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Any hotel's food, beverage, and culinary section is its beating heart. The goal of the department is to provide food and beverages that satisfy the highest standards to retain a competitive edge in the hotel industry. The Food & Beverage Department in Cardiff Marriott Hotel is organized into many sections, each of which is separated into service/ Market Kitchen personnel and kitchen personnel. The Food & Beverage Department's and the Kitchen staff's responsibilities include ensuring that the customer's promise is fulfilled and that the client is happy with the product we give, which is tailored to their needs. They must make certain that guests receive excellent service. Also, the meal must be presented hot and fresh (Mahafzah et al., 2020).
The Kitchen Department of Cardiff Marriott Hotel is a sub-division of the Food & Beverage Department. It's worth noting since some administrative and executive positions are filled by highly skilled individuals. They're also well-paid, and they're scouted by the best! This may appear to be an enticing career path but bear in mind that success in this sector takes many years of hard work and devotion. The food production unit, often known as the Kitchen Department, is in charge of food preparation, while the Food & Beverage Department is in charge of delivery. The Food Production Department consists of the main kitchen (hot and cold), banquet kitchen, soup department, storage section, dessert section, baking and confectionery section, and so on. It should be noted that the culinary staff collaborates closely with other departments such as Finance and Procurement.
Food and Beverage (F&B) Department is one of the hotel's key operations sections, alongside the Rooms Division/ Housekeeping and Front Desk/ Reception. Its mission is to manage food and beverages professionally. From a hotel viewpoint, this department is in charge of servicing both hotel and non-hotel clients' food and beverage needs. The Food and Beverage manager is in charge of acquiring materials and commodities, as well as storing, retrieving, processing, and serving them. Room service, hotel bars, and restaurants, and banquet and meeting spaces can all provide service. Food & Beverage, as the preceding definition implies, is a complicated department with several operations.
After the Housekeeping, the Food & Beverage Department is usually the second-largest operational department on the grounds and the second-largest contributor to overall income in hotels with restaurants. This department's administration is unquestionably important for a hotel's financial stability, and it is frequently included in hotel management courses. As we'll see in the next two sections, good management is also required to accommodate the effects of food and beverage on people and the environment.
The Food and Beverage Department, for example, submits a buy requisition to the procurement department, which then sends a purchase order to potential suppliers for the supplies sought. The Kitchen management team works hard to keep the commercial kitchen clean, tidy and organized so that the kitchen crew may work efficiently. It also guarantees that all the necessary equipment and utensils for a particular meal or culinary procedure have been well cleaned and are ready for use. The kitchen warden serves as a liaison between the Food and Beverage Services Department and the Commercial Kitchen. For a timely supply of dry-cleaned and wrinkle-free linen, the Food & Beverage Department relies heavily on the laundry department or outsourced washing facilities. Knowing one's responsibilities and obligations, as well as having enough knowledge of food items, food and beverage matching, etiquette, and service processes, is a wonderful approach to gain comfort while serving customers.
On the kitchen plan diagram, the food preparation and production plants are organized according to the menu and eating sequence, beginning with the cold food area, moving on to the hot food sector, and finally to the desserts department (green arrows). The blue arrows on the kitchen plan graphic depict the technique for preparing food supplies once they have been supplied from suppliers. Chef-prepared food is placed in each section's food pick-up area for waiters to collect.
Before being served to clients, food will be arranged on trays. Clean goods will be kept close to the dishwashing area, while dirty dishes and tableware will be transported to the dishwashing area for processing.
As a result, the Marriott Cardiff hotel's food, beverage, and kitchen administration are meticulous and well-organized. Restaurants, hotel restaurants, quick food outlets, bars, coffee shops, and commercial catering facilities are all part of the commercial food and beverage industry. Because the food and beverage industry has several issues that negatively impact employees' overall working conditions and job satisfaction, effective management is critical.

Conclusion
Innovation is at the heart of creating extraordinary dining and drinking experiences for the customers and exceptional results for the stakeholders. Armed with an innovative mindset, tools and expertise Cardiff Marriott Hotel can create transformative Food & Beverage experiences that will emotionally connect and deliver results.
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