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Rossington Hall Hotel, located in the heart of Doncaster, is a prestigious Victorian-era country house hotel renowned for its elegant dining experiences and exceptional service standards (Rossington Hall, 2025a). The Food and Beverage (F&B) department plays a central role in the guest experience, offering fine dining in the à la carte restaurant, traditional afternoon tea, private event catering, and seasonal tasting menus (Rossington Hall, 2025b). In addition to hosting weddings (Rossington Hall, 2025c) and corporate events (Rossington Hall, 2025d), the hotel has recently adapted its offerings to include full-property bookings for large groups, operating in an Airbnb-style format—a testament to its flexible, guest-focused approach.
As part of my Level 6, 10-week placement within the Food and Beverage department at Rossington Hall, I aimed to achieve the following learning objectives:
1. To develop a comprehensive understanding of front-of-house operations in a luxury hotel F&B setting, including guest service protocols, table management, and service etiquette.
2. To gain practical experience in supervising and supporting F&B service delivery, with a focus on team coordination, time management, and kitchen–service communication.
3. To apply theoretical knowledge of hospitality management to real-world operations, particularly in customer satisfaction, leadership styles, and operational efficiency within food service environments.
[bookmark: _Toc199495497]Section 1: Role Reflection – ERA Model
The reflective framework used in this section is the ERA model – Experience, Reflection, and Action (Jasper, 2013). This model supports structured analysis of professional practice by encouraging individuals to reflect critically on lived experiences and identify clear paths for development (TUS Library).
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During my placement, I worked as a Food and Beverage Assistant during peak periods such as weekend dining, afternoon teas, and private events. My responsibilities included setting up dining areas, maintaining hygiene standards, and ensuring timely communication between the kitchen and front-of-house. 
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Effectiveness in a F&B environment demands adaptability, clear communication, and problem-solving skills. This placement helped me recognise the importance of motivating a team while maintaining high service standards under pressure (Team Building Hub, 2024).
I demonstrated confidence in guest interaction and communication. For example, when a guest flagged a dietary concern during breakfast, I coordinated promptly with the kitchen to resolve the issue and ensure guest satisfaction. My communication with both guests and team members was frequently praised for being clear and professional.
Effective communication was demonstrated during a full-property group reservation booked via an Airbnb-style arrangement. The group required flexible service with customised F&B offerings. The duty supervisor conducted a detailed pre-arrival briefing, clarified roles, and created an open feedback loop during the stay. This proactive communication ensured smooth operations and high guest satisfaction, highlighting the value of adaptability and forward planning (Wilson, 2025).
I also experienced a kind of ineffective supervision during a lunch shift where unclear team roles led to duplicated orders and a missed dessert. The absence of clear leadership caused delays and guest dissatisfaction (Schweiger, et al, 2020). This highlighted the direct impact of poor communication on service delivery.
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Reflecting on these experiences, I’ve developed a plan to improve my supervisory and leadership skills in future roles:
· Adaptability: To improve in managing non-traditional service formats (like full-property bookings), I will reflect weekly on these events, noting challenges and successes to enhance my flexibility and anticipation of guest needs.
· Assertive communication (Lonczak, 2020): I plan to strengthen my ability to give clear, respectful direction and feedback through role modelling, reading hospitality leadership materials, and actively practising assertive communication in daily operations.
By taking these steps, I aim to become a more confident, effective, and reflective person in high-end hospitality settings.
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My development in the F&B sector progressed significantly between my Level 4 and Level 6 placements. At Forest Pines Hotel, a branded mid-scale hotel (Forest Pines Hotel, 2025), where I did my Level 4 placement, I mainly performed routine tasks like food running, table setting, and basic guest service, with little decision-making involved. The focus was on efficiency, consistency, and handling high guest volumes.
In contrast, at Rossington Hall, an upscale independent hotel, I took on broader responsibilities, including direct communication with other departments. This allowed me to develop practical skills while delivering bespoke service across fine dining, afternoon teas, and private events. The emphasis shifted from volume to detail, luxury, and flexibility, requiring me to be proactive and adaptable.
From Level 4, I applied the Guest Experience Cycle to appreciate each guest interaction and saw firsthand how personalized touches enhanced the experience (Marković & Gjurašić, 2020) at Rossington Hall. I also used Standard Operating Procedures (SOP), which I put it as a structured document that provides detailed, step-by-step guidance for carrying out tasks effectively in order to ensure consistency (Ellis, 2025) and I applied Corporate Social Responsibility (CSR) (Bradea, 2024) from Level 5 concepts to understand how Rossington Hall’s Airbnb-style bookings strategy aimed to rejuvenate its market position and stay competitive.
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During my placement at Rossington Hall, I identified staff training as a key area needing improvement. Service inconsistencies were especially noticeable during group bookings when demands changed quickly. 
For example, during a full-property Airbnb-style booking, last-minute food and timing requests caused confusion. Some staff struggled to communicate changes to the kitchen, and newer team members lacked confidence in prioritizing tasks under pressure. 
Conversations with colleagues confirmed that more structured training and feedback would improve both confidence and consistency.
As an improvement plan I think that a first thing the hotel could implement monthly in-house training workshops where they would focus on communication, handling last-minute changes, and maintaining service flow during busy shifts. Scenario-based training for group stays would enhance preparedness. Van Assen (2020) highlights that regular training improves morale and service quality.
A second recommendation would be to implement a mentorship programme, as in pairing junior staff with senior team members for real-time coaching, boosting confidence and knowledge transfer, as supported by HTSB (2022).
Another step would be the existence of a structured feedback system. The hotel should implement regular performance reviews incorporating peer, supervisor, and guest feedback. Gnepp et al. (2020) emphasize that constructive feedback fosters staff growth and better service.
The last, but not least is the improvement of trainings that should align with clear performance metrics like service timing, guest satisfaction, and food safety. Enhancing staff knowledge of allergens, menus, and beverage pairings would also promote more professional service (Safety Culture, 2024).
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My 10-week placement at Rossington Hall was a transformative experience. It gave me practical insight into the challenges of delivering high-end service in a dynamic F&B environment. Using the ERA model helped me reflect on my supervisory strengths and areas to develop, such as delegation and leadership confidence.
Comparing this placement to my earlier time at Forest Pines, I saw clear progress - from basic tasks to real responsibility. Theories from Levels 4 and 5 shaped how I evaluated service and understood hospitality trends. My service improvement proposal underscored the importance of ongoing training to boost performance and consistency.
Overall, I met my learning objectives by deepening my understanding of luxury F&B operations, taking on supervisory roles, and applying theory in practice. This placement equipped me with the skills and mindset to grow as a hospitality professional.
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