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I undertook two separate placements during my allocated placement time however for the purpose of this particular assignment I will be mainly discussing my secondary placement with certain observations from my initial placement brought in. This is because whilst I observed the F&B department, I did not actively have a role participating in operations.
As a slight background, my placement was based at a private members club in the heart of London, this establishment has been running since 1831 and is accustomed to serving high profile individuals. Due to the nature of the business, many guests were regulars and we would often see the same guests several times a week.
As I did not undertake the writing of an action plan or learning agreement, I will reflect instead upon the learning objectives for the module.
In retrospect, my eight- month placement in the Food and Beverage department was not just a sequence of experiences but a journey of personal and professional growth. Initially tasked with shadowing supervisory positions, I found myself navigating the challenges of independent operations, ultimately assuming a position of somewhat authority wherein I was able to train and develop new, incoming staff members.
Whilst working, front and back of house exposed me to silver service, a skill I did not possess before the placement. Repetitive interactions with returning guests honed my issue resolutions skills. This is because members to the club will be guaranteed to return, especially regulars who have an open channel of communication with those in supervisory positions, this made it essential to ensure the highest level of service. It was this stark contrast with my previous tourism-focused placement that truly widened my perspective. This experience served as a reminder of the industry’s diversity and distinct standards which prompted for me, a revaluation of what constitutes exceptional service. I am sure this will carry over to any future experience I undertake within hospitality as I really feel it strengthened and built upon my skillset. Among the skills cultivated, effective communication within and across departments, the ability to self-review and the confidence to guide and delegate tasks emerged to me as my key areas of development. I was able to confront my previous worries about  task delegation and discovered a newfound comfort in leadership roles.
My time in the kitchen, although brief, was extremely informative. Beyond the practical aspects, the experience shed light on the administrative side that I had definitely overlooked before learning about it first hand. The only missed opportunity I would say is that I did not have longer to experience the kitchen. I feel the kitchen is such a broad area that the time allocated was not enough to gain a deeper understanding of the multifaceted operations that happen within that department.
Progress reviews, facilitated by both the university and higher-ups in the placement became invaluable checkpoints for me and my self- assessment. This gave me several great opportunities to direct my path of learning into the areas that needed development. I was able to receive feedback at these points which helped me to understand better my strengths and weaknesses and to build on them in a constructive manner. Following constructive feedback about my limited exposure to the ‘event’s’ department, I proactively sought to rectify this. Doing so expanded not only my understanding of interdepartmental operations and the need for synergy but also offered me a ‘bigger picture’ of hotel operations.
Each facet of this placement, when critically examined, has not only added to my skillset but has fundamentally shaped my approach to hospitality. The missed opportunities and feedback have become invaluable to my continuous learning and emphasised the importance of reflection and adaptability within the hospitality industry, no matter which part of the sector.
I am going to use Gibb’s (1988) model of reflection to reflect on a particular issue I encountered during my placement.
Description- I observed a significant transition in the front of house department involving the promotion of a staff member, who also served as my trainer. This change in management triggered adjustments not only for the promoted individual but also for those of us who were at the same position previously. A noticeable ‘power struggle’ dynamic emerged among other staff members as they grappled with adapting to the new authority of the promoted individual. During this time, she came to me on several occasions for advice and/or reassurances that she was doing well in her new role.
Feelings- Conflicting emotions came up here as on one hand, I felt happy for the well-deserved promotion due to her hard work. On the other hand, adjusting to the newfound authority was challenging. My educational background in studying management in the hospitality industry prompted me to analyse the management behaviours displayed during this transition, which I felt a degree of guilt towards as I did understand how difficult it was for this individual and had empathy for that.
Evaluation- Positives included her extensive experience in hospitality, which contributed to a level of respect from staff. The understanding and empathy for those in non-managerial roles was evident which did help to foster relationships. That being said, blurred boundaries did then emerge as she struggled to establish authority, probably due to the pre-existing relationships with colleagues. This appeared to hinder the expected levels of respect for her new position.
Analysis- The situation highlighted the complexity of transitioning from a peer to a managerial role, especially when pre-existing relationships were involved. Her humility in seeking feedback demonstrated insight but the inappropriateness of seeking advice from myself- her subordinate, raised questions for me about the establishment of clear professional boundaries.
Conclusion- Whilst the promotion was well-deserved, the challenged in asserting authority and gaining the expected respect underscored the delicate nature of the transition. The need for cleat and defined boundaries between managers and lower level staff became obvious in ensuring effective leadership and maintaining a healthy work environment.
Action Plan- Reflecting on this experience. I recognise the importance of clear communication and establishing professional boundaries during management transitions. In future roles, I will strive to maintain a balance between approachability and authority, ensuring that relationships with colleagues do not compromise the effectiveness of my managerial responsibilities.

To shed some light on applied evidence of how I have developed my key skills:
Each and every day at placement gave me the opportunity for self development- Identifying gaps in my knowledge when it came to questions about the club or the menu and taking active steps to find an answer helped to build both my confidence and conversation skills This helped me to successfully contribute new information and boost guest experiences.
In terms of task management, I was able to identify processes that were used for coffee order taking that were time consuming and causing a backlog in orders. By offering a solution we were able to streamline the process and ensure a less stressful and more productive service.
When looking at workplace problems, hospitality, I feel is a role in which you are constantly facing new and unique challenges each and every day. Guests are constantly bringing new issues to light and problem solving is a skill I am constantly developing both in my personal life and career.
Communication is what I would say is one of the most important skillsets you can learn. I definitely facilitated a lot of conversations between colleagues which could potentially have escalated. I do pride myself on being somewhat of a peace maker and being in a high intensity role such as food and beverage operations has only helped to enhance that.
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