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         Food and beverage department

[bookmark: _Toc197620389]Introduction
The purpose of this reflection is to examine my experiences within the food and beverage department at the Holiday Inn Hotel, emphasizing the critical role that hospitality and effective teamwork play in achieving customer satisfaction. Throughout my time in this department, I have engaged in various tasks that not only challenged my skills but also underscored the significance of creating a welcoming atmosphere for guests. By analysing specific interactions and responsibilities, I aim to provide a comprehensive understanding of how collaboration among team members enhances productivity and elevates the overall dining experience.
[bookmark: _Toc197620390]Main body
Description
The first stage of my placement commenced in the food and beverage department, where I was assigned a variety of tasks. Breakfast service ran from 6:30 AM to 9:30 AM. Each morning, I began by welcoming guests at the entrance of the restaurant, verifying their room numbers or vouchers, and ensuring they appeared on the in-house list.
After welcoming the guests and making sure they're comfortably seated with everything they require, I needed to keep an eye on the tables. I gathered the plates and cutlery and took them back to the kitchen for washing.
The restaurant operates on a self-service model, allowing guests to serve themselves. However, some patrons occasionally requested items that were not available at the bar and had to be procured from the kitchen. One guest asked for warm milk, which was unavailable at the bar, as well as a type of omelette not included on the breakfast menu. We were happy to accommodate her requests.
Busy mornings can often be overwhelming. This is why it is essential to stay organized and work collaboratively with the team to ensure efficiency (Mushkudiani, n.y). Instead of waiting for guests to leave before clearing their unused plates, it's more effective to proactively collect them from each table. This approach requires you to be active, swift, and efficient, moving quickly between the kitchen and the restaurant.
Once breakfast finished and all guests had departed, it was time to prepare the area for pre-booked lunch reservations. There have been occasions with large groups attending, as well as times when no one came for lunch at all. Some days have been slow, while others have been quite busy, particularly during events. For instance, there were a few mornings when a hundred people attended breakfast.
Cleaning constituted a critical element of the food and beverage department, and I have observed that it occupies a significant portion of the time during each shift. Consequently, employees often find themselves dedicating more time to cleaning activities than to serving patrons or engaging with guests.
During my cleaning responsibilities, I focused on several key tasks to maintain a tidy and welcoming environment. These tasks included polishing the cutlery, which often required attention multiple times a day to ensure it remained spotless. I also vacuumed the dining area, cleaned the chairs, and organized the tables to enhance the overall dining experience.
I also divided my chores between the dining area and the bar. I learned more about beverages, which include a large variety of drinks: alcoholic like beers, wine, and spirits, non-alcoholic like water and juice, and tea, milk, and coffee( Cousins & Weekes, 2020). I assisted the staff in restocking the fridge, learned about each drink, and was shown how to take orders. Additionally, I helped with delivering room service.
Consistent activities without frequent routine interruptions benefit employers by creating a sense of security and confidence (Whyte, 1963). Throughout my four-week placement in the food and beverage sector, I observed a consistent routine each day, with the same steps to follow during and after breakfast until lunchtime.
Feelings
While working in this department, I realized how essential hospitality is and the importance of pleasing guests. I became more aware that meeting customer needs is crucial. Ensuring customer satisfaction is essential for encouraging their return to the restaurant (Sheik, 2018).
My favourite aspect of working in the food and beverage department was the opportunity to interact with guests while welcoming them at the stand and serving them at their tables. Most guests were courteous and at ease, which contributed to a positive and fulfilling atmosphere.
One aspect I found challenging was the lack of activity during quiet days or times, particularly when lunchtime wasn't busy and there was little to do after completing all my tasks. This often led to a sense of boredom. Fisher (1993) recognized three task variables that may explain how task characteristics contribute to boredom. The first is ‘quantitative underload,’ which occurs when individuals have no tasks to do, especially if they are used to being highly active (Tsai,2016). I realized that I preferred the bustling days when the restaurant was lively. I thrive on being active, and while attending to the needs of a high volume of guests can be overwhelming, I truly enjoyed the fast-paced environment and the challenges it presented. Being active and efficient is essential in the food and beverage department.
I found the daily routine to be beneficial, as it provided a clear outline of the tasks that needed to be accomplished. This structure made it easier to adjust to the responsibilities required.
Evaluation
My interaction with the staff in the food and beverage department was one of the most significant positive aspects of my placement. The team members were both friendly and professional, creating an environment conducive to a great start. One of the supervisors gave me encouraging feedback. This crucial element fosters confidence, motivation, and the feeling of being valued (Kersti, 2021).
Another positive outcome of my experiences has been the clearer image I've developed of myself through observing and reflecting on both my strengths and weaknesses. I have realized that I enjoy interacting with people, I possess a high energy level, and I can work quickly. As a result, I find greater satisfaction in serving tables than in cleaning. However, I also recognize that I struggle with patience, which is an essential quality in the hospitality sector, especially during slower periods. Moreover, staying active was a vibrant and uplifting feature of this department.
One downside of my placement at the restaurant was those quiet moments. After finishing the cleaning chores by lunchtime, the absence of customers made the time drag on.











Analysis
My experience can be connected to Hackman’s team theory to better understand why things went well. As Hackman (2002) states, five essential conditions contribute to a successful team: a real team, compelling direction, a supportive team framework, a conducive organizational environment, and skilled team coaching.
Real team: Members have clearly defined roles, which contributes to stability. In the food and beverage department, we all knew our specific responsibilities. My duties included serving and arranging the tables, vacuuming, and ensuring the cutlery was clean.
Compelling direction: Our shared goal was to deliver customer service to the highest standards. At the restaurant, customer satisfaction was our main focus.
Enabling structure:  each of us understood the tasks we were responsible for and the areas we were assigned to. We consistently adhered to protocols regarding serving and cleaning.
Supportive context: The food and beverage department provided adequate uniforms, cleaning supplies, and serving equipment.
Expert coaching: My manager and supervisors trained me and provided guidance and feedback whenever I needed it.

Conclusion
One of the key lessons I learned was the value of collaborating with a strong team while working in a restaurant. I found it enjoyable and straightforward to work alongside friendly colleagues. Their support helped me adapt quickly, making it easier to navigate the challenges of busy days.
Additionally, my experience in the restaurant industry has made me aware of the importance of being friendly and courteous to guests. In addition to serving and keeping the dining area clean and organized, maintaining a smile and a warm, approachable demeanour is essential in the hospitality sector.
Action plan
My plan for the future involves leveraging my existing skills while actively addressing my weaknesses. I will strive to give the best service, blending professionalism with friendliness during my future hospitality roles. Not only that, but I plan to participate in evening shifts in my next placement to experience working in a hotel fully. 
Additionally, I will prioritize the significance of a supportive and friendly team environment, striving to be a dependable and helpful team member. I aim to become more aware of my impatience and to focus on improving this aspect by relaxing more and starting to meditate.
[bookmark: _Toc197620391]Conclusion
The food and beverage department has effectively met my desire for an active role that involves engaging with guests. I have learned that being friendly, polite, and helpful is essential in the hospitality industry. This sector has demonstrated the importance of relying on a strong team, which not only enhances customer satisfaction, but also offers a sense of confidence and belonging for new members.
This department can be fast-paced at times and quiet at others, therefore, the ability to adapt and navigate these contrasting dynamics is crucial.
[bookmark: _Toc197620392]Part 2 Hotel mentor Feedback
Did the Student complete the required hours of 16h per week? Yes ☒  / No ☐
Knowledge of menu and service standards: Did the student demonstrate an understanding of menu items, allergies, and service etiquette?
	
Ana only worked breakfast shifts, due to her full-time work commitments so there was a limited amount of training we could offer here. However, she was always confident in dealing with customers queries regarding menu items and was trained on our in-house standard operating procedures with dealing with guests with allergies



Speed and efficiency in service: Was the student able to deliver food and drinks promptly and correctly?
	
As above, there was a limited amount of delivery of food and drinks due to breakfast being self-service. However, I am confident that having observed Ana during her time with us that she would be able to deliver food and drink to guests as per specification.



Ability to upsell and engage with guests: Did the student actively promote menu items and create a positive guest experience?
	

Ana was friendly and welcoming to all guests during breakfast and contributed to a positive experience to diners during her time within the department.



Food and Beverage Overall Feedback: Please provide specific feedback on the students’ performance in the Food and Beverage department.
	
I feel Ana immediately gelled within the team, wasn’t afraid to ask questions and get stuck in where needed. At the same time, I don’t feel that we were able to utilise this opportunity fully to allow Ana to show what she was capable of due to only being able to complete breakfast shifts. There would have been ample opportunity for Ana to take part in restaurant shifts, Bar shifts and to help within our Conference department should her availability have been more flexible.



Full Name: Natalie Vicary
Position in the Hotel: Operations Manager
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[bookmark: _Toc197620393]Part 3 Academic Tutor Feedback

	Time Management

	
Ana demonstrated a good approach to time management throughout her placement. She consistently completed the required weekly hours and fulfilled the placement expectations, despite also managing full-time employment alongside her studies.
From a tutor perspective, Ana attended all scheduled online meetings every two weeks and was punctual and prepared for these sessions. She also responded to emails and messages promptly and professionally, showing good organisational skills. Ana met her deadlines for submitting drafts in a timely manner.
At the hotel, her tasks in Housekeeping, Front Office, and Food & Beverage were completed within the allocated time frames and to an acceptable standard. While Ana’s availability was limited to breakfast and daytime shifts, reducing some opportunities for evening or event experience, she made the most of her available shifts to gain valuable insight. Going forward, gaining more varied shift exposure would help her experience the full range of hotel operations.







	Communication

	
Ana communicated professionally and clearly throughout the placement. In our regular online meetings and email exchanges, Ana was polite, respectful, and responsive. She articulated her ideas and concerns thoughtfully when needed and was open to feedback and advice.
At the hotel, Ana’s communication style was friendly and welcoming, particularly when interacting with guests during breakfast service or while handling basic guest inquiries at Reception. She also showed confidence when learning new hotel systems. Continuing to build on this strong foundation, especially developing greater confidence in communicating under pressure, will benefit Ana in her future hospitality roles.











	Behaviour

	
Ana maintained a professional and respectful attitude during her placement. She adapted well to different departments, engaged positively with staff and peers, and followed instructions carefully.
During our tutor meetings, Ana demonstrated a positive mindset, a willingness to learn, and showed genuine enthusiasm about the hospitality industry. She was reliable in attending meetings and completing tasks, even when juggling multiple commitments. Her strong work ethic and approachable manner made her a valued member of the hotel teams she worked with.
For future placements, taking even more initiative and seeking out additional learning opportunities when possible will help Ana continue to grow in confidence and leadership.




	Problem-Solving

	
Ana showed good initial problem-solving skills during her placement. She was proactive in asking questions when clarification was needed and showed sound judgement in handling tasks such as guest inquiries and check-out procedures.
In our discussions, Ana demonstrated self-awareness when encountering challenges, and she showed the willingness to take feedback on board to improve her performance. While she was not exposed to many complex or high-pressure situations during this placement, her ability to learn hotel systems quickly and adapt to different roles shows a strong potential for independent problem-solving.
Moving forward, developing greater initiative in unfamiliar situations, such as offering solutions or taking the lead without needing direction, will further strengthen her professional skill set.
In addition, it would be beneficial for Ana to consider her availability for the next placement at level 6 in order to get a more rounded view of the operation and management requirements.




Tutor: Lola Villard-Coles
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[bookmark: _Toc197620395]Introduction
The aim of this reflection is to analyse the feedback provided by my hotel and academic tutor, gaining valuable insights into my performance within the food and beverage department. This feedback is crucial as it will allow me to identify my strengths and address my weaknesses, enabling me to consistently enhance my performance in my professional journey.
[bookmark: _Toc197620396]Main body
1.Understanding the feedback
[bookmark: _Hlk197518274]The feedback from my hotel mentor emphasized several strengths, including excellent customer service, a friendly and welcoming demeanour, effective teamwork, and a willingness to ask questions.
However, the areas identified for improvement noted that I had limited experience with a broader range of shifts, as I primarily focused on the breakfast shift due to work commitments.
Additionally, my academic tutor’s feedback highlighted my strong time management skills, my ability to actively participate in online meetings while balancing work responsibilities, and my capacity to communicate effectively and submitting drafts within acceptable deadlines.
[bookmark: _Hlk197518322]My communication style was effective; I consistently maintained a friendly and welcoming demeanour with hotel guests while being respectful and polite with my academic tutor. I demonstrated a positive mindset and a strong willingness to learn, showcasing genuine enthusiasm for the hospitality industry.
However, there are various aspects of my performance that could be improved. For instance, my shifts have been limited to mornings due to work commitments. Additionally, I need to focus on taking more initiative instead of waiting for instructions and actively seek out further learning opportunities.
The predominant theme I identified from both my hotel experience and feedback from my academic tutor is the limited participation in afternoon and evening shifts, which could have provided me with deeper insights into the hotel industry. Both sets of feedback are valuable, objective, and well-structured, contributing significantly to my understanding of my performance. Moreover, they have instilled a sense of confidence in my strengths while making me aware of my weaknesses, which is a crucial step in my personal improvement.
Furthermore, this feedback has prompted me to develop a new action plan for my Level 6 placement. I intend to engage in a wider range of shifts and maintain greater flexibility in my availability.
2. Impact of the feedback
The feedback I received is valuable, as it aids in unlocking my potential. Reflecting on this has made me aware of the key skills I possess that align well with a career in hospitality. For instance, I consistently treat hotel guests in a friendly and welcoming manner, and I easily integrate into a team environment.
However, I recognize that there is always room for improvement. I need to take more initiative in both my professional and academic endeavours, which would enhance my decision-making abilities.
During my time in the food and beverage department, I received positive feedback from one of the supervisors, who complimented me on being nice and polite with the guests—an essential aspect of hospitality. Additionally, while I was clearing multiple tables simultaneously, a guest remarked that I was very efficient. Receiving such feedback made me feel valued and appreciated, which, in turn, motivated me even more.
The feedback I received made me realize that I have valuable skills for the hospitality sector, particularly in the food and beverage department. I excel as a team member and can easily interact with guests in a positive manner. Additionally, I learned that flexibility is essential in this field. However, due to my professional commitments, I was unable to participate in late shifts, which would have provided me with a better understanding of the industry.
3. Action steps for growth
In the future, I plan to be more flexible with my schedule by participating in different shifts, including evenings and afternoons. I will coordinate this with my manager to arrange a new work schedule. Additionally, I aim to take more initiative by quickly learning the necessary steps for tasks and sharing my ideas when appropriate.
By working shifts at various times throughout the day, I will have the opportunity to gain more experience in the hospitality sector, particularly during busy periods and events. In the future, I aspire to take on a leadership role and focus on my professional development. Taking initiative is essential for success in such a position.


Conclusion
The feedback I received has allowed me to analyse my trajectory in the food and beverage sector, benefiting from the objective insights provided by my hotel and academic mentors. The positive feedback motivated me and boosted my confidence, while the constructive feedback highlighted areas for improvement. I realized that some traits make me well-suited for a career in hospitality, such as being a team player, polite, respectful, and friendly. However, I also recognized that I need to improve on making independent decisions and being more flexible. By confidently leveraging my strengths while addressing my weaknesses, I will be better prepared to pursue managerial roles in the future.
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