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Executive summary


This report will discuss about my experience in the kitchen during my placement in the Marriott hotel Cardiff. At the same time will be discussed about banqueting and conferences department which my placement was not started yet on this department. Some information will be provided prior and an overall experience from the kitchen department.































Introduction


Food and beverage operations department plays an important role in the hotel and can be seen as the heart hotel area.
Food and Beverage Departments holds a key role in the hotel in the day-to-day operations. This department duties include high-quality serving of meals and drinks and excellent customer service to give the best experience to the guests (Food and Beverage Department: responsibilities, services, and prospects, nd).

This department includes kitchen, restaurant, banqueting and conferences. In the Marriott hotel Cardiff, the restaurant is taken it over by the Browns company and they have just the kitchen and banqueting and conferences department. The guest’s satisfaction and reviews are very connected with this important part of the hotel as the food is extremely essential in a hotel because people feeling better eating a quality food and enjoy time with the friends and family.The key roles of the food and beverage area are extremely essential for a good reputation of a hotel.  









In this report I will talk about my experience in the kitchen during my placement at the Marriott hotel in Cardiff where I have had a good experience. Was a happy experience to be around them and learn new things, I can say I was a bit nervous because I know the things in the kitchen needs to be done as needed. The aspect of the food needs to be perfect especially for the VIP guests and also business people.




























Main body

During the period, some changes occur at the Marriot hotel in Cardiff from my previous placement in the first year of the university. Now, the kitchen is smaller in size, and they are preparing food just for the executive lounge, staff, conferences, and banqueting. In the past, Marriot have their own restaurant but now Browns company take over the restaurant side. In my opinion this a bit financially affective for Marriott, the fact that they are not more in charge of the restaurant, but they can easily complete more activities in the conferences and banqueting area. Moreover, the services are not impacted because what I can see the people like to eat at the Browns restaurant.

Marriott hotel is in city centre in Cardiff, close to railway station, Millennium stadium and the library. Marriott hotel offers an unforgettable experience. The hotel recently provides refurbishment guest rooms and suites with pillowtop beds and high speed WIFI. The hotel is a perfect choice for business meeting or social gathering (Cardiff Marriott hotel, nd).

On my first day of induction placement in the kitchen I was welcomed by one of the chefs in charge. He was introduction me into the kitchen, he shows me around the fridges, the storeroom everything essential for me to know where are situated and to have an idea about where I can find what I need.

Induction is an opportunity for an organisation to welcome their recruit, help them settled in and ensure they have the knowledge and support they need to perform (Induction, nd).
 At the same time a small training regarding health and safety in the kitchen, where the chef explains to me the importance of wearing special PPE to be safe and avoid any accidents.

Personal protective equipment (PPE) is essentially a range items you can wear to protect you from hazardous conditions. Also, is important because prepare you for health and safety risks and gives you extra protection in case of an accident (The importance of PPE, nd).

Moreover, I was asked to sign some papers about health and safety and if was something unclear he was open to answer any other questions for me. I was helping the chef to prepare fruit salad, vegetable salad for the executive lounge guests. I feel as part of the team, I was well treated and respected. During the shift in the kitchen, I was talking with the chefs, asking them about the menu in that day and the preparation for the next event. I learn during the placement that there are 5 chefs working in rotation in the kitchen, two of them working in a shift plus one more depends how busy the day is. The collaboration in shift is very important and makes the shift also to sun smoothly. I was informed about the importance of labelling the food, they are using red labels for ready to eat food and green labels for non-ready to eat food. At the same time, they were explaining to me about the idea of positioning the food which is the old packets are first and the new ones are positioned on the back. The hotel uses different types of menus of food, as international cuisine.
 
Da Browska (2011) states that there is an increased intense in the customs of other countries consumers are not afraid to be experimental and need restaurant to provide menus that cover a wide range of culinary experiences with a broad range of ethnic diversity.

Jones (2009) cite that customers are demanding in value in all its guises, and this include price, quality, standards experience, flexibility, customer care and service which incorporates many tangibles and intangibles delivered with consistency, quality, and creativity.

Moreover, I was told by one of the chefs that the importance of guest’s satisfaction and to provide the best quality and appearance food. One of the chefs explain to me that they have a complaint in the past from a VIP guest and they need to be perfect in the food arrangements. They show me how exactly a plate must look and how they are designed to be as expected by them.

A VIP guest is a very important person, who gets special advantages, treatments, and personalized service. These are the guests who have a prolonged history with the hotel, through a loyalty program and these guests give to the hotel an outstanding financial profit (Who is a VIP guest, nd).

One review online stated that the food in the hotel where the guest was saying that the food was very good, and the review was marked as 9.0. This is a good point for the hotel and is recent review from 14th of May 2023.The guest was saying that they will stay again in the hotel (Reviews of Cardiff Marriott Hotel, nd).



In the second day of placement, I was introduced to the rota of the kitchen staff, they show me where is post it.I was also informed about the fact that every day is a meeting at 10 am where the head chef attend and is about changed in the hotel and news and in this meeting attend the managers and some supervisors. The chefs have also a meeting every week where they discuss about events, plans. Another thing I was told was about the fridge’s checklist, which must be done every day at the start of the shift.

According to Gordon and Rensbury (2002, p.3) food is an edible substance that gives people nourishment.

Marriott hotel kitchen have implemented the usage of two bins, one is for the food, and one is for normal waste. In the future, the chef explains to me that will be implemented a new bin for plastic also. The hotel is using the notion of sustainability, the recycle is important for them.

Marriott hotels minimize the environmental footprint by sustainability managing the energy and water use, reducing the waste and carbon emissions and increasing the use of renewable energy (Sustain responsible operations, nd).

According to Food and Agriculture Organisation of United Nations (FAO, 2013) both food loss and food waste mean the decrease of food in the subsequent stages of the food supply chain intended for human consumption.
I was shown how to prepare the food for the staff, I was cooking fish and chips helping the chef to make ready everything before the break. I was involved 100% in the kitchen, and I learned new skills for the future. I understand the importance of communication, teamwork, helping each other for example they were cooking food in advance for the next day shift to support them. Everyone in the kitchen is working very hard and the head chef was helping around the staff with the daily duties. I was witness in their daily basic activities, and I saw the dedication in work, and I was profusely surprised about the team. They are a real example for all the departments in the hotel and I can agree that this type of team is preferable everywhere.










Another part of the food and beverage operations is the conferences and banqueting department.

Conferences and banqueting is about outgoing people who make sure to make every event, of every size, memorable. The events coordinators must be good organisers, able of holding many different tasks, under cost pressures and under time. They need to have a good understanding of different features of seminar management what includes catering, marketing, presentation technology and logistics. Some of the skills necessary for the event coordinators are the following: creativity, reactivity, sales ability, team leadership and teaching skills (Hospitality Study-Conferences & Banqueting, nd).



According to Hyatt(2010) the events are categorized into four categories, namely small meetings, large meetings, weddings and social events.

In the hotel environment, the event manager plays an important role when a event is held in the hotel. To everything to be perfect, the manager has to organise from time and to be prepared for any new situation during and after the event.

According to Bowdin et al. (2010) the principal rule is that the event manager should carry out careful research to ensure they understand and comply with all regulations that relate to their event.

Marriott hotel Cardiff has 10 events rooms and 400 people are the largest capacity space. The contemporary Cardiff suite hosts up to 260 guests for the weeding (Cardiff Marriott hotel, nd).

For this department I was not in placement yet, but I can see around their work in the hotel that they are in pressure sometimes and they are quite busy department. I can say that as part of Marriott, this area of conferences and banqueting is very essential for the success of the hotel because deals a lot with business people, who are an important part of the economic side of the hotel. A good impression is always important, and this is a key for a successful business.

The event manager known as a event planner executes tasks such as liaising with clients and supplies, finding and booking venues, handling logistics, organizing accreditation, managing risk and presenting post-event reports. In the same time, some of the requirements of an event manager are the following: multi-tasker, good leadership skills, good time management, communication and marketing skills, expert interpersonal skills and risk management experience (Event manager job description, nd).


In the Marriott hotel can be celebrated the following events: birthday parties, proms, anniversary parties, baby showers, christenings, children’s party, bar/mat mitzvahs, retirement parties, gala dinners charity and sport dinners, wakes (Your special occasion at Cardiff Marriott hotel, nd).


For my skills and knowledge, I will learn a lot of important information from this department, and I look forward to starting my placement in this area. This will be great experience for me, to work together with a group of professional people. These skills will help me in the future also when maybe I will have a job in a similar department.








Conclusion


The overall conclusion of this report is my gratitude for the kitchen experience and the opportunity to be around a such a professional chef and learn a lot of things. The conferences and banqueting department are next to be processed and explored but all the information regarding some skills and responsibilities were already described in the report.



























Recommandations

Some recommendations which I can give are related to the kitchen menu, this can be more explored in the future and personalized for the different guests who will visit the hotel. Another recommendation will be a bit more work on the afternoon tea part and dinner, trying to be more complex and some new ideas are strongly needed.
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