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[bookmark: _Toc158645961]Introduction and Hotel Overview
The food and beverage department of the Maldron Hotel, which is right in the middle of Newcastle and a great place to work, was my most recent job. The food and drinks at the hotel are a strange mix of a restaurant, a bar and event caterers. The department's main goals are to make sure customers are happy and that service doesn't stop, even though they want to provide great eating experiences (Maldron Hotel Newcastle, 2022). My goals for this role were to learn the ins and outs of the job, improve my communication and group skills, learn about guest service standards, and find and fix problems that the company had been having. I was working in the F&B department where I was responsible for serving breakfast for lunch and dinner. I was working in a team and also helping in the kitchen. In this reflection, I will take a close look at my journey through the hotel industry and talk about how my theory knowledge and real-life events have shaped my growth.
[image: 4-Star Hotel in Newcastle upon Tyne | Maldron Hotel Newcastle]
Figure 1Maldron Hotel (Maldron Hotel Newcastle, 2022)
[bookmark: _Toc158645962]Section 1: Reflection on Experience and Personal Development
[bookmark: _Toc158645963]Model of Reflection
Using Gibbs' Reflective Cycle, I was able to come up with an orderly way to analyse my situation. This paper is an in-depth look at what it was like for me to work in the food and beverage department at the Maldron Hotel. There are different parts to it, such as an action plan, a review, an analysis, a statement, and feelings. This method of self-reflection helps me carefully look at how I learn, which also makes it easier for me to see how my professional growth is connected to the constantly changing hotel industry.
[image: Reflective practice: a learning tool for dental nurses - DentalNursing]
Figure 2Gibbs Reflective Cycle (Dental Nursing, 2012)
There were several reasons I wanted to learn a lot of different things about the food and drink industry at the Maldron Hotel. My main objective was to fully understand how the department works every day. Second, I tried to watch and listen in order to learn from my jobs and get better at being a good employee. Third, it was emphasised how important it is to work together and talk to each other clearly. I also wanted to learn as much as I could about how important it is to meet guest service standards. Even my manager also complimented that he liked the way I did my work and bring initiatives to meet the standards of the work. In the end, I wanted to learn as much as I could about the hotel business by finding and solving problems with structure.
I was confronted with an assortment of situations when employed at the Maldron Hotel's drinks and food service where I was responsible for serving the guest along with my colleagues. It was my job as an observer to keep track of the performance of the personnel, guarantee that all went as set up, and address any issues that visitors could have. Everyday activities show how challenging it is to manage a full of activity, continually shifting eating setting (Wood, 2015).
As soon as I started my more responsible work, I was both excited and scared. Talking to both staff and customers made me feel better about my confidence over time. When original worry was turned into an active learning experience, a sense of being able to change and bounce back from problems appeared.
[bookmark: _Toc158645964]Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
The event made it clear how important it is to have both academic information and job-related skills in order to keep operations running smoothly. It was decided that the keys to getting smooth service would be good cooperation and communication (Dopson and Hayes, 2019). There were times, though, when bad job management was clear. As the business grew, it became clear how important ongoing training was, which meant that companies had to be proactive to keep up with changing needs.
It became clear how important it was to work together and connect well with guests. A good eating experience needed staff that was well-trained and easy to talk to. Task management that worked well was a big part of meeting and exceeding guest care standards (Davis et al., 2019). To do well in the hotel business, which is always changing, you need to be able to handle new situations and be eager to learn new things.
To understand the food and drink business as a whole, I had to have both academic theory and real-world practice. Expertise in the technical field was important, but so were the ability to communicate, work as a team, and make ideas clear (Cousins et al., 2019). This understanding made it even clearer how many things need to work together to provide great dining services.
[bookmark: _Toc158645965]Section 3: Reflection on Organisational Issues
During my job, I learned that there was a problem with the way the organisation trained its employees, which affected the quality of the services it offered. Staff behaviour was inconsistent because they weren't getting the same training, which could have made customers less happy. This difference brought to light an important part of how organisations work: how effective a team is directly related to how often they work out (Hayes et al., 2021). This problem needs to be fixed for Maldron Hotel to keep giving its guests a good experience and living up to its promise of greatness. To provide excellent services, it is important to have staff who have been properly trained.
The Maldron Hotel has a lot of options for how to deal with the problem of workers not getting the same training every time. To reduce gaps in achievement, training sessions should first be made more uniform. Because of this, every worker will get regular and thorough training. There may be a need for regular skill tests to find trouble spots and plan specific training programmes. Making it possible for workers to give feedback on how well training is working is one way to encourage a growth mindset in the workforce (Hayes et al., 2017). One way to improve the level of training and the flow of information is to ask more experienced workers to help out less experienced workers (Torlak et al., 2019). These ideas might help Maldron Hotel create a lively and well-organized training space that can improve the work of staff, the level of service, and customer happiness all around.
[bookmark: _Toc158645966]Section 4: Future Action Plan
In the end, this trip of reflection has shown how real-world information and intellectual understanding can work together. My schooling and work experience have made me realise how hard it is to learn new things and move up in your job. It became more important to improve both people skills and technical understanding in the food and drink industry. This shows how important it is to have a complete plan for moving up in the job.
[bookmark: _GoBack]To get better at managing my time, I want to be more organised and responsible in how I prepare from now on. Because my line of work is always changing, I promise to actively seek out new training opportunities to stay up to date with the latest standards and trends. Improving teamwork and communication will remain a top goal for us. I will do this by implementing feedback systems and creating a setting where people want to work together. This plan is a serious promise to do what I can to help the food and drink service at the Maldron Hotel continue to be successful in the future. It also includes steps for professional growth. The thoughtful journey shows how important it is to be flexible and keep learning in the hotel industry, which is changing quickly (Okumus, 2002). It also inspires more growth.
[bookmark: _Toc158645967]Conclusion
My life changed while I worked as an intern in the food and beverage area at the Maldron Hotel. The combination of learning in the classroom and doing things in the real world made people more aware of how closely service skills are linked. This trip of reflection shows how important it is to be honest with each other, work well with others, and keep learning throughout your life. Now that I know this, I'm more driven than ever to improve how I manage my work, encourage people to keep learning, and create a space where people can work together. Besides helping me grow as a person, this trip is also meant to really raise the bar for service at the Maldron Hotel.
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