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Introduction
During my placement at Delta by Marriott Bristol, I shadowed a supervisory role within the Food and Beverage (F&B) department. The department delivers comprehensive hospitality services, including breakfast buffets, à la carte dining, bar operations, and room service. It emphasises maintaining excellent guest satisfaction standards through efficient operations and attentive service.
Learning Objectives:
· Develop proficiency in guest interaction and professional service delivery.
· Understand operational processes, including table arrangements, guest seating procedures, and dietary accommodations.
· Enhance technical knowledge related to food and beverage preparation.
· Strengthen teamwork, communication, and task management skills.
The chosen reflective framework for this log is Gibbs’ Reflective Cycle (Gibbs, 1988), comprising clear phases of description, feelings, evaluation, analysis, conclusion, and action planning.

Section 1: Reflection on Experience and Personal Development
Shadowing a supervisory role enabled me to gain firsthand insight into the operational demands of maintaining high standards within hospitality. In my first week, my experiences began with an introduction to essential company procedures and safety standards, followed by observing the breakfast team workflow and interactions (Weekly Tracker, Week 1). Initially, I focused on understanding guest interaction, professional greeting protocols, and table setups. The fast-paced environment highlighted the importance of professionalism, speed, and adaptability, essential for high-quality guest experiences.
In Week 2, I assisted experienced team members in table setups and observed seating management strategies. I recognised the importance of structured teamwork and effective communication, notably when managing peak-time guest arrivals. My practical involvement expanded, covering tasks such as clearing and resetting tables efficiently, which developed my ability to maintain quality standards under time pressure.
The following weeks provided increased responsibilities, such as independently taking guest orders, particularly noting specific dietary requirements during breakfast services (Week 3). By Week 4, I had greater operational responsibilities, including handling financial transactions, preparing tables for dinner service, and managing shift transitions, further reinforcing my understanding of operational management.
Reflecting on these weeks, I felt progressively more confident as my responsibilities expanded. Initially, daunting tasks became manageable, and I realised that clear communication and detailed knowledge significantly influenced my capacity to deliver excellent guest service consistently.

Section 2a: Critical Analysis of Work-Based Skills and Technical Knowledge
Work-based skills and technical knowledge are essential for the effective delivery of exceptional guest service within hospitality (Walker, 2021). Communication emerged as a central skill during my shadowing experience. Clear interactions between kitchen and service staff regarding guest orders, especially regarding dietary restrictions (Week 3), were critical for guest satisfaction. Effective communication prevents errors and misunderstandings, directly enhancing guest experiences (Walker, 2021).
Teamwork was another crucial skill. For instance, setting tables for dinner service involved meticulous coordination with colleagues. Team-based tasks such as replenishing the beverage stock or ensuring cutlery readiness highlighted the interdependent nature of hospitality operations (Week 4). My ability to collaborate effectively, share tasks, and support colleagues developed considerably during the placement, affirming literature that emphasises teamwork as foundational to effective hospitality operations (Barrows et al., 2022).
My academic journey (Level 4 to 6) complemented practical experiences significantly. Modules in hospitality operations and guest services provided theoretical frameworks that deepened my practical understanding. Prior industry experiences had also instilled a foundational appreciation of hospitality skills, particularly in communication and teamwork. My placement expanded these understandings, blending theoretical learning with real-world practice.

Section 2b: Reflection on Work-Based Skills and Technical Knowledge
Critically evaluating work-based skills and technical knowledge revealed their profound impact on maintaining high guest service standards. Skills such as multitasking, precision in order-taking, and operational organisation directly influenced guest satisfaction and operational effectiveness (Madera et al., 2022). My involvement in managing a busy breakfast shift illustrated how effectively balancing speed and precision positively impacts guest perceptions.
Additionally, technical knowledge in handling special dietary requirements became apparent as crucial for guest safety and satisfaction. Accurately taking and communicating guest orders required both detailed knowledge of menu items and effective interpersonal skills. An example of successfully addressing dietary needs involved accurately conveying guest orders to the kitchen and confirming with guests to ensure their expectations were met (Week 3). This reinforced the critical nature of technical accuracy in maintaining high-quality standards (Walker, 2021).

Section 3: Reflection on Organisational Issues
During my placement, an organisational issue I encountered was the inefficiency of shift handovers, particularly noticeable during breakfast-to-evening service transitions (Week 4). Tasks such as restocking beverages, table setups, and cleaning were occasionally incomplete or inadequately communicated, causing confusion and reduced service efficiency. This had noticeable impacts on operational smoothness and sometimes guest service standards.
I observed how the lack of structured communication during shift handovers led to confusion and increased workload for incoming staff, negatively impacting staff morale and guest experience. From my perspective, this issue highlighted the importance of clear operational protocols and structured communication systems.
A practical solution to address this issue would involve implementing structured shift handover meetings and standardised checklists to clearly define staff responsibilities (Armstrong, 2021). Theoretical perspectives support that structured operational management reduces ambiguity and enhances efficiency (Walker, 2021). Although the hotel had a basic system, reinforcing it through systematic implementation would improve overall departmental performance and reduce staff uncertainty, ultimately enhancing guest satisfaction.












Conclusion and Action Plan
The supervisory shadowing experience in Marriott’s F&B department has profoundly influenced my professional and personal development. I've gained comprehensive practical knowledge in delivering high-quality guest services and understanding the critical role of operational efficiency. This reflection has highlighted areas for continued professional development, particularly in structured operational management, enhancing my communication abilities, and expanding my technical knowledge. Moving forward, I will actively pursue further practical experiences and academic opportunities to build upon these foundational skills, ultimately aspiring to progress within the hospitality industry.
My placement experience significantly contributed to developing my professional competencies, deepening my appreciation of technical and operational skills required in hospitality, and highlighting essential areas for future development.
Key Insights:
· Effective communication and precise guest interactions are paramount to guest satisfaction.
· Structured teamwork significantly impacts operational effectiveness and guest experiences.
· Technical competencies, especially managing dietary needs, are vital for maintaining service quality and guest trust.
· Clear operational procedures and structured communication significantly improve departmental efficiency.
Future Action Plan:
· Engage in additional training in dietary management and advanced guest service skills.
· Pursue further development in operational management through supervisory training programmes.
· Proactively seek leadership opportunities to enhance managerial skills.
· Extensively use structured reflection to continually assess and improve my professional practices.
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