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Student Journal

                            Food and Beverage Operations

Within the placement time of 9 weeks, I have been experiencing both kitchen and food & beverage departments for a better understanding regarding the hospitality industry as well as different functions of the hotel. Policies and procedures, the handbook health and safety, fire safety and food safety were introduced so I can get familiar with any kind of situation that may occur within the hotel as well as the policies the hotel follows in order to deliver the best services for their customers. The first thing I have been assigned to do was to welcome the guests for the breakfast which was scheduled from 09:00 AM to 11:00 AM. After each couple or single guest have come to breakfast, I had to be aware of their rooms number in order to keep evidence if they have already paid or not for the breakfast service. Trays and portions of the breakfast were also a duty of mine at the time of practicing because there are still guests that would prefer to have breakfast in their rooms. (Morantis, 2017).
Further In the kitchen and Food & Beverage department, I was assigned to help in making the tables for a wedding that was planned at the hotel even if Marriott Portsmouth hotel is mostly occupied and used for business conferences and families for leisure. I have done the arrangement of the tables and made sure that I use the learnt rules in matter of how and where to position the towels and the cutlery as well. Further there was presented to me the bar and all the amenities that can be found in it in order to be able to help the bartenders in case of need. As well, I was assigned to bring in the room of the guests any type of food or kind of drink they require but also, I have had the chance to help in preparing the dishes at the kitchen and the drinks at the bar. At the same time, I had to be sure that everything respects the policies of the hotel.

I have previous experience in the kitchen and Food Beverage department in other hotel and for this reason, things were familiar to me but due to the strict rules and policies of the hotel, I have felt overwhelmed sometimes because the amount of work was huge compared to the number of employees. Feeling in my element was helping me to learn easier and know that in the duties of the employees of the Kitchen and Food & Beverage department are also retrieving items from the storage rooms, cleaning and washing them, cutting and carving them, (pre-)cooking them, assembling the food on the plate and other more. (Cavagnaro, 2020)

The good thing about the experience within the kitchen and Food & Beverage departments was great the staff was hired very carefully and each of them had the proper skills to operate in the way consumers would appreciate. This is a proof of professionalism and a step in assuring excellent customer services. I will certainly use the skills I have learnt during the practice period such as better communication, attention to detail and also managing my time effectively in order to get all the tasks done. It will actually help me to become better in my job and maybe get promoted.(Sichta, 2018).
On the other hand, the bad aspect of both departments was the fact that even if the staff was qualified, there was lack of training which is most likely continuously required within the hotel industry in order to keep up with the latest trends and meet the guest’s expectations.  (Amo, 2019)

The overall situation gave me more knowledge about how carefully the employees within the department should be with their guests in order to meet their preferences and how important is to emphasize with hotel’s guests in order to make their stay more pleasant. (Site Minder, 2021)

All in all, I feel that I have been involved within the process and also, I have engaged to work as hard and the employees in order to get more knowledge about how the things work within Marriott 

Portsmouth Hotel. As well, I would have liked to see and be asked to pay more attention on the dirty trays and the consistency of the food because sometimes the portions were uneven, but I was shy to impose my opinion. 

In future, I would like to repeat the experience in order to get more knowledge about the department as the 3 weeks were not enough to figure out all the details. On the other hand, I would suggest to the hotel to have an employee exclusively responding to the room service phone in order not to create a chaos within the department and prevent delays and lack of satisfaction of the hotel’s guests.
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