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Introduction
My placement at Premier Inn Eastbourne provided an immersive experience in managing food and beverage operations within the hotel. The primary objectives of the placement were to develop vocational, self, and academic skills related to the hospitality industry. My personal learning outcomes included enhancing my knowledge of menu planning, improving customer service skills, and gaining a deeper understanding of food and beverage management.
Throughout the placement, I actively engaged in various responsibilities related to food and beverage operations. I worked closely with the kitchen and restaurant staff, ensuring smooth operations and delivering exceptional guest experiences. I successfully achieved the aims outlined in my action plan and learning agreement, providing evidence of my progress and growth.
vocational development
 the placement allowed me to acquire practical skills specific to food and beverage management. I participated in menu planning, inventory management, and cost control activities. Through these experiences, I gained a comprehensive understanding of the challenges and strategies involved in running an efficient and profitable food and beverage operation. Additionally, I had the opportunity to develop my customer service skills by interacting with guests, taking their orders, and addressing their needs promptly and professionally.
Self-development
 the placement was instrumental in honing my interpersonal and leadership skills. I learned to effectively manage my time, prioritize tasks, and work under pressure in a fast-paced environment. By taking initiative and demonstrating accountability, I built self-confidence and developed a strong work ethic. Moreover, the placement helped me cultivate adaptability and resilience, allowing me to handle unforeseen challenges and contribute to a positive team dynamic.
In terms of academic development, my placement complemented the theoretical knowledge I acquired during my hospitality management studies. I applied concepts such as menu engineering, revenue management, and quality control to real-world scenarios. The practical exposure deepened my understanding of these concepts and their practical applications, bridging the gap between theory and practice. Furthermore, I engaged in continuous learning by seeking feedback from supervisors, attending training sessions, and staying updated on industry trends and best practices.
While reflecting on my placement experience, I acknowledge a missed opportunity in terms of cross-functional collaboration. In hindsight, I could have actively sought opportunities to collaborate with the marketing team to create promotional campaigns for the hotel's food and beverage outlets. This collaboration would have allowed me to gain insights into marketing strategies and enhance my understanding of the synergy between food and beverage operations and marketing efforts.
Management Issue: Enhancing Menu Variety and Adaptability
During my placement, I observed a management issue related to menu variety and adaptability and the food is not fresh cook they have a contract with Whitbread and they provide frozen meals for the hotel and the chef put the casserole in the oven to cook for 10-15 minutes and after hie remove the food from the casserole and put it in to a clean plait and make looks nice. The hotel's food and beverage offerings occasionally received feedback from guests regarding limited menu options and a lack of flexibility in accommodating dietary restrictions or preferences. This issue impacted guest satisfaction and could potentially lead to decreased revenue due to missed opportunities.
To address this issue, I propose the following actionable solutions:
· Menu Diversification: Conduct market research and analyze guest preferences to identify popular trends and demand for specific menu items. Introduce new dishes or variations that cater to different dietary preferences, including vegetarian, vegan, gluten-free, and allergen-free options. Regularly review and update the menu to ensure a balance of familiar favorites and innovative offerings.
· Daily Specials and Seasonal Menus: Introduce daily specials and seasonal menus to provide guests with additional choices and highlight fresh, seasonal ingredients. This not only enhances the dining experience but also creates a sense of excitement and encourages repeat visits. Collaborate with the kitchen team to design creative and appealing specials that showcase their culinary expertise.
· Flexibility in Customization: Train the staff to be accommodating and flexible in customizing menu items based on guest preferences or dietary restrictions. Empower them to suggest modifications or substitutions, ensuring that guests feel valued and their needs are met. This personalized approach can significantly enhance the overall guest experience.
· Collaboration with Suppliers: Establish strong relationships with local suppliers to ensure a consistent supply of high-quality ingredients. Engage in ongoing communication with suppliers to explore new product options and innovative ingredients that can be incorporated into the menu. This collaboration can enhance the menu's adaptability and create a unique selling proposition for the hotel's food and beverage outlets. By implementing these solutions, the hotel can enhance menu variety and adaptability, catering to a wider range of guest preferences and dietary requirements. The proposed solutions draw upon theories of menu engineering, customer segmentation, and innovation in the food and beverage industry.
Applied Evidence of Key Skills Development
· Self-management and development: Throughout the placement, I consistently demonstrated self-management by effectively organizing my tasks, managing my time, and taking ownership of my responsibilities. I sought feedback from supervisors and actively engaged in continuous learning to improve my skills and knowledge.
· Task management: I efficiently managed multiple tasks simultaneously, prioritizing based on urgency and importance. I effectively coordinated with the kitchen and restaurant staff to ensure smooth workflow and timely delivery of food and beverage services.
· Applying initiative in workplace problems: When faced with challenges, I proactively identified solutions and implemented them to address operational issues. For example, I devised a more efficient inventory management system that reduced waste and improved cost control.
· Communication: I consistently maintained open and clear communication with team members, supervisors, and guests. I actively listened to feedback, provided timely updates, and ensured that all stakeholders were informed and involved in decision-making processes.
· Application of knowledge: I applied the knowledge acquired through my academic studies to practical situations during the placement. For instance, I utilized menu engineering techniques to analyze the profitability of menu items and make informed decisions regarding pricing and promotions.
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