WEEK 7 and 8
Friday 28th February -Thursday 05th March 2020
(Working days 28th and 29th of February Thursday 05th  of March, Sunday 08th of March and Friday 12 of March )
Department -Cast Iron Restaurant

Work undertaken:

- Greeting the guest and welcome them to the table
-Serving a table
-Presenting bill
-Clean a table
-Setting up a table
-Vacuuming, moping
-Polishing cutlery ,glasses
-Cleaning sugar caddy, salt and pepper
-Training service preparation
-Restaurant set-up breakfast and dinner
-Pour a pint 
-Tableres booking
-Bar set-up
-Coffee machine cleaning
-Taking room service order
-Set-up room service Breakfast tray
-Deliver a room service order to Brand Standards
-Host and seat Tables in the restaurant
-Serving Wine
-Upsell Beverage promotion of the Month
-Take tableres Booking
-Upsell side order, Daily special, desert
-Set up for afternoon tea in the bar

Self-Appraisal

I develop my skills and abilities and I’m try to focus on more then one task at the time.



Strengths 
  I consider that I did well, learning Marriot standards and working under pressure is a challenge for me. 
  

Weaknesses
-I feel confident working in the restaurant area as I have experience from the past ,but everywhere is different ,so I think is just that . Until you learn where everything is and how Marriot standards work. 
Lost opportunities
[bookmark: _GoBack]-I tried to learn as much as possible. I didn’t have chance to take payments as everything charged on the room. Maybe I will take payments next week when I will be working in Zest Bar.

Plans for next week

Next week I will be working again in restaurant and  I’m waiting for more new things to come and  meeting new people.

