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With the new Hotel in Bangladesh which is called ‘Renaissance Hotel’. This assignment, will be looking at the importance of employee training and the development, and the role of the performance management in 
supporting their employees at Marriott Hotel.

Task 1
The proposal is based on the engagement and the training and development of food and beverage hotel employees for the new hotel in Bangladesh based in the capital Dhaka. 
Marriott Hotel was founded by J Willard Marriott in 1927, and with now “accounted for 7,349 properties worldwide in 2019” according to Lock, S (2020) and it also one of the largest hotel chains in the world in coming third place and with a net worth of $2.36billion in 2018.
With the New Renaissance Hotel now open in Gulshan Avenue, Bangladesh in the capital Dhaka, with 19 floors, 185 rooms, 26 suites and 10 meeting rooms, 12,120 square feet of total meeting spaces, and it is ideal for business and leisure travellers. 
Employee engagement is when the organisation/managers motivate and encourage them about their work. Engage for success states “Employee engagement is based on trust, integrity, two way commitment and communication between an organisation and its members. It is an approach that increases the chances of business success, contributing to organisational and individual performance, productivity and well-being.”  
As, the Renaissance Hotel a very new hotel in Bangladesh it is important that the hotel has their employee engagement, arrange training for their staff and look at their development throughout. It is important that the hotel have the right tools that are needed to retain, attract and train skilled employees for example, Renaissance can have training programs for new and old employees, it is important to value your whole team as every team member will make a differences within the hotel, challenging the team can also be good as it can keep them engaged and motivated for example, when there is feedback given, the manager can identify on what areas need to be improved and give the employee a training path but also recognising the areas they are also good at. Furthermore, offering employee benefits allows the business to retain workers such as offering high wage levels, giving sick pay or holiday off, and training which most likely is paid training and can also make a schedule for ongoing training if where needed. 
Also, to attract new employees for the hotel, the hotel can offer their staff flexible working hours and this can also help the hotel, as they can be receiving more job applications and also attracting students from local college and universities can help too, because most colleges do have hospitality courses because they have learnt skills that are required for the hospitality industry.

Given the expansion of Marriott into Bangladesh, it is important to understand the recruitment; training and development of the staff and for this assignment, the food and beverage department will be used to demonstrate this. 
The manager for the Food & Beverage can put out a job description to find their staff, and this can be done through, the hotels social media accounts, job sites, newspaper or radio/adverts. Furthermore, with the Renaissance Hotel having quite a few places within the hotel to eat such as their Bahar which provides local and international cuisine, Gulshan baking company with world class bakeries and their fresh brews, R bar which is a pool side bar offering mocktails, cocktails, bar snacks and international nibbles, and lastly Sear which is their specialised fusion restaurant. So with the hotel having quite a few places for their customers to eat, the manager for F&B looking for employees could look for flexibility in their staff, especially if some of the staff are students who may only be able to work certain days and weekends. Furthermore, if an employee calls ill and they are short on staff, they may need to call in someone to cover the shift for them. 
The requirements are entry-level, and workers will get short-term on the job training and anyone serving alcohol will have to be over the age of 18, as alcohol is prohibited for Muslims in Bangladesh, however, it is still available for Non-Muslims. 
There are quite a few training programs in Bangladesh for culinary staff. For example, MasterChef Institute Bangladesh and it is a modern cooking institute for all, and offers about several programs with diploma and under diploma, and has helped people to work in Bangladesh or overseas. 
Another institute is Tommy Miah’s hospitality management institute, which is a full education and training organisation with programs that have been done specifically for the hospitality industry. 
Eastern and Western culture can be different for example, food. In Bangladesh curry is their national dish with different spices and also fish is most common and in a lot of menus. Western food can be found in some hotels and larger restaurants within the major cities, so for Renaissance Hotel has they have a few places where their guests can eat, it is important that the staff know and are aware about the different dishes that the hotel is serving from around the world. 

Task 2
Within, the hotel organisation the manager is someone who will manage everything. It is important that the manager is having high performance and employee engagement, this can be done by; feedback because all employees as well as managers need to receive feedback, because without having feedback no one will be able to know how they are performing, where they need to improve etc. Receiving feedback helps their employees motivation, their work engagement and commitment to their workplace.
Setting out clear goals for their employees/individual, as well as having goals for the hotel. Having goals in place will allow the employee and the hotel company follow more specific instructions and that can help them reach their level of performance. According to SoGoSurvery (2020) “Successful companies know that employee engagement drives business outcomes and is a leading indicator of future business success. Engaged employees are more productive, more customer-focused, and are less likely to leave their job.” People management is also good because when the manager knows their employee professionally and also somewhat personally, having a good working relationship and treating every employee with respect is having good management. Managers can also conduct regular meets, this can then also help with their staff to know their goals, duties and responsibilities and then this can increase employee engagement.
When a manager is committed to their job and encourage their staff, the staff will feel the same and this can result into high performance.

A job description is something that is given to the applicant, and it outlines what their main responsibilities and duties could be when they are applying for that certain role in the job. 
When the job description is being made, it is normally done by an individual alongside the help of the company’s Human resources (HR).
A job description is an important part of an application, and with the right information being given it allows the applicants who are applying, to know if role matches the skills that have been set and also if this is the job for them.
When it comes to job descriptions, there are many advantages such as; it is easier to fill the position, giving out a clear description on what to do day to day, setting out clear expectations, help with recruiting, training and employee development. However, there can also be disadvantages such as; jobs can be changing frequently and having job descriptions up to date can take time with different tasks being added or being dropped for new things, the person writing the job description may not be fully aware what the role requires and miss out on some responsibilities and duties. 
A performance review, is when the manager will look at the employees work performance, look at their strength and weaknesses, give feedback, and set them goals for any future performances. 
Marriott hotel also have their own performance review process where when the new employee has been hired and has been working for 30 days, they will have their first review day just to see how everything is going, if they are keeping up with what is expected etc. Then they will also have their 60 day review, followed with their final 90 day review. Once this has been done the manager of the hotel after 90 days will then look at the employees job performance, give them their feedback and if the results are not right, then the manager whilst using the job description as the guide, would be able to help the employee with their training and to get to where they need to be. 

Task 3
Job Description F&B employee 
Job summary;
Areas of responsibilities’ include food and beverage services within the restaurant, bars and room service, taking food and drink orders, greet customers, manage reservation and waiting lists, set out the table and cutlery, clean tables where/when needed, making menu recommendations, answering any questions and sharing any other additional information, and perform cashiering duties at the Renaissance Hotel, Bangladesh. 
Education and experience(s)
· Higher Secondary Certificate (HSC) and would be good to have experience in the food and beverage, culinary or related professional within that area.
· 2 year degree from a university in Food Service Management, Hotel and Restaurant Management, Hospitality or any related major such as 2 years’ experience within food and beverage. 
Duties and Responsibilities;
· Greet and escort customers to their tables 
· Taking orders 
· Serve food and beverages 
· Friendly customer service 
· Prepare tables with the right cutlery 
· Prepare and handle cash/cards at the counter 
· Hand out menu(s) and give detailed information when being asked (e.g. food allergies, dietary).
· Check/ask for ID when serving beverage with alcohol to customers at the hotel to make sure that they meet the age requirements.
· Communicate well with other employees and to the kitchen staff
· Maintain a tidy dining and bar area
· Take any dirty plates, glasses and silverware for cleaning in the kitchen 
· Ensure to follow all relevant health regulations 
· Report if there are any problems 
· Overall, create excellent experience for the guests and that they leave with satisfaction. 
Other;
· Undertake any training and development where/when needed for the position.
· May need to perform other related tasks as assigned by management 
· Complies with Marriott International Hotels Limited Regional Office polices and procedures. 
Requirements;
· Having hands on experience with cash and register 
· Multitasking skills 
· Team spirit and be able to work in a team
· Have flexibility with shifts
· Patience with customers 

Breakfast starts 6:45 - 10am.
Breakfast checklist of duties and expectations
· Turn on lights, unlock doors and open windows (if needed)
· Wash hands before putting food out 
· Ensure coffee machines etc are working and coffee is fresh
· Put out all the cutlery e.g. forks, spoons, knifes, mugs, glasses 
· Put out all the food and signs to see which what is hot
· Signs that say what is halal, vegetarian etc  
· Greet guests and help with any questions or requests they may have 
· Wipe down tables and chairs after the guests have left 
Once guests have left;
· Put all food away or throw away any old food
· Remove coffee, juices from the machines 
· Wipe down the breakfast bar and the inside/outside of all machines, microwave, toasters.
· Wipe down the chairs and tables
· Sweep, hoover, or mop floors 
· Re-stock fridge and freezer with items needed for tomorrow 
· Take all the rubbish out to the bins 
· Ensure all lights are switched off before leaving and windows 
· Lock breakfast room door

Dinner starts- 5pm – 11:30 (bar will remain open after)
Dinner checklist of duties and expectations
· Check in
· Ensure card machine is working and there is enough money in the register when sorting out the cash
· Check all machines e.g ice machine, drink machine (Coke, Pepsi)
· Set up the bar
· Any bookings and their tablets have been done and arranged 
· Set up the table and put the menus on the table once done
· Set up the cutlery e.g. silverware, wine glasses 
· Ensure to check for ID when serving acholic beverages 
· Smile and make eye contact when taking orders or talking to the guests 
· Make the guests feel welcomed and special 
· Serve food and drinks 
· Help guests with the menu or any questions regarding the food, and make recommendations or daily specials 
· Once guests have left clean tables, and take them into the kitchen to be cleaned and reset the table 
· Handling cash/card and payments 
· Once, the restaurant is closed ensure that everything is cleaned, tidy and put away for the next day
· Floors have been mopped, swept or hoovered 
· All bins have been emptied 
· Take out the cash from the counter if handling 
· Report back and mention if anything was not working at the end of shift to the manager 

Conclusion 
Overall, for a hotel to be successful within the hotel industry it comes down to the performance from the manager and the employees and their teamwork altogether. If there is no teamwork, motivation or encouragement the hotel may not always do as well and that will mean customers may not want to come back to the hotel.
When a team all work together, it can motivate all staff members to do better and to challenge themselves, and it is also important that the manager encourages and praises their staff members to do the best they can, and give them feedback regarding their strengths and weaknesses.  
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