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The food and beverage industry is one of the fastest growing sectors capturing a significant marketing share and position in the UK market. Hilton Ealing is an efficient hotel brand that serves concierge services, omnichannel support and reservation facilities online. However, the skill set of about 62,000 employees changes based on the type of guest services and customer changing requirements (Zeng, 2021). I have used Gibbs Reflective Cycle in this section to represent my past experiences and learning topics regarding the employee skill set entirely to this module. This reflective model works on some key stages for reflection systematically (Deng, 2022). Therefore, I have used this model to make a deep insight into my observation, learning and close experience and utilize them in future works.
[bookmark: _Toc126174727]Description
I have learned and described the different aspects and operations of restaurant management based on employee perspectives. These include menu planning, public relations, finance and cost control, insurance, property maintenance and supplier management (Occhiogrosso, 2022). The restaurant management of Hilton Ealing also involves overseeing operations like marketing, service staff, kitchen, menu and finance. In this section, employees of this hotel brand possess some significant skill sets such as effective interpersonal and verbal communication, multi-tasking, team-oriented, record keeping and creativity (Deng, 2022). I have identified these skill sets that can assist me in improving the quality of hotel and restaurant management services in future. 
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I have felt that the skill requirements of employees change as per customer buying behaviour and situational demands within the supply chain of Hilton Ealing. This brand follows the Licensing Act 2003 strictly while serving its global customers alcoholic and non-alcoholic beverages (Jones and Comfort, 2021). This license includes a wider range of areas such as corner shops, supermarkets, public houses, wine bars and restaurants even in festivals (Racherla and Hu, 2009). By following the Premises license, hotels and restaurants can perform three licensable activities such as alcohol selling, provisioning regulated entertainment and late-night refreshment.
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This stage enables me to identify and evaluate the main customers of Hilton Ealing in terms of enlarging its marketing capabilities and hospitality boundary. The medium and high-income classes, IT professionals and luxury individuals are key customers of this hotel chain in the UK market. However, this company follows the Premises License strictly to avoid serving alcoholic beverages to minors protecting its beverage service from prosecutions and penalties (Cousins et al. 2014). This information and experience will help me drive restaurant management efficiently ensuring long-term sustainability and profitability.
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I have analyzed the service sequences of Hilton Ealing in terms of measuring specific employee skills and situational performances for better hospitality services. The key services include reservation or booking facilities, greeting and sitting, taking orders, billing, clearing serving food and beverages and dealing with payments (Brown, 2019). Different organizations such as Harvester, Marriott, McDonalds and KFC execute these services based on applying one of the four methods (Reidhead, 2020). Harvester uses the Assisted Service, Marriott utilizes the Specialized Service and Mcdonalds applies the Single Point of Service significantly for a better customer experience.
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The entire module concludes with the multiple steps of services that hotels and restaurants use to deliver smooth hospitality services. These steps include greeting, menu explanation, water & aperitif, tracking order, table setup and bill & farewell. Employees manage these services efficiently based on some key skills like tolerance, patience, creative thinking, empathy, listening and negotiation. However, these diversifications enable the staff to deliver the best hospitality services within the supply chain of Hilton Ealing in the UK market.   
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In this last stage, I have defined my key areas pointed out in analyzing and discussing the different skill sets required as per the types of food and beverage operations. Depending on those key weaknesses, I have developed an action plan for improving my existing skills and utilizing these in further management operations.
	Key areas
	Improvement Strategies
	Duration

	Self-criticism
	This weakness can be improved by paying attention to thoughts and examining the evidence.
	2 months

	Delegation inability
	It can be reduced by defining the desired outcomes and establishing clear communication with team members.
	2 months

	Confidence lack
	This weakness can be developed through building positive relationships and assertive learning significantly.

	2 months


Table 1: Action plan
(Source: Self-developed)
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