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After few weeks that I spend on Front Office department it was the moment to spread my wings and conquer the next department Food and Beverage that is part of the Placement at Delta Huntingdon by Marriott. I was gladly to meet everyone again and to realise that the team is still the same, more or less few casual students that work on Food and Beverage. The manager from F&B Nadja she greeted me with joy, and we have a meeting to put our plan to function because in today`s dynamic hospitality industry, effective management of F&B operation is crucial for ensuring the satisfaction of guests and the profitability of establishments. This essay explores my experiences, skills, knowledge, goals, challenges, and strategies in the realm of managing food and beverage operations. 



Having worked in various capacities within the food and beverage industry back in my country Romania, including roles in restaurants as a chef for 3 years and I did catering services, and hotel dining establishments, I have gained valuable hands-on experience in managing diverse operational aspects. From overseeing kitchen operations to coordinating front-of-house activities, my roles have equipped me with a comprehensive understanding of the intricacies involved in delivering exceptional dining experiences. One of the most significant aspects of my placement was the opportunity to witness firsthand the meticulous planning, every day they have a meeting, how they can improve and what is the most important task that they have to paid attention, who is coming on the meeting how they can offer to the guests, conference guests and public customers the best execution involved in delivering exceptional dining experiences to all of them. From assisting in menu development to coordinating with kitchen staff and ensuring seamless service delivery, every task underscored the importance of attention to detail and effective teamwork. I learned that even seemingly minor details, such as table settings and presentation, can significantly impact the guest's perception of the dining experience. Moreover, exposure to various cuisines and culinary techniques expanded my palate and deepened my appreciation for the artistry and craftsmanship that go into creating memorable dishes.

Each day presented new challenges and opportunities for creativity, whether it was experimenting with flavour combinations or refining plating techniques to enhance visual appeal. Beyond the culinary aspects, my placement also offered insights into the business side of food and beverage operations within a hotel setting. Engaging in inventory management, cost control measures, and revenue optimization strategies shed light on the financial considerations that underpin the department's success. I gained an appreciation for the delicate balance between providing high-quality ingredients and maintaining profitability, as well as the importance of effective communication and collaboration with other departments.


Perhaps the most rewarding aspect of my placement was the opportunity to interact with guests and witness the impact of our efforts on their dining experiences. Whether assisting with special dietary requests, recommending menu items, or addressing feedback, each interaction presented a chance to cultivate meaningful connections and exceed guest expectations. I found fulfilment in anticipating the needs of guests and going above and beyond to ensure their satisfaction. These experiences not only amaze my interpersonal skills but also reinforced the importance of guest satisfaction in driving the success of the food and beverage department. I realized that each guest interaction is an opportunity to leave a lasting impression and contribute to the hotel's reputation for excellence in hospitality. The most impressive event on my placement that happened this term is that they promote sustainability to another level, they are addressing food waste and raising awareness about reducing food waste and they encourage to become until 2030 with 25% food waste from 75% that they are know because food waste is a significant global issue with serios environmental, social, and economic consequences. One memorable day ,I was shadowing the restaurant manager during the lunch rush and we realize that they are too many groups and they just make the reservation due to a flood in another hotel , I was impress because we have limited space available , the manager swiftly rearrange tables to accommodate the group while ensuring minimal disruption to other guests, It was a testament to her quick thinking and organizational skills and the team worked together seamlessly delivering exceptional service Nadja the manager she offer constructive feedback and it was evident that continuous support and communication keep the team solid and the hotel reputation is excellence. The dedication and teamwork displayed by the food and beverage left a lasting impression on me, inspiring me to strive for excellence in my own career in the hospitality industry.


My career aspirations within the food and beverage industry are rooted in a desire to lead and inspire teams toward operational excellence and guest satisfaction. I envision leveraging my skills and knowledge to contribute to the success and growth of food and beverage operations, whether through optimizing operational processes, enhancing guest experiences.


Overall, my placement in the food and beverage department at Delta Hotel by Marriott has been a transformative journey that has deepened my passion for culinary arts and hospitality. From mastering technical skills to developing a keen understanding of the business intricacies, every moment has contributed to my growth and development as a hospitality professional. As I reflect on this experience, I am filled with gratitude for the opportunities afforded to me and excited for the journey ahead in the dynamic world of food and beverage management. I am confident that the lessons learned, and connections made during this placement will serve as a solid foundation for my future career aspirations in the hospitality industry.

In conclusion, managing food and beverage operations requires a combination of practical experience, essential skills, strategic planning, and a commitment to excellence. My skills improved as a result of my placement on Food and Beverage department at Delta hotel by Huntingdon , the placement provide invaluable opportunities for growth and development, whether is enhancing you customers service abilities, refining your organisational skills or gaining a deeper understanding of industry dynamic ,each learning experience contribute to my professional development journey and reflecting on my experience I gained valuable insights of the food and beverage operations. Through my experiences, skills, and goals outlined in this essay, I am confident in my ability to make meaningful contributions to this dynamic and rewarding field. With dedication, passion, and a proactive mindset, I look forward to embarking on a successful journey in managing food and beverage operations. 
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