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Managing Hotel Administration
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My placement has been taking place in the hotel Maldron. I have learned about hotel administration which is a big role that plays in the hotel. It means the different types of responsibilities that involves ensuring that a hotel operates smoothly and efficiently, providing guests with high-quality services and experiences. Because this hotel is a four-star hotel it is very busy and popular. It is rarely empty. From day one in the hotel, we have been made to learn and understand the rules of the hotel. Before going to the hotel we did an online module from the university about health and safety in the hotel which helped me understand about my own and other’s health and safety . The hotel is very big and specious. I was very amazed as I didn’t realise it has such a big name and reputation.
We were first trained in the reception as a receptionist. My colleague Arif helped me and showed me on how to book and manage each guest’s details. The communication was big role that played with both Arif and the guests that were coming in. We were taught to smile and make eye contact when speaking so that they feel comfortable. We needed to make sure that the check in and check out process went nicely and smoothly. We also needed to make sure that they were happy with their rooms and hand them the keys. We had to properly verify their identity. We had to speak softly and welcome them warmly. We have been getting trained for different tasks in the hotel. Every small thing was a big deal. I was assigned to be in the kitchen to clean the dishes and properly clean the utensils that were previously used by customers, then was told to keep the dishes to the table. It was important to maintain high hygiene and keep the restaurant clean. High-quality dining experiences for visitors are provided by the food and beverage department and they cover running bars, restaurants, and room service. Also, the department is in charge of inventory control and upholding food safety regulations. Having the hotel clean was a vital role in the hotel as it is an essential part of hotel management and it is the requirement of food and beverages. Creating menus, preparing meals, and providing customer service are all parts of managing the hotel's restaurants, bars, and catering services. The efficient management of the food and beverage operations, the attractiveness and affordability of the menus, and the continually high ability of the food and beverages are all the responsibility of hotel managers. We were also assigned as house keepers. I realised how important it is for hotels to have a house keepers. As a housekeeper it was very hard to do day to day tasks because it was a lot of hard work. It was physically and mentally draining. We had to ensure that the hotel's amenities, common areas, and rooms are kept tidy and functional to guarantee that visitors are continually pleased with the cleanliness and upkeep of the hotel, this needs managing housekeeping employees, supervising cleaning schedules, and putting quality control methods in place. Each room was very difficult to finish. We had to properly clean the toilets, bedrooms and make sure that it was spotless. I was made to make beds in different rooms, clean the furniture, be careful of an needles or any faecal material found in beds. To keep a good reputation and guarantee customer happiness, cleanliness is essential. To maintain high levels of cleanliness, housekeeping workers worked properly were trained and supplied with the required equipment and cleaning supplies. Another key component of hotel management that I have noticed is maintenance. The physical structure of the hotel, including its machinery, utilities, and structural systems, must be maintained in excellent working condition by hotel managers. In order to reduce interruption and increase the hotel's operating efficiency, it would comprise managing the maintenance team, performing regular inspections and repairs, and putting preventative maintenance measures into place. We had to be very careful with not damaging furniture, equipment specially in the kitchen such as appliances and utensils. We needed to take safety measures in order to keep ourselves and the rest of the people safe as well. The supervisors from the other departments needed to make sure that we were doing our jobs properly and let us know if we needed any help they could help us. There was a gym, pool in the hotel as well. The staff needed to make sure the gym was well kept as well. Guests usually used tissue papers to wipe off sweat. Staff needed to make sure that the equipment were clean and all the machines were working. The pool also was needed to be clean in and around. We needed to make sure there was no trash thrown around. The supervisors gave us advice and training constantly about how to manage the tasks quickly and tidily. We needed to be familiar with the electric and technological side of things as it played a big role in findings guest details, reserving etc. I have learned the importance to know a little bit of everything.
I have learned a lot in the hotel and realised that hotel administration consists of all the departments coming together and making sure the job is properly done in order to make both staff and guests happy. Everything in the hotel moves smoothly because the hotel Administrators are present, If they were not available I believe staff would be lost and would not know what to do. The hotel would face challenges such as if one member of staff was not available or they were absent on the day they needed to be in. For example, if the chef was not in it was difficult to manage the restaurant as there would be a lot of guests and customers in the restaurant, similarly if there was shortage of house keepers it was difficult for other housekeepers as it was more time consuming, difficult and more work. Because there are more hotels around the city Centre the hotel Maldron really tries to maintain high quality service and competition against other hotels.

