


The Food & Beverage Operation
My placement property was the Maldron Hotel Newcastle where I joined the F&B operations department as an intern. At the first day, I got an orientation session from HRD (Human Resource Department) where the briefed me about the hotel policies, procedures & code of conduct with a checklist to help me track down my learning process which included the prominent departmental tasks that I need to have proper concept & experience for my further career development & learning.
After the orientation I was transferred to my department the F&B where I was assigned to assist the F&B Administrator Mr. Mark who seemed very gentle & co-operative t me as Mr. Mark gave me a warm welcome & introduction to all the departmental colleagues & the department head Mr. Clark. All the colleagues seemed very professional & polite. Due to my first day, I was quiet nervous about my corporate experience with this property & team but overall experience from my first day was quiet refreshing to me that enhanced my eagerness to work dedicatedly & learn more deeply.
Gradually my leadership, time management & negotiation skills improved prominently. During my whole placement my supervisor Mr. Mark monitored me intensely & guided me to enhance my skills of MS office functions like- MS word, excel & PowerPoint. I was assigned to submit a report on my placement experience & give a presentation in-front of the HR & F&B department managers. That’s why my supervisor guided me to become more professional on the advanced Excel, standard designing of PowerPoint with basic Canva designs for providing instant multipurpose operational support. 
Further I was given the departmental trainings like - detailed knowledge about the F&B outlets, hotel signature cuisines & dishes, safety & security procedure of the kitchen & hygiene system with supply chain functions of the F&B department’s raw materials with ingredients including their purchase requisition, storage & distribution system which is called the inventory management system. The annual budget making for F&B department which can chase their quarterly sales target is one of the challenges as the budget needs to be sufficient yet moderate due to cost cutting policy of the property later to chase the sales target & for achieving the guest satisfaction, they also need multiple promotional approaches like- discounts, BOGO (Buy One Get One) offers on specific bank cards, food festivals etc. by associating with marketing department.
After my initial stage I was assigned to make their day-to-day operational reports & duty roasters also monitored their daily activities. Specially for monitoring the daily activities of the kitchen operation & F&B service operations I had to go through detailed trainings & briefings about maintain the staff schedules with punctuality & uniforms, their hygiene & security aspects from potential threats like- accidents, vandalism, diseases including their behavioral codes like- attentively hearing the guest requests, always show the best manners & not showing any negative behavior at all. To have proper communication & collaboration with other departments I had to understand their loyalty programs, F&B reward programs so that proper service standards could be maintained.
Maldron Hotel Newcastle has Grain & Grill Restaurant that offers Vitality breakfast that offers fixed menu of fruits, cereals smoothies, grilled items etc. then after noon tea or bakery items are also available at the dining, lunch with A La Carte menu & signature Maldron dishes are also available & the dine in room service is called click & collect service in this property also it has a special coffee place named Red Bean Roastery that offers fresh brewed coffee & baked delights accompanying a rich bar for guests. There is also a renowned courtyard city restaurant that offer breakfast, after-noon tea & exclusive outdoor menu As, this property offers various dining options from full meal to light snacks to special coffee to outdoor menu so the F&B operations in this property is quite complicated like- the kitchen needs exclusive & skilled staff of each division like- various cuisines to baking to baristas to servers. Being a business guest-oriented hotel, the corporate guests have high expectations & a slight malfunction or modification can cause them serious demotivation. The menu & restaurant suffers from quick seasonal demand & fluctuations which makes the operational process modification swift or sudden process. (Mun, et, al., 2019) Due to diversified services or menu quality maintenance & consistency becomes challenging. As the F&B operations are easily affected by uncertainty & the raw materials or ingredients are mostly perishable due to longevity or to maintain hotel hygiene standards the crisis can cause serious inventory loss which leads to cost enhancement & lower profitability. Menu adaptability & innovation is not an instant process which needs sufficient time, knowledge & effort still due to swift change of guest preferences & external situations the investment risk is high & return of investment (ROI) is comparatively slow but once the loyal or attractive group from target market starts to accept the restaurant menu & service then the ROI is attractive surely. As hotels are renowned for guest services so guest safety & security compliance is must otherwise it can cause the hotel to face legal problems including huge brand & loyal business loss. Due to sustainable tourism policy all the hotel operations are trying to move on green policies which made the operational cost more increased as a result less profitability. (Mun, et, al., 2019)
There are some procedure of maintaining the safety of guests from allergic ingredients like- labelling the ingredients & separating common allergens as- nuts, shellfish, dairy etc. Proper allergens training should be provided to avoid the cross contamination of allergic items then maintaining separate storage & dedicated utensils & equipment to minimize contamination risk. For risky ingredients like- allergic sea foods better to use allergen free preparation area maintaining proper cleaning & sanitizing procedure. Clear Allergic communication among kitchen Staff, servers & guests is a must besides there should be  highlighted & clear  information about allergic ingredients used in the food as informative menu. According to UK food safety act 1990, the standardization of unsafe or prohibited food reduces the sale of these items & makes the food businesses more responsible about selling safe, healthy & hygienic food. The food hygiene regulations 2006 stated that all food businesses & F&B kitchens need to maintain the hygiene regulations as personal hygiene, food storage maintenance, cleaning & disinfectant usage, pest control etc.
My experience with overall Maldron Hotel Newcastle was delightful where I learned how to deal with diversified activities as this department incorporates both front & back of the house activities with 24/7 operational activity. The team members from my department were very supportive specially my supervisor Mr. Mark became a mentor to me who shared his experience of twenty years in this F&B sector that enlightened me with practical scenarios although I felt the marketing department is not co-operative in the promotion of F&B events or contents they focus more on room promotions which can’t be a problem if they showed same importance in promoting our restaurants, F&B services or food festivals that’s why the promotional campaigns of restaurants are launched just one or two days before the event which needed minimum one week promotion to reach a vast range of potential guests which makes the target achievement process of F&B operations more complicated. After raising this issue to General Manager by Mr. Mark multiple times proper solution was not found. Basically the marketing department is less staffed which is hampering the overall promotional process of hotel amenities & losing business opportunity. As per the marketing team they need an in-house graphic designer & a marketing executive where as there are only two members in this department the marketing manager & communication assistant manager under the supervision of Sales & Marketing director so for solving the lack of promotion problem needs stable solution with efficient staffing. As this property has diversified F&B restaurant services so they can target multiple group of guests with diversified taste & preferences that enhances the business potentiality also business guests can get more attracted to in-house services of the hotel within their limited time of stay or business activities.
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