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 Food and beverage is basically the 
sector which is mainly concerned 
with providing various services and 
thus comes under hospitality sector. 

 Forest of Arden Marriott hotels is 
predominately the hotel which is 6 
Km from the Birmingham airport 
and NEC complex and thus 
provides various spacious rooms 
and leisure facilities. 

 This picture 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. 



 Forest of Arden Marriott hotel and 
country club is basically the country 
club as well as restaurant within 
England.

 This is operated by the Marriott hotels 
and resorts and is mainly located 4 
miles to east of the Birmingham 
International airport near 
Waewickshire.

 This was mainly founded in the year 
1970 as well as designed by the 
famous Donald Steel.

 Initially, the forest of Arden has been  
a great place for carious championship 
courses and in the previous years was 
main site for numerous prestigious 
tournaments like European Tour 
events, British Masters etc. 



 The Marriott forest of Arden is 
basically the hotel as well as country 
club which offers the rage of 
unforgettable experiences to their 
customers. 

 It is mainly set within the 10000 
acres of the ancient woodland where 
especially deer roam free. 

 Centrally located beside the Solhihull
within west Midlands this is mainly 
considered as one 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. 



 The forest of Arden Marriott hotels 
basically provides a great restaurant 
to their customers which is equipped 
with great facilities as well as 
services. 

 It has a majestic and remarkable 
restaurant by the name Zest 
restaurant which is considered as the 
great place for enjoying the terrace 
view. 

 This restaurant mainly offers the 
terrace 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. 



 The Zest restaurant of Forest of 
Arden Marriott hotel basically offers 
a range of menu selection and 
dishes to their customers. 

 This restaurant mainly provides a 
great blend of food and drinks to the 
customers and thus offers great 
breakfast, dinner and lunch to their 
guests.

 Within the appetizers, this restaurant 
provides various cocktails as well as 
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.



 The marketing strategy of the 
Forest of Arden Marriott hotel is 
highly well-defined and structured. 

 This hotel mainly seek the support 
of both offline and online 
marketing channels for advertising 
its services and restaurants.

 Within the online channel, 
company seek the support of social 
media for attracting the customers. 

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



 The  restaurant and Forest of Arden 
Marriott hotel is highly concerned 
with hygiene and health of their 
guests and thus provides a great 
blend of organic and healthy food.

 The chefs in restaurant of this hotel 
are highly trained as well as skilled 
to provide great customer services.

 These chefs are the one who are 
experienced and thus follows the 
food hygiene standards and rules 
thoroughly. 

 These chefs maintains the hygiene 
within their kitchen by frequently 
cleaning the utensils with the safe 
dishwasher and maintaining a 
proper hygiene in kitchen. 



 It has been summarized that 
the hospitality industry is 
mainly recognized by its 
quality services and products 
which they provide to the 
customers.

 The major operations of the 
hotels are room services, 
restaurant, swimming pool, 
lodging services, etc.

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