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Delta Hotel by Marriott is a contemporary hotel situated in Swansea Marina. Conveniently located near the beach, the newly renovated property features spacious accommodations with luxurious bedding, large windows, flat-screen TVs, generous workstations, and complimentary Wi-Fi. Guests can enjoy exceptional dining at the Cast Iron Bar & Grill, which serves delicious British cuisine alongside stunning waterfront views, all within easy reach of Swansea city center. (Marriott, 2025) The Food and Beverage department plays a vital role in the hotel’s daily operations, ensuring guests receive excellent dining experiences. The department includes a restaurant, bar, room service, and event catering. The morning shifts focused on breakfast service, while the evening shifts catered to dinner and room service.
Placement serve as a crucial bridge between theoretical knowledge and practical experience, enabling students to apply classroom learning to real-world settings. This reflective learning log examines my placement at the Delta by Marriott Hotel in Swansea, where I was placed in the Food and Beverage (F&B) department for three weeks’ time. Using Kolb’s (1984) Experiential Learning Cycle I will reflect on my experiences, challenges, and learning outcomes during the placement. (Kolb, 1984)
Kolb’s Experiential Learning Cycle (Kolb, 1984) is a widely used model for reflective learning that emphasizes learning through experience. It consists of four stages: 
1. Concrete Experience – The learner actively engages in an experience. This stage involves doing and participating in a specific activity. 
2. Reflective Observation – The learner reflects on the experience, analyzing what happened, identifying challenges, successes, and key observations. 
3. Abstract Conceptualization – The learner develops theories or general conclusions from their reflections. They connect their experiences with existing knowledge, frameworks, and theories to gain a deeper understanding. 
4. Active Experimentation – The learner applies their new understanding to future situations. This stage involves testing new approaches and modifying behaviors based on past experiences. (Morrison, 2022)
My placement learning objectives within food and beverage department were:
· To develop my customer service ability through direct interactions with the clients.
· To learn and understand the operational workflow of a food and beverage department. ( Walker, J.C. , 2021)
· To learn how to take an order, to put it in the system and send it to kitchen.
· To learn how to set up a room for an event.
· To gain experience in serving guests at bar, breakfast and dinner.
· To become more efficient in a fast environment and to improve my teamwork skills.
1. Concrete experience:
During my placement at food and beverage department I made morning and evening shifts that were a bit different in tasks. 
During the morning shift, my responsibilities included welcoming guests for breakfast, managing orders for omelets and porridges, clearing tables after each guest, and preparing the restaurant for dinner service by setting tables with cutlery, glasses, menus and decorations. I also learn how to make fresh juices, fruit salads, yoghurts, and hot beverages. I helped with receiving orders and put them in the storage room. Additionally, I assisted my supervisor in setting up a breakfast event for a group of 40 guests, arranging tables and organizing food and drink stations. 
During the evening shift, I set tables for dinner, I collected trays from room service, and took guest orders for food and beverages and deliver room service food for guests. Serving customers at their tables and maintaining high standards of hospitality were key aspects of my role. ( Fallon, M. & Rutherford, D. , 2010)  I also learned how to take the order from customers, how to register it in the system and send it to the kitchen. I learned how to communicate with customers and what questions to ask them to understand if they are satisfied with the service and food quality. The shift also required coordination with the kitchen staff to ensure timely service. 
During one of the evening shifts, a group of customers expressed interest in sampling locally produced beverages, specifically Welsh gin, beer, or cider. However, at that time, only Welsh beer was available at the bar, which was recommended to them. The bartender handled the situation effectively by suggesting alternative drink options and informing the customers that for pre-organized events, specific beverage requests could be accommodated in advance.
The morning and evening shifts in the restaurant operate distinctly from one another. During the morning shift, breakfast service follows a self-service format, with a primary focus on speed, attention to detail, and operational efficiency from the employees. In contrast, the evening shift places greater emphasis on customer interaction, as service is conducted at the table from an à la carte menu. Having worked in both shifts, I had the opportunity to gain a comprehensive understanding of various service dynamics and enhance my professional skills.
2. Reflective Observation:
Initially, I found the workload demanding, especially in the mornings when the restaurant was really busy. Managing multiple tasks, such as taking orders, serving, and preparing food, required high levels of efficiency and attention to detail. ( Cousins, J. & Weekes, S. , 2020) The experience highlighted the importance of teamwork, as seamless communication between staff was necessary for smooth operations.
One organizational challenge I encountered was a miscommunication between the kitchen and front-of-house staff regarding special dietary requests. A guest requested a gluten-free meal, but due to a delay in communication, their meal was not prepared on time. This incident reinforced the need for clear and timely information sharing within the team.
3. Abstract Conceptualization:
This placement significantly enhanced my understanding of hospitality operations. The experience demonstrated the importance of time management, as tasks needed to be completed swiftly without compromising service quality (Baum, 2019). It also reinforced the significance of effective communication in a team setting, a key factor in avoiding service errors (Dopson & Hayes, 2020).
I also realized the importance of adaptability in the hospitality industry. For example, when setting up the event room for a breakfast group, we had to adjust the layout based on last-minute guest requests. This experience taught me that problem-solving skills are essential in a dynamic work environment (Jones & Lockwood, 2021).
4. Active Experimentation:
Based on my experience during placement, I developed strategies to improve efficiency. For instance, I started double-checking special dietary orders with the kitchen before serving guests, which reduced errors. I improved my multitasking abilities by organizing tasks into priority levels, ensuring timely service. For future professional growth, I plan to further develop my hospitality management skills by gaining experience in different F&B settings. This placement has motivated me to consider a career in hotel management, and I aim to enhance my knowledge by making further training in restaurant operations and event planning as I discovered that the branch of organizing events is interesting to me. 
This placement in food and beverage department has contributed to my professional development in multiple ways. Firstly, it improved my practical hospitality skills, such as table setting and customer service. Secondly, it strengthened my ability to work under pressure, particularly during peak dining hours. Finally, it reinforced the importance of teamwork and communication in a service-oriented environment (Kotler et al., 2021).
Initially, I felt nervous about managing multiple tasks, but with experience, I became more efficient and I gained confidence in interacting with guests. This confidence will benefit me in future hospitality roles (Gursoy & Chi, 2022). I also found difficult to stay long hours on my feet, to carry full trays, and to remember all the orders. To manage this, I adopted better time management strategies, such as taking short breaks when possible and staying hydrated.
Overall, my placement at Delta by Marriott Swansea provided valuable insights into the food & beverage sector. Using Kolb’s Experiential Learning Cycle, I have reflected on my practical experiences, learning outcomes, and areas for improvement. This placement has significantly enhanced my professional skills, including time management, communication, and customer service. It has also deepened my understanding of the operational challenges within the hospitality industry, equipping me with the skills necessary for future career growth.
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