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Introduction
[bookmark: _Int_lvcZCtvX]During time spent working through placement at the morgans hotel, the realisation of how placement has contributed to overall growth in skills and development has been extremely interesting. From personal and professional growth to usage of initiative. A majority of shifts gave opportunity for a variety of tasks, ranging from bar work/training to barista training, Customer service, and food running, which allowed an enhancement on overall skills and development during placement. Throughout time spent in the establishment, much professional and creative growth in development, allowed a more efficient and enjoyable experience during the overall placement. During this report, an analysis of the Morgans Hotel management and team members will take place, looking further into their leadership styles, discussing usage of initiative and how it all relates to the success of the business. This report is being written to analyse the development of management skills, and how they were put into practice. further discussing and identifying the variety of leadership styles, exploring further about which leadership style relates to morgans hotel. Furthermore, to lastly discuss the importance of the usage of initiative and cooperation with team members in the Hospitality industry. 
Management vs Leadership
In any working environment, organisations are expected to have a carefully tiered hierarchy system, in the hospitality industry, it works as follows, team members – supervisors – team leader – management. It is important to finalise the distinction between leadership and management should be made, especially as the two are so vastly similar, however slightly different. To start, in leadership, there are skills that many leaders in the industry must have to advocate more success for the business, some of these skills include that of a showcase of clear communication and how leaders expect to operate. Through setting clear standards for staff while in operating procedures, it allows for staff to all operate at a same standard to the rest of the team. Also, giving pre and post shift briefings allow for staff to not only understand what to expect, but to also understand how or why the shift went wrong (Typsy, 2026).  
Management, however, is much more distinct in the industry, through being much more concerned with responsibility for tasks outside of staff, this includes management of stock, creation of shift scheduling, and more tasks that team leaders will be too occupied to complete (BusinessBalls, 2026).



Styles in Leadership
Differing establishments operate with differing management and leadership styles that match with their venue. Certain leadership styles such as the democratic style, which focusses on the inclusion of employee creativity, decision making and most importantly, inclusivity, this style encourages individuals to use innovation and highlight their diverse array of perspectives (Patel, 2023). This style however contains weaknesses such as a slower process in decision making, as well as chances for conflict if overall agreement is a difficult process to finalize, this process seemingly applies to the Morgans Hotel, as those in a higher position often allow members of the team to suggest ideas for new cocktails, events and sometimes designs for coffees. This allows for a sense of individuality and expression of creativity (ALU 2025).  
Autocratic Leadership
This style of leadership is known best for making choices based on their own tuition, without considering the advice that others would give, this style is based on that of authority alone, as with all styles of leadership ((Jezebel Magallones, 2024)).  being an autocratic leader has both strengths and weaknesses, such as, heavily relying on oneself to make choices without the aid of others, being seen as if this leader is a dictator and overly controlling also could have an adverse impact on the team dynamic. However, this style is also useful as it is also authoritative, encouraging respect from those who lack in that aspect of the overall workforce, (Cherry, 2025).
Transformational Leadership
This style is how leaders influence/engage their staff, by pin pointing and paying attention to their feeling and needs in the operation, which in turn raises motivation for staff and influences efficient service through overall critical care, with this style, there also comes strengths and weaknesses, to start, a sense of trust is built between staff, allowing for comfortability in how they complete their task. However, this leadership style shows signs of a lack of respect of staff, making them feel almost too comfortable in their respective roles (Newton, Pepper and Soane, 2015).
Laissez Faire
This particular style is one of the least dependent when it comes to overall staff to leader interaction, often being that leaders will allow their staff to continue with their tasks without questioning what/how staff plan on completing said tasks , often focusing on self, motivation rather than reliance on the leader's word over staff (IMD, 2026). Many of these types of leaders aim to use this style on those with the highest level of motivation, interest and initiative, however come of the contingencies include staff possibly lacking in motivation and interest. This style is mostly used to attempt to grow individuals that do not rely on the advice from others, these types of leaders often see a high success rates, when choosing the correct staff to commit to this particular style (NSLS, 2022). 


Initiative, Cooperation, and Communication 
Initiative, communication, and cooperation within the hospitality industry are of the most pivotal points when discussing working with other team members (Rawlings, 2022). Whether it be aiding members of the team in completing tasks, deciding for oneself to start and finish a task, or communicating with members from other stations to ensure a fluid and stable service. (Burton-Hughes, 2018) states that usage of communication through positive messaging such as, positive body language, concise information, and readable writing allow the opportunity for a full team to “work together efficiently”. If, However, a team fails to remain willing to fully communicate with the overall rest of their team, that individual then runs the risk of ruining most of the service, creating a negative working environment (DRA Consulting, 2022). 
As well as points previously mentioned, many companies like the Morgans Hotel tend to stay in the same routines, with individuals sticking to a lot of the same schedules in clean down and set up – this equates to general usage in initiative, having staff do the same tasks allows the chance for efficiency and allows for lesser mistakes during shift. 

Troubleshooting and Anticipating Challenges
During any typical services, risks and issues are bound to occur and potentially ruin the overall experience for customers and staff alike – causing stresses and slowing down how efficient servers and kitchen staff work. Through usage of “Trouble Shooting” allows for adaptability and causes to showcase creativity/individuality during service. It also allows for those in a managerial position to analyse the ins and outs of the business, and what needs improving.
When regarding The Morgans Hotel, Team members are set to individual stations, often not needing much aid in terms of general service management. Many of the staff could be seen starting and completing tasks without needing the aid of others, however all staff communicate with each other, stating if a table has ordered their breakfast, if a larger number of couverts has entered the atrium for a meal/continental breakfast. These tasks contribute drastically to the flow and success of the business, (Opsyte, 2026). however, many of the staff complained about the monotony of completing the same tasks day in and day out, which in turn, affected the overall efficiency during the completion in select tasks (Mundie, 2025).
Information management
Usage of information management at The Morgans Hotel was a subsided in terms of general placement. However, manager and staff gave opportunities to take counts of stock to aid with deliveries and ordering of goods, they also gave the option to assist in movement of the goods once the product had been delivered, however other members of the team needed assistants on the bar station (Sirvoy, 2026). As mentioned previously, much of the time spent in the Morgans Hotel was spent of the bar, meaning that chances for learning the ways of the POS (Point of Sales Systems) were given. While moving back and forth on the bar, much of the time on the bar was spent taking orders and ensuring customers got what they paid/asked for during their time at the establishment (Lacalle, 2025). Another pivotal part in the hospitality industry is to give staff recognition for positive attitude when deserved, whether it be through a pay rise, a gift, or verbal positive feedback, showing gratitude in a verbal or material manner can often make staff feel a sense of motivation to commit to overall tasks (Culture Amp, 2025). As well as this, giving feedback, negative or positive, can allow staff to learn how they can improve overall when starting and completing tasks.  

Improving Overall Performance
Training in the hospitality is a hugely significant factor into a business’s overall success, if employees fail to take on the demands made by the organisation, a significant decrease in efficiency is met. however, with a more significant and demanding training regime created for staff by management, it allows for a drastic increase in efficiency would improve staff morale, as well as overall customer experience through a stricter and more critical training schedule (Papangelis, 2021).

Conclusion
To conclude this report on developing restaurant management, after conducting analyses on various subjects dealing with leadership and management have been delved into, while discussing the overall difference between the two. While also discussing how a business can maneuverer around how they can improve overall performance through specific training, which can improve morale and performance. Management of information was also discussed, through management of stock, POS system management, and overall staff morale management through recognition, as well as promotion, gifts and verbal congratulations on a job, which was implemented thoroughly, and efficiently. Trouble shooting and challenge anticipation was also discussed through the means of giving staff briefings, before and after service. Briefings allow the chance to have a more efficient and flowing service, during high pressure moments at the morgans hotel establishment. Moving swiftly forward, the differentiation in regard to the styles in leadership was also analysed, focussing on the differences between a couple of the different categories certain leaders will choose to take, some examples shown being that of autocratic, and transformational styles in leadership. The overall importance of usage of initiative was also discussed, delving into the advantages and disadvantages within its overall usage, how often it can have adverse effects on how operations run, or how it can impact efficiency in either positive or negative ways. To finalise this report, overall management development comes with much patience and training, overall depending on enthusiasm with time in the industry. 
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