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The Dorchester Hotel, a luxury hotel property founded in London, is widely known for its acclaimed Food and Beverage department known for its distinctive cuisine and impeccable service. Offering a variety of Flavors and venues including gourmet eateries and cool bars, The Dorchester restaurant steals the hearts of the most fastidious diners (ASET, 2017). There is a strict emphasis put on the elegance, inventiveness and scrupulousness of the F&B operation that shows the hotel's dedication to perfection. From age-old British cuisine to mouth-watering international dishes, Dorchester's Food and Beverage department redefines sophistication and culinary expertise, being the canon of luxury hospitality in London.


[bookmark: _Toc166895165]Learning Objectives for the Placement
Aims and objectives for this placement in Dorchester's Food & Beverage department include being a trainee supervisor and gaining practical knowledge in work-based skills and technical knowledge that are necessary in meeting the Organisation's guest service standards; besides exploring (Fallon & Rutherford, 2010). Organisational issues and giving out effective solutions that will enhance the department's performance and guest satisfaction.
[bookmark: _Toc166895166]Section 1: Reflection on Experience and Personal Development
The magnificent experience of shadowing a supervisory role in Dorchester’s F&B department has allowed me to grasp the hidden dimensions of hotel operations. Getting an insight into my supervisor's daily duties, including coordinating and task delegation, helped me a lot in learning effective leadership and managerial techniques. This experience, however, helped me to firmly understand the role of clear communication, quick decision-making ability, and good problem-solving as the cornerstone for successful work in the F&B industry.
The shadowing allowed being fully involved in several guest service functions such as order processing and table service, thus deepening my understanding of the technical aspect of guest service whose standards directly affect service delivery (Fanthorne, 2004). Appreciating the detailed work necessary in menu planning, food handling, and beverage service through exposure to the same at The Dorchester only deepened my appreciation for the same at the end.
From the given event, I have developed the structure of communication, teamwork, and task management skills at a high level. Working and cooperating with people from different backgrounds as well as being ready to adapt to new and changing environments were the essential things that improved my communication abilities and turned me into a good team member. Moreover, besides dealing with different tasks under a short timeframe I learned how to have good Organisation and prioritisation which are important in running successfully the food and beverage service (Hagg, 2013).
Besides, the role of guest-centricity and professionalism as the main principles of the hospitality business was emphasised during this experience. Customer interaction and providing them with customised services made clear that a relationship with the guest and good customer care is important (Johnston et al., 2012). Such exchanges implied my resolve to remain outstanding and also my quest for improved experience of the distinguished visitors.
In general, a shadowing position at The Dorchester F&B department is not only a great learning opportunity on how the business is run but also helps with the need for personal and professional growth that is so critical for success in the hospitality sector.
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Technical skills and work-based knowledge will be highly important components in ensuring that high levels of excellent guest service quality are maintained at The Dorchester Hotel. These three qualities are essential for impeccable guest service: communication that works, and the willingness to adapt and solve problems (UWTSD, 2019). An example is that clear communication between staff members and guests is crucial for customers to understand the menu well enough, to have their dietary restrictions applied accordingly, and to have their concerns answered immediately.
Technical competence that includes menu familiarity, food presentation techniques, and wine pairing expertise makes a difference in the delivery of service. In the process of mastering technical aspects of the job like proper table settings, food handling procedures, and cocktail preparation and during the course I have proven that I am responsible and professional. This is a reflection of the high-quality services that guests get at The Dorchester.
Lastly, foresight of the customer's needs and quick decision-making represent some aspects of proactive thinking (Vallen & Vallen, 2014). Another instance will be refilling beverage stock during rush hours or switching tables immediately in reply to last-minute seating requests that portray the skill of managing alternative situations without compromising service quality.
To go along with this, knowing the service philosophy and the company standards will enable staff to be able to deliver consistent and excellent service experiences. Adopting Dorchester's culture of luxury hospitality will guarantee that wherever and whenever guests choose to be that experience, reflects the hotel's sense of prestige.
In essence, work-based skills and technical knowledge are the key to the successful guest service process in the Dorchester Hotel, training staff to outperform their expectations and create lasting memories for the sophisticated guests (Vasilakakis & Sdrali, 2023).
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Along with the internship at The Dorchester, I encountered Organisational difficulties such as inefficient inventory management which was present in the F&B department. The problem has concerned the department's productivity, service to guests, and overall business operations. Inefficient inventory monitoring resulted in missing inventory items at the busiest time which consequently led to service delays and reduced guest experiences (Wood, 2013). Not only that, but an excess of perishable products resulted in food wastage which ADVERSELY affected both financial sustainability and ecological issues.
The introduction of an advanced inventory management system which could run on technology like inventory tracking software will help them to efficiently manage the procurement processes and stock levels. Continuous training for workers on the finest methods of inventory management would be provided consistently so that there is compliance and efficiency. Besides that, frequent audits to determine the order as well as to identify places of improvement will prevent any inventory differences and result in reduced wastage (Zrnić et al., 2023).
Through incorporating different principles such as Lean or Six Sigma and Total Quality Management, Dorchester will adopt a structured way for continuous improvement focusing on efficiency, exactness and reducing waste. Through the solution of the inventory management problem, Dorchester will improve the performance of the departments, increase the standards of customer service, and upgrade the operations as a whole.
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The next step in the future action plan is developing professional skills and technical knowledge focusing on further improvement of undefined
	Area of Improvement
	Action Steps

	Communication and Teamwork
	Engage in regular team meetings to foster open communication and collaboration.

	
	Actively listen to colleagues' feedback and contribute constructively to discussions.

	Task Management
	Implement effective task prioritisation techniques to optimise workflow.

	
	Utilise tools such as task lists or scheduling apps to organise daily responsibilities.

	Personal Skills
	Invest in personal development opportunities such as workshops or online courses.

	
	Focus on areas like customer service, leadership, and problem-solving skills.

	Guest Services
	Continuously strive to exceed guest expectations by delivering personalised experiences.

	
	Seek feedback from guests to identify areas for improvement and adapt service delivery.



1. Communication and Teamwork: Ensure team meetings happen regularly for open communication and better coordination (ASET, 2017). Actively listen to the feedback of coworkers and offer constructive input to any discussions which take place.
2. Task Management: Establish a workflow mechanism that is filled with efficient task prioritisation methods to be able to complete the tasks within the designated time. Make use of tools like to-do lists or scheduling apps for the sake of daily duties to be organised.
3. Personal Skills: Invest in their development by attending workshops or online courses which will give advance in areas such as customer service, leadership and problem-solving.
4. Guest Services: Consistently try to surpass guest expectations by giving out unique and individualised experiences as well as being able to predict their needs (Fallon & Rutherford, 2010). Request guest feedback regarding those services that require further development and take appropriate action.
Taking care of productivity areas will get to the quality of performance, thus, raising the level of food and beverage.
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Finally, the internship at Dorchester's F&B department has allowed the acquisition of important work-related skills, standards in guest service, and technical knowledge. The shadowing sessions served as a reminder of the impact of effective communication, teamwork, and care in achieving outstanding performance (Fanthorne, 2004). Another main factor was that it emphasised the value of constant personal and professional development for career building in the industry. Rather, the experience at The Dorchester not only provided me with a stronger set of practical skills but also exposed me to polished hospitality standards, thus ensuring that I am well-prepared for future success in the field of hospitality.
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