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As a third-year student I am happy to have the chance to do my placement in Norfolk Arms Hotel, which is situated in Arundel, near the Arundel Castle. The hotel is a Georgian inn, and it combines the old structure with new structure, the old furniture finds place in a modern design making the hotel high rated by the guests. (Norfolk Arms Hotel). Arundel is an historical town and people from far away are coming to see the Arundel Castle or the 19th-century Arundel Cathedral, a symbol of Catholic heritage in Britain so the hotel has a lot of foreigner’s guests (Bing.com).
In my journal log I will reflect and evaluate my placement using the Gibbs Reflective Cycle, I will write about the experience that I have it there, but also, I will reflect about the organizational management in food and beverage department (Gibbs Reflective).
In the hospitality industry the food and beverage department is a critical factor to create the guests a memorable experience, and for the hotels it can decide the revenue, it can retain customers and get positive feedbacks (the hospitality daily).
My learning objectives from the food and beverage department are:
· How to serve a guest at the table, what suggestions should I make about the menu or drinks.
· How can I please the guests and how can I create for them good memories learning from my supervisors.
· In busy days I want to learn how the team will work and organise, and how they will manage the stress that is caused by extra work.
· I want to learn how to be more confident in my English when I speak with the guests because English is my second language, and I still feel that I am lacking confidence.
To meet the guest service standards in the food and beverage department, I noticed that it’s important to keep the menu fresh, to come up with new ideas and organise the restaurant accordingly the season, weather or celebration, festivals that are organised in the town. The ingredients need to be high quality, and the staff must perform their skills to meet the guests service and to create a good memory for the.
At my placement I observed that the menu is changing and its fresh, meals deals are often advertised but as well the location of the restaurant is changing because the building has two separate locations: one is more formal, a classic restaurant and the other site is more cosy, relaxing so the guests can choose where to eat at lunch or supper. The hotel guests have a special place for breakfast, a big ball room with antique furniture and paintings where they have a buffet, and the traditional English cooked breakfast served and later they can choose in between the two locations to have their main meal. I must confess that as soon as I went, and I saw the surroundings I was fascinated because as soon as you step in you feel that you go back in the past. I am passionate about history, and I like the old style with old paintings and heavy furniture’s, so for me this placement is like a castle, and I am the servant that needs to keep everything on high standards. 

For the staff it is a hard work because they need to be fit to stand and walk for long time, they need to be prepared for the guests and the place that were they choose to eat and drink. As well the staff needs to be well trained, problem solving, to be an effective communicator, to make sure the guests are leaving the establishment satisfied. While I was shadowing, I notice that the staff was lacking communication and sometimes they were not really focused on the guests, and sometimes the guests were left to wait longer at the table. The management later informed me that the chef, barman and restaurant employees are still in training and have a lot to learn because they are relatively new to the firm. Brexit was the reason for the staffing shortage; it appears that most of the employees at this hotel were from Europe and were compelled to return home since they failed to comply with all of the government's demands. The food and beverage manager informed me that the international employees were a benefit to them as it made it simple to communicate with visitors and customers in their native language. I felt proud of myself in that moment because I know French, Spanish, Italian, a little bit of German, English and of course my own language, Romanian. That is a hard skill of mine that I can use it anytime in the hospitality industry.
The site is an old building so the health and safety procedures are hard to keep but the employees are always careful to warn the guests about the wooden floor, the height of the rooms, the heaviest door that are closing but as well the stairs that can be slippery. In regard to the food department all the procedures and documentation are update, the kitchen staff read and check all the food allergens, they are checking the suppliers and the packaging of the food, they clean the storage rooms regularly and they carefully choose the ingredients that they need.
Although the staff is new and unexperienced, the guests service is smoothly improving because they help each other. For example, the staff from food and beverage department helps the housekeeping department with the linen because the building is old, and it doesn’t have an elevator making the job difficult for the housekeepers. They are all helping each other in all the tasks, and I think that work team and communication is the key to success in the business. 
The organizational issues that I observed in the food and beverage department on my placement are the lack of staff, misunderstandings, the lifting of the tableware from a site to another, lack of technology, food safety and quality concerns. The guest service is affected by the lack of an external elevator, the food might get cold or contaminated because the distance from the kitchen to the two sites is long and most of the employees don’t stay long time to work there because of the lifting and walking in long distance on the stairs.
The action plan that I would suggest is to raise the payment for employees so they can remain in the company for long, to understand them, to communicate with them and give them more breaks so they can rest. Another idea would be to provide trolleys for food and beverages to relieve the lifting and to short the time for transportation of the food in the two sites, and finally to provide an external lift. The lift would be very helpful for food and beverage department but also for the housekeeping department and of course the guest service will improve significantly. The millennials are the majority of the guests that the hotel has because they are more into historical places, and they remember the old times so the lift will bring a bonus because it’s hard for them to go at the second floor with luggage’s.
In conclusion, from the food and beverage department I learned to speak with confidence with the guests, I realised that I have more patience that I knew of, I learned from my supervisors how to create festive tableware’s and as well some bar training ( example the purposes of different wine glasses and how to make cocktails).This placement helped me to improve my soft and hard skills, I am confident that whatever job I will do in the future I will apply what I observe, learned and reflect on this placement.
I confirm that I have not used any AI tools in the research and creation of this assignment. I confirm that I have not presented any AI generated materials as my own work. I confirm I have copies of my drafts, notes, and other resources I used, which I may be asked to provide in evidence.
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