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[bookmark: _Toc200055180]Introduction
Throughout my placement at Novotel Milton Keynes, I observed the way food and beverage (F&B) managers manage the hotel's daily activities and satisfy guests. Novotel works hard to ensure top service for guests and efficiency. It also outlined about managing a hospitality company. During my time on placement, I watched the F&B manager supervise restaurant services, make sure service standards were met and address guest feedback.
I set a number of goals to help me understand how service management is done in the F&B area of a hotel. I concentrated on watching how service plans are put into action by managers and whether this affects guest enjoyment. I also made sure to grasp how KPIs are applied to food and beverage work and how the knowledge from books can be applied on the job. They are justified by the fact that ASET (2017) placement guidelines require bridging the theory and practice.
[bookmark: _Toc200055181]Section 1: Role Reflection 
[bookmark: _Toc200055182]Using Kolb’s Experiential Learning Cycle 1984
Kolb’s learning cycle consists of these steps are concrete experience, reflective observation, Abstract Conceptualization and Active Experimentation (Kolb, 1984). The framework allowed me to think about what I saw from the F&B management and their level of service.
[bookmark: _Toc200055183]Concrete Experience
I organized observations at the restaurant during breakfast, lunch and dinner, working side-by-side with the F&B manager and supervisors. I saw how they gave briefings to their teams before their shifts, assigned roles to wait staff, took care of unhappy guests and answered reviews from customers. Hospitality industry is thus an industry that is very exciting and challenging to work in, and to study (Wood, 2013).  I realized that feedback and service information (such as how guests rated their meals and how fast the food was delivered) played a role in making changes during a shift.
[bookmark: _Toc200055184]Reflective Observation
Being involved with the F&B team, I saw that both feedback from customers and internal objectives are used to monitor ongoing performance. Guest feedback, whether spoken by the diners or left on online reviews, was stressed by the managers as a main way to enhance dining experiences (Spence et al., 2021). Minor actions like shifting staff during busy times turned out to really improve the quality of service we offered.
[bookmark: _Toc200055185]Abstract Conceptualization
Through my time at Novotel, I learned to relate how services are run with principles of service quality and leadership. Riyanto et al. (2021), state that linking objectives to how employees behave can improve the achieve the desired outcomes. According to Fallon and Rutherford (2010), there should be no tolerance policy for the employees. I saw that, in the F&B industry, people needed strong communication, emotional intelligence and quick decisions to satisfy customers when the restaurant was busy.
[bookmark: _Toc200055186]Active Experimentation
For future plans, I want to do more F&B simulation and training exercises. I want to practice confidence skills by resolving complaints from guests, working out meal service for teams and managing bookings for big groups. I suggest taking courses on restaurant management such as those from AHLEI or on LinkedIn Learning and study key performance indicator dashboards to support data fitness as it relates to food and beverage. As mentioned by Hagg (2013), It also involves being cultured and being in a position to adapt with the people. Practical work also helps students put their academic knowledge to practical use. 
[bookmark: _Toc200055187]Section 2: Development Journey
As part of the F&B department at Novotel Milton Keynes enabled me to acquire necessary skills for hospitality management. Being successful in running a restaurant connected to a hotel means focusing on great service, smooth coordination and good communication skills from leaders (Zaichenko and Buhaieva, 2024). As a result of this, I found three important areas that I should keep improving in my career.
[bookmark: _Toc200055188]Building Strategic Communication Skills
Good communication skills support teamwork and ensure guests are satisfied with their experience. Instructional meetings at the beginning and updates provided quickly were key for making sure service was prompt in the F&B department. At times, problems with how customers or staff communicated resulted in delays with orders. So, I intend to focus on communication to help coordinate teams and manage tough service situations in real time
[bookmark: _Toc200055189]Strengthening Data-Driven Thinking
Reliable data collection helped by carefully tracking table turnovers, satisfaction ratings and the time it took to deliver meals with performance dashboards. But what caught my attention was that even though managers turned to these tools often, some of the frontline personnel didn’t engage with them as much. Effectively using data helps teams to progress more quickly. I want to learn how to interpret the data and translate the insights into useful service changes.
[bookmark: _Toc200055190]Enhancing Service Recovery Skills
I saw that when there were delays or the order was wrong, the F&B team acted quickly and with empathy. According to Vallen and Vallen (2014), a decrease in fixed cost Lowers the occupancy requirement to achieve a break-even. Likewise, more sales of food, beverage, spa, etc., ease the burden on the room sales. Noticing this happen showed me that being emotionally intelligent and managing conflict plays a big role in restaurants with lots of pressure. I want to put my skills to use by studying case studies and having experience with role-playing.
[bookmark: _Toc200055191]Section 3: Service Improvement Proposal
The Novotel Milton Keynes staff knew the basic KPIs, yet the frontline staff might not have access to them. It was noted during talks with employees that staff members were not given the opportunity to review performance dashboards whenever they worked. Because the truth is not always known, some employees may lose motivation and find it more difficult to do better. Vandavasi et al. (2020), claim that having shared performance goals helps team members work together. Here is a three-point plan for helping staff focus on KPIs:
[bookmark: _Toc200055192]Introduce KPI Briefings at Shift Start
Take a few minutes at the beginning of your shift to review KPIs like guest reviews, the number of tables served and sales goals to keep the team on track. Managers who communicate clearly build a sense of responsibility throughout the team. Ongoing talks about KPIs enable F&B staff to see how their tasks are linked to the goals of the department.
[bookmark: _Toc200055193]Implement a Digital Performance Display
Install a screen in the staff room that updates live and displays information about customer satisfaction, how long they dine for and upselling. According to Stoverink et al. (2020) access to data strengthens how teams respond and the quality of their service.
[bookmark: _Toc200055194]Host Monthly Feedback Circles
Schedule Monthly Meetings Team leaders should call monthly gatherings to review KPIs and discuss any challenges with service. It also suggested that talking about performance makes employees feel that they are responsible together. This way, F&B staff could improve the guest dining experience by taking action.
[bookmark: _Toc200055195]Conclusion
I found that to do well in hospitality management at Novotel, Milton Keynes, you have to be clear, understand yourself and accept new challenges. Using the Kolb cycle, I found out which parts of my management need improvement, especially when managing the restaurant, communicating with my team and ensuring guest satisfaction. With more training, I now speak to staff and customers in a more useful way, look into sales and guest satisfaction data to help me and search for effective ways to handle complaints, mainly when situations are very fast-paced.
I realized that achieving quality and consistency in dining means using emotional intelligence as well as working well together and responding quickly. Seeing how F&B managers handle guest problems with composure showed me the importance of thinking clearly and finding answers. Working on examples and real-life experiences made it easier to see how leadership affects how people are served, how they think of the business and how much money is made. Because of what I have learned, I am ready to handle more responsibility in future hospitality jobs. As a result of working in the F&B department, I now have a solid base for leading, constantly setting the standard higher and caring about guests mostly through collaborative efforts, openness to data and empathy.
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