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[bookmark: _Toc168275164]Introduction
This essay has been developed on Managing Food and Beverage Operations topic of Delta Hotel by Marriott situated at Bexleyheath. Managing food and beverage operations is part restaurant, which is one of the most important parts of the hotel business. When a guest or tourist visit a hotel, they take their meals or ensure food supply from the restaurant of that hotel and the manager of the hotel has to prepare a team for operating the food and beverages to the guests according to the demand. The food and beverage department are one of the integral parts of the hotel business or operation of Delta Hotel by Marriott. This department is responsible for ensuring the food and drinks supply to the guest which can be in restaurants, bars or also in-room services. The main purpose of this team should be to ensure guest satisfaction through their services. The main objective of this essay is to define various segments of the food services industry, how personal or technical skills are useful in this department, learn different operational aspects practically etc. This essay will portray the personal experiences of an employee who worked in this Food and Beverage management department. 





[bookmark: _Toc168275165]Section 1: Reflection on Experience and Personal Development
When an individual has to Manage food and beverage operations in a hotel, he or she has to oversee many aspects. A reflective experience and opportunity for personal development have been described below from these aspects. 
Menu Planning: When I plan for a menu, I should have a clear idea about the Delta Hotel by Marriott’s target audiences and prepare an analysis of their food habit. For that, the manager should have academic knowledge of how to prepare a customer's menu planning based on the target customer group of the hotel. 
Procurement and Investor: Now the food and beverage operation manager knows about the menu and he or she has to ensure the supply of food (Vallen & Jerome, 2014). For that, they should have a smooth procurement process from where the hotel would collect their raw materials of food and for how many and how long they would store the inventory. 
Staffing and Training: Now the manager needs to hire employees to support the food and beverage operation team including cooks, waiters, cleaners and many others. After the recruitment process is based on the hotel's demand and applicants’ abilities, the manager needs to arrange a training session to adapt to the hotel's culture (Fallon, & Rutherford, 2010). 
Quality Control: The food and beverage operation team must have a quality control officer, who oversees the quality of food, which is served to the guests and will report to the manager (Alzoubi, 2021). 
Pricing and Cost Control: The price of food should be reasonable if guest can take their necessary foods from the Delta Hotel by Marriott (Dopson and Hayes, 2020). If the prices become high, they have to go outside to buy food and it must hurt the hotel. 
Guest experience: Finally, guest experience is the most important thing. To improve the entire visitor experience, concentrate on offering outstanding customer service (Wood, 2013). Teach employees to be aware, observant, and accommodating to the demands of visitors. Encourage evaluations and input regularly to quickly resolve any problems.
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Work-based skill means the ability to do any task one learns by doing work or from practical experiences. For example, in the restaurant of Delta Hotel by Marriott, a receptionist needs to communicate with customers by sensing the mood of the customers (Vogler et al., 2018). This kind of skill he or she would learn by working practically. It is not possible to develop work-based skills by reading books or doing technical classes. On the other hand, for operating food and beverage operations, one needs to learn the point-of-sale system, inventory system, how to take orders, reservation systems and many more. For this kind of skill development, one needs to get help from experts or academic books (Pauer and Russell Meade, 2020). It is not possible to develop these kinds of skills or gain knowledge by working in the field. 
For food and beverage operations necessary work-based skills are-
· Communication Skill
· Skill of working in a team
· Problem-solving skills or conflict management skills (Mumford, 2016)
· Decision-making skill
· Creativity or organising skill
For food and beverage operations necessary technical knowledge is-
· Leadership and Flexibility 
· Inventory management 
· Learning and development of staff 
· Time management in order taking and delivering queue (Buhalis and Law, 2020)
· Event planning and promotion of hotel
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Here, I worked in Delta Hotel by Marriott as a food and beverage operation manager. This part of the essay would describe the reflection, and what kind of situations I had to face during the operation management period. Gibb's model is the best framework to describe reflective experiences. 
Description: This part provides a brief about the rules and responsibilities, and what I had to perform in the organisation. 
Feelings: Working practically in an organisation in the hotel management industry is something wonderful for me. This experience would be helpful for me if I want to build my career in this field (Jeong et al., 2017). 
Evaluation: As the manager of the operation, I had to manage many sectors as the parallel situation and my personal skills and academic knowledge helped me to do the task efficiently. 
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Figure 1: Gibbs Reflection Model
Source: (Kusluvan et al., 2019)

Analysis: In the analysis part, I would describe the things that I performed in the whole experience and what type of challenges I had to face during the period of preparing this essay.  
Conclusion: In the conclusion part, I had the opportunity to self-analysis that I could do the task differently and I will keep it as learning and apply it in the next task (Hans-Otto Georgii, 2015). 
Action Plan: What skills or knowledge I need to develop or acquire after experiencing this task has been presented through an action plan, which has been written in the next part of the essay. 
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The future action plan of an individual has been developed from the reflective part of the essay.
	Skills
	Current Situation
	Goals
	Resources
	Time Limit

	Inventory Control 
	I am still a beginner in inventory management. 
	Need to control inventory as if any type of unwanted situation doesn't create in the organisation. 
	· Articles
· Courses on inventory management 
	6 Months 

	Decision Making 
	I am not an effective decision-maker. 
	Want to be a decision-maker considering all the factors which would influence my decision positively (Kurniawan Arif Maspul, 2023). 
	· Gaining leadership knowledge 
· Stay connected with practical field 
	1 Year 

	Organising Skill 
	I have very poor knowledge of organizing different activities in an organisation 
	Want to be a good organizer.
	· Self-assessment by staying in the practical field 
· Taking online courses 
	8 Months 
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This is a reflective essay, which has been prepared on Food and Beverage operating management of Delta Hotel by Marriott’s hotel management. The hotel management industry is active in tourist spots of the country and in this place, companies need to offer quality services as tourists go there to have a good time. The responsibility of the food and beverage operation team is to ensure quality food with good services. 
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