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After all the information received in theoretical courses, finally I should have a look inside system, in hotel, for placement period I have to shadow hotel managers. First, manager of food & beverage department of Marriott hotel. This department have a restaurant and a bar, also kitchen and seven conference and ball rooms of different sizes, from 7 to 300 seats, where could organize meetings, events and diners. With these in minds, tried to find out what the role means, what are the “ten” key-learning objectives for the position (ASET, 2017), to check in this placement each point :
· Department Operations: Understand the daily functions of the restaurant, bar, kitchen, and event spaces.
· Event Management: Learn how to plan and coordinate meetings, banquets, and dinners.
· Inventory Control: Observe how stock levels for food, beverages, and supplies are managed efficiently.
· Budgeting and Cost Control: Gain insights into managing department budgets, pricing strategies, and controlling costs.
· Staff Management: Learn about staff scheduling, training, and performance evaluations (Wood, 2013).
· Quality Assurance: Understand how service quality and consistency are maintained across different outlets.
· Guest Experience: See how guest feedback is collected and used to improve services (Boussard, 2021).
· Health and Safety Compliance: Observe safety protocols and hygiene standards in kitchen and service areas (Motarjemi, 2014).
· Supplier Relations: Learn how relationships with vendors are managed for timely deliveries and quality products (Cousins, 2020).
· Strategic Planning: Understand how the F&B department aligns its goals with the hotel’s overall strategy.
This list is not complete or limited.
For these considered points, few personal traits and skills are very important to develop and train
· Work Skills & Technical Knowledge: Understand the operational procedures of the restaurant, bar, kitchen, and event spaces, including menu planning, inventory management, and compliance with health standards (Fallon, 2010).
· Customer Satisfaction & Hotel Reputation: Learn strategies to enhance guest experiences, as positive interactions directly influence the hotel's reputation and repeat business.
· Personal & Organizational Skills: Develop time management and organizational abilities to oversee multiple outlets efficiently, ensuring seamless operations.
· Team Dynamics: Observe leadership techniques that foster teamwork, motivation, and effective communication among staff (Cousins, 2011). 
· Sustainability Practices: Explore initiatives aimed at reducing waste and promoting eco-friendly practices within the F&B department.
· Quality & Deadlines: Monitor adherence to quality standards and timely service delivery, crucial for guest satisfaction and event success. 
· Other Priorities: Recognize the importance of financial management, including budgeting and cost control, to maintain profitability.
Balancing these elements is vital for the effective management of the hotel's F&B operations (Vallen, 2014).
From the placement I learned Food and beverage manager in a hotel is a professional in the hospitality industry who directs the operations of the F&B department. They are in charge of the daily running of the restaurant and of the staff who work in the restaurant, bar, room service and kitchen. They often rely on a PMS for food and beverage managers to help them to improve operations, optimize costs, streamline staff and offer the best customer service possible (Davis, 2018).
This role is crucial to ensuring the proper functioning of the dining and beverage service, making sure to limit perishable inventory in order to maximize revenue. This is an incredibly pivotal role because of the impact it can have on the profitability of a hotel.
The role of a hotel F&B manager, as I could see, an F&B manager is responsible for planning, organizing and controlling costs of food and beverage orders for a hospitality property (Walker, 2017). They are essentially in charge of everything surrounding the business of food, such as ordering and inventory, budgets, and planning and calculating the food costs of drinks and menu items. 
A hotel Food & Beverage (F&B) manager ensures smooth operations across the restaurant, bar, room service, and kitchen, directly impacting guest satisfaction and hotel profitability. Their responsibilities include managing inventory to reduce waste, optimizing costs, and ensuring high-quality service. For example, by using a Property Management System (PMS), they can streamline staff scheduling, track orders, and manage supplier relations efficiently. Successful F&B managers balance budgeting, menu pricing, and cost control while fostering a motivated team (Brown, 2013). In practice, addressing staff training gaps or improving event execution through precise planning enhances both customer experience and revenue performance.
The activity in Marriott was for me a daily challenge, many of the things were new for me, many times I put questions, this helped me a lot to understand why some chores were important, all details been polished in years of improvement by thousands of specialists. Anyway, despite the fact everything is optimised in a few decades experience and in the best manner, I identified an issue in the Food & Beverage department that involves delays, nonconformities, and unsustainable practices in the goods-in-process stage. This results in slow service, inconsistent food quality, and increased waste, this directly impacting guest satisfaction, operational efficiency, and profitability. Poor inventory management and lack of streamlined processes often exacerbate these problems.
Following my theoretical knowledges, there is a solution for that. To address this, the department could implement a just-in-time (JIT) inventory system to minimize waste and ensure fresh ingredients. Staff training on quality control and time management would reduce errors and service delays. Using a Property Management System (PMS) integrated with supply chain management can optimize ordering and tracking processes (Johnston, 2012).
Applying Total Quality Management (TQM) principles would encourage continuous improvement and employee involvement, while Lean Management techniques can streamline workflows and eliminate inefficiencies (Wood, 2013). Long-term, developing sustainability initiatives like local sourcing and waste reduction programs would align the department with modern eco-friendly standards and improve the hotel’s reputation.
Assisting the Food & Beverage manager at the Marriott hotel has provided invaluable insights into the complexities of hotel operations. It highlighted the importance of work-based skills like time management, problem-solving, and team coordination. I gained technical knowledge in inventory control, event planning, and cost management, while observing how quality standards and sustainability practices impact daily operations (Wood, 2013). Most importantly, I saw firsthand how exceptional guest service is achieved through staff efficiency and attention to detail. This experience emphasized the critical balance between operational performance and guest satisfaction, shaping my understanding of leadership and the strategic role of the F&B department.
Personal and vocational development are essential for shaping a successful career in the food and beverage industry. Building strong work-based skills like leadership, communication, and problem-solving enhances professional effectiveness. Technical knowledge in areas like cost control, inventory management, and quality assurance ensures operational efficiency (Walker, 2017). Hands-on experience fosters adaptability, creativity, and a guest-focused mindset — crucial for maintaining high service standards. This growth not only boosts confidence but also prepares individuals for managerial roles, offering a deeper understanding of strategic planning and team coordination. Investing in continuous learning and development opens pathways to innovation and long-term success in the hospitality sector.
To improve my skill set in the food and beverage industry, I’d focus on practical experience, continuous learning, and personal development. I consider this placement just a step, first stage in professional development. First, I’d seek mentorship from experienced managers to gain insights into leadership and operational strategies. Second, I’d join specialized training courses on inventory management, cost control, and sustainability practices (Foskett, 2021). Third, I’d enhance my customer service skills by observing guest interactions and learning how to handle complaints professionally. Finally, I’d develop my organizational abilities by participating in event planning and coordinating team activities, ensuring seamless service and efficient collaboration in high-pressure environments.
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