught to operate as a team to avoid disagreements between ourselves, enabling us to concentrate on client care. I was pleased with our performance and believed we had split the task well when we did so. As a result, servers must constantly have solid work ethics and the capacity to operate as part of a team (Rubin, 2020). I discovered that when we worked as a team, the providing time was cut in half, which increased the guests' satisfaction with our services. As a result, I can claim that working in the banquet division of the food and beverage department prepared me professionally for my future job.
Evaluation: The reality that each participant performed high-quality work and we were able to please premier inn Hotel’s customers was one of the aspects that were nice and worked well. During the evaluation, my manager said that I was often slow to work on various occasions. this should not be an excuse since the hotel's standards of behaviour, particularly in the food and beverage sector, require all workers to arrive on time and without being late.   Another aspect was that I lacked team cooperation, which caused me to fall behind. However, I did an excellent job as a banquet server overall.
Analysis: Our initial job division, I believe, went well since everyone had a say in whatever part of the placement they wanted to concentrate on. We divided based on people's self-identified talents. Working as hotel workers, I believe we were successful due to our dignity and determination. 
Conclusion: I learned a few things, First and foremost, I learnt that one of the essential elements to consider as a banquet crew is the time since we must always come several hours before the visitors arrive, prepare the table, and be ready to meet the guests. Time is an essential factor that, when properly handled, ensures that guests are always happy with the hotel's services. Another professional growth I've achieved since starting work at a hotel is teamwork. The banquet servers and those who create the banquets should work as a team to improve the services provided to guests (Marczely, 2019). However, there are other talents I may pick up while staying at the hotel. I may have learned team coordination skills during my placement at the hotel. I now have knowledge of a variety of key guidelines for maintaining food safety that must be followed to supply customers with food that is safe. I realise how important it is to clean and sanitise the area where cooking will take place. I learned vital information in this subject about using equipment like cutting boards to prevent cross- contamination a major cause of food intolerances. I have also learnt about the guidelines for food preservation, including the right temperature, location, and environment. By giving me a solid basis, this expertise will significantly aid me in enhancing the calibre of my service in my actual working life. 
Action Plan: I'd want to expand my understanding of the hotel industry, particularly the food and beverage industry. The demand for more excellent information stems from the fact that the sector is rapidly evolving and a desire to boost my earning potential. First, I'll have to check whether the hotel where I'll be working is willing to help me further my career. This is because specific organisations give possibilities for their workers' professional growth while also assisting them in retaining such individuals (Raghubalan, 2015). The second approach I'll use to achieve my career goal is to seek a mentor. If the hotel does not have a structured mentor programme, I will get a mentor via a free online course or by obtaining a mentor from the hotel. I'll also make it a point to attend several well-known hospitality and tourism conferences and courses. Attending conferences and seminars will help me learn about new trends in the hospitality industry, and, as a result, I will be able to keep my skills current.
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