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Introduction:

 Work placement at Marriott hotel has given huge learning opportunity about operation of four major departments. It helped to learn and understand the overall ideas how a hotel is operating its business, in a property, how many types of business, services, are available. The facilities, guests, amenities, price strategy, internal and external factors that are positive and negative for the business. It was an additional learning opportunity at the same time completing study on the same field.



Learning:  

The leading brand in the world of hospitality industry running business 131countries in the world with 30 brands and more than 7000 properties (2021). 

Marriott offers various type of room to rent, corporate meetings, events, weddings, award ceremony, annual meeting, social events etc. 




The first four weeks I have worked in the banqueting and kitchen department and learned a lot of tasks which includes read and understand the planner of meeting/ event/ number of guests attending, daily meeting with executive chef and other managers discuss about daily operations and plan, understand food and drink menu, stationary to supply in the meeting and conferences, meeting or event room preparation, audio equipment set-up, guest service, food serving, contact suppliers, agencies, table set up for events, general cleaning. 

Learned about communication, feedback, building team to serve guests, execute the serving plan, buffet service, serving starters, main course and desserts, tea, and coffee. During the placement most important task I learned was keeping strong communication and feedback with the kitchen team. Serving food on right time with accuracy is the key to win guests satisfaction. 

This hotel does not operate restaurant service as a result it was not possible to work in a bar, the restaurant service operating by Gordon Ramsey’s MEZ kitchen, however some basic information received from the beverage supervisor about types of wine, house wine, soft drinks, and other alcohol drink. Drinks are included with meal package, therefore very little opportunity for upselling.


I got an opportunity to work on a job fair in the hotel there I was responsible for serving cold drinks and fruit smoothie, replacing juice jar, general cleaning. 

Working with the banqueting team helped to learn about conferences, weddings, social events. Event room layout, learning food menu, service standard formal types of events, C&B plated service standard formal type of events. Service preparation, C&B menu training, allergen training customer communication & order taking. Mobile photo 

In the kitchen department it was the experience of a lifetime to remember. This kitchen mainly prepare food for events, weddings, social events. Accountability, responsibility, and accuracy is highest priority. The most important learning from the kitchen was “Food allergy”. The kitchen team always aware about food allergy, cross contamination, food safety, hygiene, responsible source, temperature checking. 

Got training on fruit & vegetables cutting and make portions for events, washing fruit and vegetables, cutting board colour training, making starters, making fish salami, frying fish, steaming vegetables, loading, and unloading food in the oven to cook, cooking temperature and timer setting, transferring and storing food from large cooking pod to smaller container. Understanding dry and wet goods, canteen food preparation, sandwich, salad. Checking stock in the fridge, stock room.

Got training on menu testing, plating up procedures, arranging plates and prepare for the service team. Checking dates, temperature in the food and fridge, creating use by date label, vegetarian, vegan, and gluten free, food recycle. The executive chef is much aware about “Natasha model” for food allergy safety, keeping all the necessary information recorded in the file. 





During vegetable preparation for an event of 300 guest carrots cutting (tip off) was risky to cut finger as a result alternative cutting method used by using slicer, which was much faster and very easy with safety.  

While serving in the “M” club I got training on how to change milk jar of coffee machine, juice jar replacing, cleaning table with appropriate liquid. 

As covid-19 restriction was in place as a result safe distance seating arrangements plan executed in the breakfast club and table, chair and sofa were cleaned by antibacterial spray every time when guest finished eating.    
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