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Student Journal Food and Beverage Operations

The last four weeks of the practice I have been working in in the food and beverage department of Portsmouth Marriott Hotel which is a luxury hotel that has a bar and a kitchen the dark delivering special culinary treatment for the hotel’s guests. As it is included in the services field the staff also including me were assigned to meet the guests expectations in matter of food and this includes preparing the meals, arranging the cutlery on the tables within the restaurant and assuring that everything is perfect and clean as well as the bar was included which was serving different type of cocktails natural juices tea and any other products. (Truity, 2019) In the first two days I was just observing and meeting the staff due to the fact that the hotel manager was not there and for this reason I was not assigned to to anything but as he was returning to the hotel I got more involved in the process of helping in the kitchen with washing the dishes but also helping in chopping the vegetables and for sure, seeing how the main dishes are actually made. At the bar I was learn how to bring the meals and drinks on the table in order to give a proof of professionalism. I had also the role of waiter and for this reason I was served to the guests at table the food would also I was bringing food to their room for those who ordered in room food.(Mondal, 2022), 
In matter of feelings I was aware of the fact that it will be harder as even if I have previous experience in working in a bar the status of the luxury hotel I was practicing will most likely require higher standards and guests will Have higher expectations. Within this certain department of food and beverage I was not feeling exhausted or overwhelmed by the situation due to the fact that the time was flying and I didn’t realize how the 8 hours of practice were passing.
The good thing about the whole situation was that I have had to get familiar with the luxury side of food and beverage department which I consider very helpful in case I am willing to return in the industry to work in the future but also the fact that I have been contributing to the customer satisfaction regarding the hotels guests. Another good thing is that I was able to learn how to deliver personalized services due to the fact that there were families in the hotel and I had to adapt to the kids men and present them in order to field families integrated and the hotel’s plan to make them feel welcomed.(Cvent, 2020)
Except of the fact that there was a staff shortage and everything was so crowded as there were more guests in the hotel than expected nothing was made me feel that something is going wrong.
The whole situation was delivering me new skills in matter of paying more attention to the customers requirements in order to bring satisfaction but also within this department my interpersonal skills were developed considerably as well as avoiding slow surveys and being able to adapt to any situation in order to get things as they should be and meet the hotels high standards.(Rick, 2022)
If I would do something different I need to admit that I would propose within the department to always taste the food before bringing it to the table as there were some situations where the food was too cold and the hotel’s guests were unsatisfied which can actually damage the brand image of the hotel. On the other hand I would have changed my attitude when things were going too crowded as sometimes I was forgetting to smile and have a positive attitude.
I would also pay more attention to the kids food menu as while being a waiter one of the kids ordered a burger but when I was going to the kitchen to give the order I forgot to mention that the burger was from the kids menu and I have created unfortunately a non comfortable situation.
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