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Both kitchen department as well as the Food and Beverage department were a great experience for me as I already have been working in both of them a few years ago. Actually, the experience was unique in its own way because I have been in a different environment, in a luxury 5 star hotel. Also, the guests were having more expectations and for this reason, practicing was a little hard for me as I am aiming continuously to provide the best services for the W London Hotel’s guests. Within the first day, the manager have been introducing me to the employees in the kitchen department and further I had to sturdy the menu in order to get familiar with it. (Wood, 2019). As the days have passed, I have involved in understanding the process of the food making in and I was amazed by the high quality of ingredients and standards the kitchen uses in order to deliver the best food for the guests. In was very clear the fact that the kitchen should and it is protected by the possible infestation with numerous types of germs. (Grace, 2017)
The Food and Beverage Department including the bar was a new opportunity for me to learn new things and see how much this area has evolved during years. I have also learnt to prepare the most ordered drinks as well as how should I organize the tables in order to pursue the hotel’s requirement and design. (Brethauer, 2021)

Within the experience I have felt a sense of respect and high standard as every guest that is willing to come at the W London Hotel will be treated as  an unique guest and all the staff will be doing everything to make them feel special.  During the practice at the bar and restaurant I have enjoyed at the fullest the whole experience as the team members have easily integrated me within their group and I have learnt by playing.  The whole experience was fun and the environment was relaxed so I was coming to practice with happiness in my heart.

The good aspect in practicing in the Food and Beverage department as well as in the Kitchen was that I have acquired new skills and acknowledged how the approach towards customer service has been improved and changed over the years since I have been working within this departments.
There was also a negative aspect within the experience as the number of the hotel guests was increasing due to the fact that Covid-19 restrictions have been vanished and London became a crowded city due to the high number of visitors. (London.Gov.UK, 2022)

As I have acquired new skills and learnt how the two departments of the W London Hotel are working, I am planning to use further them within a possible job or the next time I will be a practitioner. I will also add the knowledge into the assessments as I am better understanding the practical version of hotel management and other things that happen within a hotel beside the great image a hotel shows.

Working within the Kitchen and Food & Beverage Department is a really hard and exhausting work as everything should be delivered in excellent conditions to the hotel management guest while  everything should happen fast and there is no time to waste. The guest expectations are high due to the W London Hotel’s status and for this reasonC there is no space to make mistakes.

In the future, I would certainly repeat this experience and surely I would rather pay more attention to details in order to enhance my customer service skills but at the same time I would not be afraid go socialize with the hotel guests in order to help in enhancing their experience within the hotel. Moreover, I would also recognize the mistakes I have made and reflect on them in order to generate a better version of myself as I am sure everything learnt within the practicing experience will have a positive influence in my further actions.
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