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Introduction
Marriott International is an American multinational diversified 
hospitality company. Marriott was founded by John Willard
Marriott in 1927 when he and his wife, Alice Sheets Marriott
, opened a root beer stand in Washington, D.C. As a Latter-day
 Saint missionary in the humid summers in Washington, D.C.,
Marriott was convinced that what residents of the city needed 
was a place to get a cool drink. The Marriotts later expanded their 
enterprise into a chain of Hot Shoppes restaurants and the 
company went public in 1953 as Hot Shoppes, Inc.(en.m.wikipedia.org)

The company is now led by his son, Executive Chairman Bill Marriott, and President and Chief Executive Officer Arne Sorenson.
Headquarters: Bethesda, Maryland, United States
CEO: Arne M. Sorenson (31 Mar 2012–)
Subsidiaries: Sheraton Hotels and Resorts, MORE
Loyalty program: Marriott Rewards
Profiles
Marriott International is the third largest hotel chain in the 
world. It has 30 brands with 7,003 properties in 131 countries 
and territories around the world,over 1,332,826 rooms (as 
of March 31, 2019), including 2,035 that are managed with 
559,569 rooms, 4,905 that are franchised or licensed with 
756,156 rooms, and 63 that are owned or leased with 17,101 
rooms. Number of employees 176,000 (December2018)

The Renaissance Hotel in Bangladesh is part of Marriott International. Marriott International developed a great number of hotel brands. For example, as luxury brand, they developed JW Mariott, Ritz Carlton etc. On the other hand, as premium brand, they developed Westin Hotels, Le Meridian, and renaissance hotels etc. My proposal is based on the new Renaissance hotel opened in Bangladeshnov 2019. it is worthy to mention that inBangladesh.The new Marriott Rewards will merge with its counterpart programs at Ritz-Carlton and Starwood. Marriott purchased Starwood in 2016. Starting in August, members will be able to merge points and book across the entire slate of its more than 6,500 properties at Marriott.com.
 
The Food and Beverage manager will need to recruit for the  Food and Beverage department. Anja Zojceska[footnoteRef:2], in the online journal talentlyft.com, identified  key challenges in recruitment in hospitality industry. They are, high rate of employee turnover, finding the right candidate and inevitably, attracting right candidate. She  [2: ] 


commented that it is often assumed that a role in hospitality industry is often low paid, unsociable and long hours and inferior position. In the same article, she further made recommendation towards how to attract the right candidates. She prescribed few tips. They are-
1. Writing clear job description.
2. Proper brand imaging of the employer.
3. Highlighting the employee value proposition of the organisation during advertising the role.
4. Using employee referrals.
5. Making applying easy.
6. Developing an attractive career website. (Mariott career site was mentioned as a good site.)
7. Adverting in the right place to reach the right candidate.
The management will focus on the importance of job description.
Writing clear job description is crucial in any businesses, especially in hospitality industry.  LAHLE WOLFE, 25th October, in balancecareer.com, has identified that a clear job description is crucial to attract the right employee.
The new Renaissance Hotel in Bangladesh, a proper job description is a necessity for attracting right employee for food and beverage. I have attached a sample job description for such candidate with my essay, including the checklist of duties.
Attachment: Job description for a cook for the food and beverage section of the Renaissance Hotel in Chittagong, Bangladesh.


Job description

[bookmark: _Hlk26960702]Job Category: Food and Beverage & Culinary

Location:Chittagong City Centre, Chittagong, Bangladesh

Brand: The Renaissance Hotel

Schedule: Fulltime(am and pm on rotation basis)

Shift pattern: 8hrs/day (5 days per week)

Position Type: assistant manager 

Salary: Competitive

Benefits: Pension, paid holidays, cross border training opportunity.

This is why it is important that all employees have clear duties. 

Duities and expectation: (included, but not limited to)
 
1. Monitor the quality and quantity of food that is prepared and the portions that are served.
2. Ensure proper portion, arrangement, and food garnish. 
3. Inform service staff of available menu specials. 
4. Pull food from freezer storage.
5. Prepare various cuts of meat. 
6. Operate ovens, stoves, grills, microwaves, and fryers to prepare foods. 
7. Prepare sauces, stock, and soup. 
8. Prepare cold food. 
9. Involves standing, sitting, or walking for long hours. 
10. Checking and ensuring the correctness of the temperature of appliances and food using thermostats and thermometers. 
11. Monitor stock of kitchen supplies and reporting to the manager time to time.
12. Following all company and safety and security policies and procedures.
13. Reporting maintenance needs, accidents, injuries, and unsafe work conditions to manager.
14. Complete safety training and certifications. 
15. Ensure uniform and personal appearance are clean and professional.
16. Welcome and acknowledge all guests according to company standards; anticipate and address guests' service needs. 
17. Developing and maintaining positive working relationships with others.
18. To have team spirit to reach common goals. 
19. Communicating with others using clear and professional language. 
20. Ensure adherence to quality expectations and standards. 

21. Perform other reasonable job duties as requested by Supervisors.

In addition to job description employee hand book are also  important to tell employee what to do.
Why handbook important
An employee handbook is a booklet that documents your expectations from your employees and what your employees can expect from your company. In other words, it states your legal obligations as an employer and their rights as employees. It contains important information on your company’s policies and procedures and has all details that employees would need to know about their workplace.

An employee handbook is important as it provides standardization of personnel and benefit policies, preventing misunderstandings, complaints and job dissatisfaction out of misinterpretation of personnel and benefit policies by employees.
Below here are a list good Employee Handbook include. Here's a sample list:
· Standards of Conduct
· Work Schedules
· Anti-Discrimination Policies
· Non-Disclosure Agreements & Conflict of Interest Statements
· Compensation
· Workplace Safety and Security
· Employee Benefits
· Leave Policies
· Complaints


The description will also include practical information, such as where the job is based, whether it’s full or part-time and, in most cases, the intended salary.
The key points that would normally be included in a job description include:
· Title and summary of the role
· List of duties
· Desired professional experience
· Education level and desired qualifications
· Core skills required for the position
· Necessary certificates, licences and registrations
· Who the prospective employee will directly report to
· Whether the employee has any subordinates reporting to them
· Physical requirements (if needed)
· Work environment
· Employment conditions(wiikijob.co.uk)
[bookmark: _GoBack]

Food and Beverage manager will use this job description to help for recruit
Training
[bookmark: _Hlk26960071]Training is more important for the employee for able to perform in their job. The training will give the employee a greater understanding of their responsibilities within their role, and in turn build their confidence. This confidence will enhance their overall performance and this can only benefit the company. Employees who are competent and on top of changing industry standards help your company hold a position as a leader and strong competitor within the industry. Providing the necessary training creates an overall knowledgeable staff with employees who can take over for one another as needed, work on teams or work independently without constant help and supervision from others.
how to attract the talented and skilled workforce rather than defining talent.


Management
the content of a job description is pretty straightforward. The job description is every employers’ “go to” document to resolve conflicts, and indeed, it’s a rare business that can escape employee conflict.
The annual performance review still has a place — but you need to supplement it with ongoing performance conversations. It's best practice to have these conversations throughout the year, at least quarterly. Monthly one-on-one conversations are even better!
Conclusion
job description and daily checklists are especially the ones that run on a daily basis, but they can make performing day-to-day restaurant operations a lot easier for you. According to Hartford Business, maintaining checklists is the most effective method to track tasks, especially recurring tasks. You must create a detailed daily checklist that must be followed diligently in your restaurant without fail; this includes duties of different staff members right from when your restaurant opens to when the shutters of your restaurant come down at the end of the day. This restaurant checklist will ensure that you do not miss any operation necessary to keep your restaurant healthy and profitable. Every Marriott brand has a different price. That's because the different brands want to attract different people. And this formula makes the Marriott so popular; it is a place for every kind of customer.

A manager’s role in training and development is essential because they spend so much time with employees. Managers can use simple daily interactions to show employees that training is a priority.
This constant interaction between manager and employee can be leveraged to improve training by consciously fostering a learning culture within the organization. An effective learning culture starts from the top, and is cascaded throughout all levels – no exceptions!
A successful learning culture promises:
● Increased productivity (and increased profit!)
● Improved employee satisfaction levels
● Decreased employee turnover
● A culture of knowledge sharing (rather than knowledge-hoarding)
● Improved learning agility


Thank you
















AM - checklist of duties and expectation

	Time 
	Description  (breakfast) 6.30am to  9.30am

	6.30am
	Prepare  the dining room and providing morning tea and coffee. 

	7.30am
	Prepare the breakfast and Serve the breakfast.

	8.30am
	Taking order for any special item for morning

	9.30am
	Clean the dining room and ready for lunch.



PM - checklist of duties and expectation
	Time 
	Description  (lunch) 12.30pm to  3.30pm

	12.30pm
	Prepare the lunch

	1.30pm
	Serve the lunch take the feed back

	2.30pm
	Check the food that is enough for rest of customer.  

	3.30pm
	Clean the room and ready for dinner.
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