Marriott Placement-LV4 Learning Log

Student name:  Vasvie Redzheb
Department:  F&B- M CLUB
Week:      1                                             Dates: 26/02/20 (8:30-20:30); 28/02/2020 (16:30-21:30)

Short Introduction:
Hotels near the airports are mainly business hotels-busy during the week, especially Thursday and Friday, and quite during the weekend. The main resources in this hotel chain, I think, are the employees-most of them work there from very long time (10 years and more) which for me is unusual because in all other hotels where I used to work, people were coming and going. And they are happy being part of that environment. Even the Marriott Heathrow support some kind of program for encouraging disable(mental) people to work or mostly help to rest of the staff so they can become more social which is great-I loved that!
The main staffs are well trained and follow the standards uncompromisingly and all these along with the positive attitude and quality service achieve goals for this organization.
M club is nice and comfortable place operated with good organization, well maintained and pleasant atmosphere.

Work Undertaken:

Main and I think most important skill here in M club is the connection with the guests. And here not only a warm smile is enough-need much more than that. Not everyone can make straight conversation with foreigners-some people are shy, some are cold and don’t like direct contacts. But here comes the skill to recognize from the first sight who is open for more chat, because chatting actually shorten the distance between the organization and the consumer-they(guest) starts to feel more confident;
I never have difficulties to start a conversation with someone. I am very social person and like to talk with people. It was a bit scary at the beginning because guests were asking quite simple questions like very is the ice bucket; what else do you have in your menu and so on. But once I learned the menu (this one of the first things I did), which was just from few dishes and drinks things started to get better.  Being detailed-remember what a certain customers like or drink for example, or what they read and so on.
Being fast with serving-not making somebody to call you to take his plates away-being there before they even think about it;
Placing the food in a way that would get attention 
Making perfect cocktails and pouring alcohol were part of my responsibilities.
At the back – I polished cutlery and glasses and plates.


Self-Appraisal
I think I did a good job. I tried to give the best of me in order to learn as much as I can. I worked fast to save time for new things. I tried to follow all the instructions given to me by the colleagues there and we did a great team. We were fast, the guests were happy and the entire job was done on time. Even though in first few hours I just kept asking questions and questions- thanks to the professionals there I caught it very quick. I had very good feedbacks from my supervisor too.

Strengths:
Confidence- my confidence grew, every hour spend there, more and more. Now I know how to prepare breakfast tables, dinner tables, offer different drinks- I even sold one whisky from the menu- how to make connection with different types of people. I even learned how to clean the coffee machines.
Weaknesses:
As a weakness I would point my knowledge and training in that area. I need to be well trained and of course to spend more time there in order to learn all the system and organization. Learning how to make professional cocktails also
Lost Opportunities:
I’ve never worked in this kind of organization before-I always was from the other side of the table.
But now I saw actually how difficult is serving side. Need to be very detailed and not focused on one table or area, you have to be all around. And I realized that the food, the taste are not the only important factors for this kind of organizations, but also the way of serving it goes hand by hand with that. I wish I could make even more conversation with people around me. 

Plans for Next Week:
Next week I will try to do most of the things without asking so many questions-automatic as much as I remember. I am also planning to come very early to help with preparation of the breakfast.


Week:      2                                             Dates: 04/03/20 (6:00-13:30); 06/03/2020 (16:30-21:30)


Short Introduction:
The hotels are points where different people from different places gathered in order to share a moment, business, leisure. But nowadays, as a treat of the virus grow, things changed rapidly. People and also the employees are scared to get close to each other, or to talk too much. 
Work Undertaken:

I have started with preparation of the breakfast buffet. I have put all fruits, scrambled eggs, different types of bread, salami plate, three different butters- margarine and butter, few cereals; cutlery was put on the tables from the previous evening and the work started. It was a busy morning.
I have filled the hot buffet, also served tables, dialled with the rubbish, polished cutlery and plates during the next and final evening shift.


Self-Appraisal:

I was very fast and now even more confident with the job done by me. I even had few positive feedbacks from the guest.


Strengths:
Good and simple meals and menu along with well trained, happy staff= good service
The strengths of this club is exactly that combination. I was impressed by the simple but delicious buffet, simple but pretty good menu along with good employees equal to power. I realized that it is necessary to take few but smart steps ahead rather than to many to make a good impression. Just like M Club!


Weaknesses:
I could say as my weakness is my poor knowledge of different types of alcohol. For example one guest asked me about some French vine and I had to call my supervisor for advice. Also I need to learn how to make cocktails-simple ones and learn their measurements-single or double?!

Lost Opportunities:
I haven’t lost any opportunity this week- I think. I took every advice very serious and processed it well. 

Plans for Next Week:
[bookmark: _GoBack]Next week I am in C&B department again part of Food and Beverage.


