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	This reflective log comprises of various reflections with respect to the learning experience and outcomes that I have got as a result of my placement in the food and beverage department of London Heathrow Marriott Hotel. The several placement objectives have been discussed and the manner in which I fulfilled them with utmost efficiency and commitment has also been analysed.
During the journey of my placement, the various placement objectives were- to take care of effective functioning of the food and beverage department and to ensure that highest quality standard is maintained. Moreover, my responsibilities were to design unique menus, create policies with respect to functioning, complying with various food and safety regulations and handling customer complaints accurately and systematically. The overall experience of my placement journey was very exciting and I got to know about several things which I was not aware of previously (Ariani, et al., 2018). Now, I am able to design very creative and effective menu which fulfils the needs and requirements of the customers. There were various learnings and experiences that I faced during my entire placement journey. However, there was a situation when I was not able to handle customer complaints with respect to the food and beverage in an effective manner. In that case, the customer was highly dissatisfied and I had to listen several negative appraisals from my immediate superior. This had made me to lose an opportunity of handling other duties that involved dealing with immense responsibilities as the superior was dissatisfied with this mistake of mine.
When I was working in my placed organisation, I came to know about the various problems that they were facing with respect to effective management. One of this problem was related to untimely and ineffective communication. There was ineffective communication among the several staff working in the food and beverage department due to which, the department could not function effectively and ineffective results were obtained. For example, there was a direction given by the manager to a staff member related to quality specifications of food and beverage (Braithwaite and Schrodt, 2021). However, it was not communicated by the member to the other staff members as a result of which, the quality of food and beverage was degraded and the consumers were highly dissatisfied. All this arose due to ineffective communication. Also, it is recommended that, the resolution of this issue can be done by adopting the SMCR model of communication (Techanamurthy, et al., 2020). As per this model, all the elements of communication such as the sender, message, receiver, channel etc., must be completely involved in order to ensure that the message is effectively communicated. Moreover, interpersonal communications must take place in a more detailed manner within the organisation (Downing, 2019). 
At the time of my placement, I got the opportunity of developing the skills of solving workplace problems, and self-management, task management, effective communication etc. I got very effective training from my manager, as a result of which, I am now able to handle customer complaints effectively, design effective menus and can also comply with all the relevant safety and food related standards effectively. Now, I have adopted a very professional approach and can communicate in a very sophisticated manner with people. Moreover, I have developed the abilities to perform several tasks at a time and can make the best use of time. Now I am being able to communicate effectively and I make sure that all information is passed down by me effectively so that the problem of ineffective communication does not arise. The several knowledge and information that I have gained from my colleagues and superiors have enhanced my knowledge and learning outcomes (Ko and Lu, 2021). 
Thus, it can be concluded that, my entire placement journey was very enriching and it helped me to learn several things which I was not aware of previously. Moreover, I got the opportunity of developing various skills in relation to managing consumer complaints, designing of attractive and descriptive menus and also got the opportunity of handling huge responsibilities. Also, I was able to enhance my skills of self-management, communication and task management during the entire journey of my placement on London Heathrow Marriott Hotel.
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