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[bookmark: _Toc200550860]Introduction to the hotel operations
The food and beverage operations in Mercure Danventry Court Hotel are extremely diverse, including a bar, restaurant and room service. The food and beverage department oversees 284 rooms, 15 conference spaces, breakfast operations, restaurants and bars, including the room service (accor.com, 2025). As a part of the F&B operations in the placement hotel, my job was to ensure that everything kept running smoothly while at the same time taking care of the specific needs and requirements of the customers and meeting their needs at the earliest. 
[bookmark: _Toc200550861]Learning objectives
From the work experience that I have acquired, I have hoped to achieve the following learning objectives through my placement at Mercure Danventry Court Hotel. 

Figure 1: Learning objectives
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Section 1: Role Reflection
To reflect on the role that I have held in the placement organisation, I will be using the Gibbs model of reflection.

Figure 2: Gibbs reflection model
Outline the role you held during your placement: Some of the primary responsibilities that I was entrusted with were to plan the menu, manage and assist the service staff in providing courteous and efficient services to the guests and also monitor the budget and costs and control the expenses. Some of the most important decision-making processes that I observed were financial management to reduce the cost of operations and generate revenue.
Key skills that are required for effective supervision: As an operational skill, food safety and hygiene have a direct impact on the revenue that is generated. I saw my supervisor always adhere to strict food safety and hygiene standards while at the same time giving attention to every little detail to prevent any kind of contamination of the food (Richards, 2024). 
As far as leadership is concerned, he was proficient in addressing even unexpected issues and looking out for innovative solutions. I learnt how to make informed decisions in a timely and efficient manner by effectively managing daily operations. 
Personal strengths and weaknesses: Clear and effective communication with the different staff members is a major weakness for me. However, my greatest strength has been my excellent adaptability skills. Within the fast-paced environment of food and beverage operations, I was able to help my supervisor identify specific problems that can emerge in the future and brainstorm solutions together for innovative outcomes.
Two real examples of effective supervision: I saw my supervisor constantly oversee the kitchen staff, including the cooks, dishwashers, and chefs, ensuring that they maintain food hygiene and safety. This proactive approach has ensured the safety of the customers, and it also created a highly efficient and positive work environment.
Another example of effective supervision is the ability of the manager to manage the costs even when there is slow business (Mouta et al. 2024). He effectively used the time to conduct additional training on customer service and the staff members, and we connected very deeply during those times. This helped in motivating the staff members, thus contributing to customer satisfaction.
Action Plan: I will be using the Eisenhower time management technique to manage my time better and delegate those tasks which are urgent and not important. This will help me to conduct the follow-up procedures much more efficiently.
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[bookmark: _Toc200550864]Comparison between current F&B placement experiences to Level 4 F&B placement experiences
The current F&B placement experience is significantly different from the level four placement as the current focus is more on strategic decision-making, team management and leadership. 

Figure 3: Comparison between current F&B placement experiences to Level 4 F&B placement experiences
My previous placement Hotel in level five was Marriott, which was an upscale luxury hotel with more focus on customer services, personalisation, and customisation practices. Mercure Deventry Court Hotel is a midscale hotel with a primary focus on customer service, however, on a budget. Hence, as an F&B service operator, I am constantly under pressure to justify any financial expenditure that is taking place within the department. However, this truly pushed me out of my comfort zone and made me identify the minute details in finance and budgeting that can help save the cost of the company.
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While searching for level 4 assignments, I realised there has been a major shift in the customer perspective where the customers are constantly looking for experiential dining (Nelson-Sidibe, 2023). The menu that I have curated for the previous assignments is not likely to work for the placement Hotel, as it is very general, and it does not attract those guests who are looking for memorable and immersive experiences. As an F&B service staff, I will have to constantly focus on developing interactive menus, themed dining, and curated experiences to develop an outstanding customer experience journey.
Marriott's sustainability strategies were extremely fascinating, with the operational sustainability and community engagement practices undertaken by Serve 360 at the core of its CSR. However, I feel that Mercure sustainability initiatives are a little better than Marriott's. Marriott's programs are directed towards operational efficiency in reducing emissions and waste composting (Ko et al., 2022). However, Mercure is focused more on responsible tourism, where the organisation not only reduces the waste generation, water consumption and energy consumption practices of the organisation but also promotes responsible consumption practices by each guest that steps into the hotel.
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[bookmark: _Toc200550867]Key areas for improvement and justification for the same
A key area for improvement: Menu optimisation with more focus on experiential dining
Justification: After conversing with a number of colleagues and observing the likes and dislikes of the customers, I have come to the conclusion that the demand for experiential dining has increased drastically among the customers. This has, to a large extent, shaped the way in which Menu optimisation practises must be undertaken (Gössling and Hall, 2021). Providing the guest with an immersive and memorable experience must be the primary focus of menu optimisation strategies undertaken by the organisation. 
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	Actions
	Implementation strategy
	Key Performance Indicators
	Resources required
	Timeline

	Creating a highly descriptive and appetising dish name that keeps the customers in anticipation while making them positively inclined towards trying out the new dish (Selvamurugan et al. 2025).
	Below the dish name, a description of what the dish is likely to be can be presented. The specific dietary requirements of the target audience can be incorporated into the description to make them positively inclined (Woodhouse and Rodgers, 2024). The dish description language must invoke the texture and taste of the dish in the minds of the customers.
	Sales performance must focus on analysing the profitability that each individual dish has against the business organisation. The cost of each ingredient and labour must also be analysed.
	Sales data, customer data in the form of customer preferences, suggestions and dislikes through feedback, forms and self-reviews, and data analytic tools.
	3 to 6 months 

	Introduce interactive and personalised elements in the dish-making and food presentation process (Cohen et al. 2025). This will help in involving the customers throughout the entire dining experience.
	Allowing the customers to choose from a wide variety of ingredients, including sauces, toppings, and other ingredients that they prefer or normally consume (Scutaru et al. 2024). The ingredients can be specialised to meet specific dietary or lifestyle needs. 
	Sales performance and customer feedback can develop both quantitative and qualitative perspectives towards the dish performance (Sahani et al. 2025).

	
	2 to 3 months

	Focusing on culture and storytelling, making the restaurant a presentation of the culture it represents.
	Mercure Daventry Court Hotel is located near Saxon market town. Hence, the menu must be a reflection of the culture of the market town. Starting from Viking incursions and the cultural exchange that took place between old-world kingdoms, the menu must be a reflection of the entire sociopolitical transformation that has taken place.
	Survey and customer feedback questionnaires can provide a much more descriptive account of their favourite dishes, complaints, and suggestions (Ibrahim and Islam, 2024).
	
	9 months


Table 1: Improvement Plan
[bookmark: _Toc200550869]How performance criteria and technical knowledge could be enhanced?
To enhance the performance criteria and technical knowledge, training and development must be the primary focus (Wu et al. 2021). Developing clear performance criteria by establishing measurable performance indicators can have a direct impact on guest satisfaction (Lensen et al. 2025). A comprehensive training program on food and beverage knowledge, menu knowledge, and ingredient sourcing can help enhance the technical knowledge of the staff members.
[bookmark: _Toc200550870]Conclusion
The placement has been an extremely immersive experience, helping me to gain practical skills and knowledge regarding the practical working of the F&B establishments in the hospitality industry. The placement has also helped me meet the learning objectives like getting an in-depth understanding of menu optimisation, taste profile and customer preferences.
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Description


During my placement within the organisation, I was recruited to assist the F&B manager who was responsible for overseeing all the aspects of the F&B operations.


Feelings


during the placement, the initial days were extremely tough as I was working under a full-time F&B manager who has been servicing the customers for more than 15 years. Matching up to his level of excellence was overwhelming and a highly complex and difficult task for me.


Evaluation 


Although I was able to quickly acclimatise myself into the job role, I had to work in large group settings and in some instances there were gaps in communication which prevented me from acquiring the highest standard of customer service.


Analysis


I was not able to convey the instructions in a clear and an effective manner which prevented the smooth operations within the organisation.  This was my biggest weakness.


However, I have excellent adaptability skills and capabilities


Conclusion


Action plan


from the entire experience, I learnt how effective supervision plays an important role in motivating the staff members.


for my own professional and personal development, I will be undertaking a number of actions like enhancing collaboration and cooperation with all the staff members by improving follow up procedures. 

Similarities


the primary F&B service skill requirement in both the placement hotels is the same. 


I am expected to develop both operational as well as interpersonal skills and capabilities to provide a positive outlook of the customers towards the organisation.


Differences


I feel that working in Mercure has been a more enriching experience for me because I am directly involved in the decision making practises by working under a senior manager. 


Hence, I got a chance to Identify my strengths and weaknesses as a team leader. 


The primary focus of both Marriott and Mercure, for instance, is on customer service and customer satisfaction. 


We are expected to perform similar duties, including greeting the guest, serving the food and beverages and undertaking all other basic duties. 


I am involved in menu planning, inventory management, and even communication with the staff members. 



Gain practical experiences and skills in the hospitality industry by learning about the scope, structure and different types of F&B establishments.


Develop proficiency in different food service techniques and develop diverse service styles.


Develop an in-depth understanding of the fundamental principles associated with menu optimisation, customer preferences and taste profiles.


