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1 [bookmark: _Toc200809176] Introduction 
[bookmark: _Toc200809177]The White Hart Hotel Boston is a historic hotel situated in Lincolnshire, offering comprehensive food and beverage services that cater to both hotel guests and residents. The F&B outlet comprises a restaurant which offers traditional British cuisine for breakfast, lunch and dinner; and an energetic bar that features an assortment of alcoholic and non-alcoholic drinks, light dishes and afternoon teas. My placement in the Food and Beverage department was expected to last 10 weeks, and my three primary learning goals were to enhance my customer service skills by working directly with guests; second, to gain an understanding of the principles of effective team leadership and supervision within the hospitality environment; and third, to acquire practical knowledge of dealing with customer complaints and ways to enhance the quality of service. These were the ambitions that helped me grow during the placement experience within a working environment (Vukadin et al.,20210)

     2 Role Reflection 
[bookmark: _Toc200809178]2.1Reflection Model (Gibbs) 
The Reflective Cycle of Gibbs (1988) proves to be an efficient model, helping to analyse and learn from the experience. This model promotes complex reflection, which enables people to figure out what occurred, how they felt, what was good or bad, and the way they can do better next time (Adeani et al., 2020). I have applied this model to evaluate my experience during the placement and determine my development within the Food and Beverage department.
[image: ]
Figure 1 Gibbs' Reflective cycle 
Source: (Galli and New, 2022)


[bookmark: _Toc200809179]Description
As a Food and Beverage Assistant, I was to set up tables, take and serve orders, clear tables, and help with event preparation, like weddings. I also assisted junior colleagues when required. One of the critical situations happened during a lunch service when we lacked several people; I had to rapidly delegate duties to keep the service moving.
[bookmark: _Toc200809180]Feelings
When I first started handling delegation duties, I was always nervous, particularly in times of high pressure. Nonetheless, I also felt confident when talking to the guests and colleagues, so I did not mind the social components of the job.
[bookmark: _Toc200809181]Evaluation
A good experience I had was on a busy breakfast shift when our supervisor re-allocated tasks calmly after one of the colleagues showed up late. Their rapid leadership provided easy service. One of the negative events happened at a wedding reception, where a failure to communicate by the supervisor resulted in a delay in the serving of the main course, resulting in the guests complaining, as well as the school staff getting stressed. These two opposite experiences demonstrated the leadership impact on the service outcomes directly (Anser et al., 2024).
[bookmark: _Toc200809182]Analysis
These events enabled me to appreciate the fact that communication plays a very important role in ensuring the performance of a team. This skill of mine in solving problems instantaneously was good, although I had a problem with time management during the hours of high service. That demonstrated to me the value of organised delegation and pace work under pressure (Aishatu et al., 2025).
[bookmark: _Toc200809183]Conclusion
Through this position, I got to know that I possess great communication and interaction skills, particularly in guest service. Nevertheless, I have to work on leadership confidence and better time management under stressful conditions.
[bookmark: _Toc200809184]Action Plan
	Area for Improvement
	Specific Action
	Resources/Support Needed
	Timeline
	Success Indicator

	Time Management
	To use daily checklists and task prioritisation methods
	In the Mobile planner apps; supervisor support
	To start immediately
	The tasks completed on time during peak hours

	Leadership Confidence
	To take initiative to lead small team tasks (e.g. table arrangements, order scheduling)
	The supervisor permission; peer collaboration
	Within 2 weeks
	To the successfully lead at least 3 team tasks with positive feedback

	Communication Skills
	To request regular feedback from supervisors
	To supervisor availability and openness
	Bi-weekly check-ins
	To improved ratings in performance reviews

	Problem-Solving Under Pressure
	To reflect on service challenges after each shift and note learning outcomes
	The Reflection journal; support from mentor/supervisor
	After each busy shift
	An increased confidence in fast decision-making

	Professional Growth
	To enrol in a short hospitality leadership course
	The Online platforms (e.g. Coursera, FutureLearn)
	Within 1 month
	The certificate of completion; applied strategies in daily work



[bookmark: _Toc200809185]Development Journey 
[bookmark: _Toc200809186]Level 4 vs. Level 6 Placement Comparison
The Level 4 placement venue was a small budget hotel, where food and beverage operations were basic, serving mostly breakfast and a few lunch items. I had very minimal responsibility, and my duties mainly involved clearing tables and replenishing items. Conversely, my Level 6 placement at the White Hart Hotel Boston was within a high-quality surrounding by having a full-service restaurant, a busy bar and frequent events such as weddings. In this case, I was assigned more complicated tasks, such as taking orders, serving food, and helping to manage shifts. 
[bookmark: _Toc200809187]Application of Learning from:
· Level 4: Food & Beverage Operations
The contents of the Level 4 Food & Beverage Operations module gave me the rudiments of service (table set-ups, menu planning, and customer service philosophies). This background proved extremely useful in my present placement. As an illustration, the menu design training made me realise how the menu used at the White Hart Hotel fits the customer expectation and seasonality. 
· Level 5: Sustainable Hospitality & Tourism Management
I learned about environmentally friendly operations in hotels as part of the Level 5 Sustainable Hospitality & Tourism Management module. The white hart hotel implements partial green strategies, which include the disposal of food waste and locally sourced ingredients (Camilleri, 2021). Nevertheless, it was not as sustainable as the eco-oriented hotel that I examined earlier. This demonstrated to me that additional training and awareness would aid in helping older hotels become greener (Alola, Cop and Tarkang, 2020).
[bookmark: _Toc200809188]Service Improvement Proposal 
[bookmark: _Toc200809189]Identified Area for Improvement
Staff training, particularly of new and part-time staff, is one of the major aspects that needs to be enhanced at the White Hart Hotel Boston. Despite the fact that the hotel has good customer service, the service delivery was at times very inconsistent during peak periods (Järvi et al., 2020).
[bookmark: _Toc200809190]Justification with Observations
In my placement, I noticed that new employees would be rushed to service without sufficient training. I also talked to some of the team members who expressed uncertainty about some processes, including how to deal with customer complaints or how to describe menu items. These service gaps impacted the entire guest experience and caused more seasoned staff to be stressed because they had to intervene regularly. Waqanimaravu and Arasanmi (2020) state that ineffective training may lead to limited productivity and service quality, particularly in the hospitality sector.
[bookmark: _Toc200809191]Improvement Plan with Actionable Steps
· Firstly, the hotel needs to implement a brief, formal induction programme for every new employee, including the essentials such as table service, menu familiarisation and complaint procedures.
· Second, it is possible to use 15-minute refresher classes each week to enforce standards and to keep the team informed. Supervisors can lead these, and they can be customised to popular service problems.
· Third, the implementation of a pre-shift and during-shift service checklist among the staff members would guarantee that all essential duties will be addressed and no questions will be overlooked. This will promote accountability and consistency as well.
[bookmark: _Toc200809192]Enhancing Service Standards through Training and Knowledge
Training the staff and establishing expectations can also enhance the quality of service and achieve brand standards. Performance can be tracked with the use of quantifiable objectives, e.g. time taken to turn a table or guest satisfaction rating. Regular training, as AL-HYARI et al. (2023) mention, helps increase the confidence of the staff and results in better customer satisfaction, which is crucial in competitive hotel settings.
[bookmark: _Toc200809193] Conclusion 
This experience at the White Hart Hotel in Boston made me develop as an individual and also in my career. I enhanced my communicative and problem-solving abilities, as well as understanding the significance of leadership and group assistance. Based on the Gibbs Reflective Cycle, I was able to see exactly what I did right and what I should improve on next (Adeani et al., 2020). My previous experiences in comparison with this one demonstrated to me that I have progressed a lot, particularly in handling actual service issues. The placement also reminded me that adequate staff training and green practices were important to provide consistent and high-quality service (Alola et al., 2020).
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