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INTRODUCTION

ospitality sector.

en Marriott hotels is
he hotel which is 6
iIrmingham airport
lex and thus
pacious rooms
ilities.

S pIC gives overview of
history of Marriott forest of Arden,
type of operations, F&B
operations, menu and products,
“marketing strategy and health and

hygiene within F&B.

v \J




NSTORY OF MARRIOTT FOREST OF ARDEN

: e Marriott hotels
‘mainly located 4
Birmingham

near

1ded in the year
| ed by the
the fore Arden has been
great place for carious championship
ourses and in the previous years was
~ main site for numerous prestigious
tournaments like European Tour
events, British Masters etc.




OPERATIONS

the rage o
e experiences to their

et within the 10000
ncient woodland where
roam free.

cated beside the Solhihull
idlands this is mainly
e of the great hotel.

This hotel mainly provides a great

~ services as well as products to their
customers and have been known as
one of the well-known and
remarkable chain of Hotel Marriott.




[F&B OPERATIONS

well as

and remarkable
ame Zest

s considered as the
)ying the terrace

. nt mainly offers the
errace facility to their guests where
“customers can enjoy the great view
Of airport and outskirts of the
country.

This restaurant is mainly equipped
with numerous facilities like Wi-fi,
great food etc.




MENU AND PRODUCTS

tt hotel basi
e of menu selection and
o their customers.

aurant mainly provides a il

d of food and drinks to the e I '
and thus offers great e #

[ fppetisers SALADS
%:Ki.’ﬁm's Soup ha

Crispy squid
tartare sauce .
Quinoa & roasted squash salad

t, dinner and lunch to their

Warm Chocolate Brownie 6.50
Whipped cream

6.50

= Within ppetizers, this restaurant B 0| e o0
provides various cocktails as well as s
wines like Sparkling Wine, French

Mail, Red wine etc.

= In the starters, this restaurant
provides healthy salad as well as
fruit and berries to their guests.



MARKETING STRATEGY

and stru

ly seek the support
e and online

nnels for advertising
| restaurants.

nline channel, _
k the support of social
acting the customers.

Within the sc media, this hotel
markets its products and services
on various websites like Instagram,
~ Twitter, Facebook etc.




HEATTTHAND HYGIENE WITHIN F&B

faurant of this hotel
as well as skilled
stomer services.

1S the hygiene
|th|n heir kitchen by frequently
leaning the utensils with the safe
dishwasher and maintaining a
proper hygiene in kitchen.



CONCLUSION

f products
rovide to the

ations of the
ervices,

Ing pool,
. etc.

Hotels are highly concerned
‘with providing great customer
ervices by focusing in health
and hygiene and using various
channels for promoting it.
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