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[bookmark: _Toc136191292]Introduction
Staff members in the food and beverage industry are responsible for a wide range of activities, including but not limited to procuring raw materials, preparing food and beverages, maintaining material inventories, continuously maintaining service quality, managing a variety of catered events, and, most importantly, analysing financial results to determine future policy (Chowdhury et al., 2020). Operations in the food and beverage industry include shopping for ingredients, cooking and storing food and drink, managing a wide range of catered events, keeping an eye on inventory, and, most significantly, analysing business performance (Nirino et al. , 2020). In this report a reflection of my placement at the Marriott County Hall will be discussed including problems the organization have faced as well the key skills criteria that I have developed. 
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For my placement I was placed at The London Marriott Hotel County Hall which is a stunning palace with royal history, having been commissioned by King George V and Queen Mary in 1912. Ten years later, in 1922, it was finally dedicated. Enjoy the lively atmosphere of London and be in close proximity to famous monuments like Big Ben and the Houses of Parliament. Near the London Eye and the bustling South Bank, you can relax and take in the beauty of London's landmarks and scenery (Weber and Saunders-Hogberg, 2018). 
The following are the reflections of the day-to-day activities conducted by the hotel manager whose name is Lara and other operational managers who would train the staff and look over their duties.
All wait staff employees must be present and appropriately attired for the pre-service briefing given by the supervisor. The manager checks the wait staff's attire at the briefing to make sure they are appropriately dressed for the job (Cousins et al., 2019). The supervisor briefs the wait staff on the number of covers, the customer profile, the service method, the dishes that should be focused on suggestive selling, the dishes that are not available, and anything else related to the restaurant's policies and food service after conducting a personal appearance inspection. During briefing, you will also be given a table.
The French expression "mise en place" means "everything in its place," which typically includes a to-do list. Mise en scene is the practise of maintaining an aesthetically pleasing environment (Hashim et al., 2015). All of these things are taken care of before the service begins. The responsibility for a job well done rests with the wait staff. The head waiter creates a shift schedule to brief workers on their specific responsibilities.
I was given special training in the restaurant in all the sector of the restaurant, however, as I did not have special training for safety, I was not allowed to do the works in the kitchen.
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Travellers from the District of Columbia and the United Kingdom who made reservations through Marriott International's website faced legal repercussions on Tuesday. The attorney general for the District of Columbia filed a complaint against a hotel and resort operator based in Bethesda on Tuesday, accusing the company of misleading customers who book rooms through its website (Nirino et al. , 2020). 
The complaint states that these mandatory payments, which range from $9 per day to $95 per day and are not included in the room rate on the Marriott website or other third-party sites like Expedia and Priceline, are referred to by Marriott as a "resort fee," "amenity fee," or "destination fee." The complaint alleges that in order to increase online bookings, hotels present false information about room rates (Scott et al., 2017). Drip pricing, the practise of gradually increasing the price of goods or services over time, has been called "likely to harm consumers" by the Federal Trade Commission, which investigated hotel resort fees in 2017. 
Information such as names, addresses, phone numbers, passport numbers, birth dates, genders, dates of arrival and departure, Starwood account information, reservation dates, communication preferences, and some encrypted payment card numbers were among the 339 million guest records exposed, as reported by the ICO (Manurung et al., 2019).
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I gained multiple skills throughout my placement at the restaurant. In this section details of the skills with evidence are discussed.
Self-management and development- No one with nothing to be proud of can serve successfully. I got the confidence in who you I am which separates me from how others see myself if I want to make it as a food and beverage manager (Nixon et al., 2015). You will never succeed at work if you let other people’s opinions of you determine who you are. My manager taught me this and which I followed during my whole placement. I proactively handled all the works and worked under pressure to allow no place for complaint.
Task management- I managed all my tasks in an orderly manner. Before the day end I wrote the tasks to be done on the next day and before beginning a new day I would write down all the routine tasks to be completed one after the other including additional tasks that would raise on that day. 
Applying initiative in workplace problems- In order to turn a profit, restaurants and similar enterprises must balance the costs of labour and supplies with the demands of satisfying consumers (Borges Lopes et al., 2015). The entire workforce's participation and aid is required to reach this objective. When people on a team work successfully together, they achieve more than they could individually. Groups provide more creative and flexible answers to problems than do individuals working alone. It takes a team to produce top-notch food and service in a restaurant. A customer's eating experience could be ruined by undercooked food or shoddy service. Everyone on the team works together to give the consumer an excellent experience.
Communication- Effective teamwork allows everyone to get the task done even during those trying times. It might help us to better understand the restaurant's operations, including how customers and employees interact. When we are able to effectively communicate with our staff, it's also easier to keep them around (Long et al., 2018).
Application of knowledge- While working for the placement I applied my knowkedge of excel and used it to input data of customers, created budget for control and performed functions to determine the profit or loss of the day. I also taught the other employees on how to work feasibly using excel functions.

[bookmark: _Toc136191296]Conclusion
Before each service, Lara, the hotel manager, and the other operational managers go over uniforms and make sure everyone is ready to go. The chief waiter also creates a shift schedule that details everyone's responsibilities (Bresciani, 2017). Task management is necessary for balancing costs and keeping customers happy, while self-management and development are crucial for a restaurant's success. Teamwork that accomplishes its goals requires open lines of communication and an in-depth grasp of how restaurants work. All of these abilities are crucial for a successful career in the food service industry (Chen and Voigt, 2020).
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