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Resourcing the food and beverage department of the new renaissance hotel- Bangladesh
The new Renaissance Dhaka Gulshan Hotel is located in the most dynamic and inspiring neighbourhood of Gulshan Avenue. The Hotel is only 20 minutes away from Hazrat Shahjalal International Airport, with a distinctive local character that dictates the atmosphere and experiences for guests. There are also sophisticated elements and uber design throughout the 211 stylish rooms and suites. The infinity rooftop temperature-controlled pool with stunning city vista view, eclectic dining options include restaurants: Bahar- specializing in local and international cuisine; a vibrant Gulshan Baking Company with world class bakeries and fresh brews. There is also gourmet food from around the globe in their specialized fusion restaurant- SEAR. They also have a Spa and Salon with their signature world class services. The hotel also has a 24-hour fitness centre for all guests to access. The food and beverage services which this hotel provides is a 24 hour room service, bottled-water complimentary, coffee maker/tea service, instant hot water and a mini bar which you have to pay a fee of, in comparison to most hotels they do not have much variety other than guests are more likely to dine in local restaurants near by the hotel.  Marriott’s organisation in order to attract, train and retain a talented and skilled workforce they have got people from the HR to become keen to drive the nationalism agenda across the region by not just offering opportunities, but giving young nationals a career path and positioning the industry as an attractive place to work. They believe they should forget about quotas and it is their duty to attract, develop and retain a national workforce. However, as an industry they need to do a better job of explaining the opportunities available in the hospitality sector and how these can translate into a successful career. Employee engagement is a theory of involving the employees in the work tasks at the workplace. It has been also defined as the level of motivation, passion and enthusiasm that as an employee holds for his or her job as a result of a variety of organizational factors impacting his or her behaviour and his or her work. It is also an tactic that makes the employees dynamic and committed towards their organizational goals. It is of utter importance as other human resource management practises are because they will not have enough or required interest in his or her work. It will also be highly difficult for the employers to keep him or her on track and to gain the best of the performances out of him or her. Employee engagement is important as well as any other human resource management practise as it has impact on the organizational growth. Product or service delivery also has a great deal on employee engagement due to product quality and they are up to some extent dependent on employee engagement. In addition to this, it also has an impact on relationships with shareholders and suppliers as well as distributors. Marriott truly believes that employee empowerment is a main component leading employee engagement, it takes both the factors equally important for organizational growth and success. They focus as a business on open door policies which will help in giving the employees a chance to express and a voice regarding to their workplace or any issues that they may have. It also captures their employee’s talent and gives value to the ideas and revolutions brought forward by the employees. This means that the company are giving respect to the employees that they deserve in the same way to being valued and involved with the company’s tasks. Marriott also has many schemes; employee engagement is aided through comprehensibility at Marriott. It is believed at the company that if an employee is fully aware with all the processes and plans of the company it will help him or her in having a clear idea process about how he or she can benefit and value to the company processes, hence increasing the engagement and motivation level as well. Enabling the employees regarding their tasks give them a level of self-assurance and a sense of ownership. They feel accountable for the actions they take so they take it carefully as they have in mind that these tasks are legislatures of their own behaviour and style. Marriott lets the employees connect with the situations instead of having hard and fast rules or regulations or policies. Listening is the nature of employee engagement. It is important for employers to have employee centered policies so that the employees feel appraised and have a sense that their organization is flourishing hard for their growth and improvement. During the recruitment and selection process, the applicants of various candidates are recognized, and their potential is identified. In an interview, the HR manager examines the ability of the candidate and briefs the candidate about Marriott Hotel. After the job interview, the candidate is selected for the preferred position in the organisation. The manager selects the candidate who shines all the requirement of the job and helps the organisation to accomplish its goals and objectives. When it comes to training and development, providing training sessions to the employees of the organisation, will improve their knowledge and skill and also, they will perform their tasks more professionally and well. Providing the employees with a variety of training sessions will prepare them for higher level of job positions. Food and beverage serving and related workers do the following; greet customers and answer their questions about menu items and specials, take food or drink orders from customers, prepare food and drink orders, such as sandwiches, salads and coffee, transmit customers’ orders to other kitchen staff, serve food and drinks to customers at a counter, at a stand, or in a hotel room, clean allocated work areas, dining tables or serving counters, restock and stock service stations, cabinets and tables and set tables or prepare food trays for new customers. Food and beverage serving, and related workers are at the front line of customer service in restaurants, cafeterias and other food service business, they take customer’s food and drink orders and serve food and beverages. Most work as part of a team, helping co-workers improve their workflow and customer service. 
Food and Beverage Server Duties and Responsibilities
In order to ensure satisfactory service for all patrons, a Food and Beverage Server performs many different tasks.
Provide Customer Service.
 They must retain a professional and friendly demeanour and offer timely help to customers in order to ensure that their needs are met. If any issues occur with throughout the customer’s dining experience, the Food and Beverage Server is responsible for resolving it.

Take Orders
Presenting menus, answering questions and offering suggestions, the Food and Beverage Server will guide patrons through the restaurant offerings and eventually take down their chosen orders. It is often the duty of the Food and Beverage Server to explain menu items, assist patrons with special dietary needs and recommend menu items that the restaurant would like to sell more of.
Serve Food and Beverages
Responsible for bringing orders from the kitchen to customers, Food and Beverage Servers must remember where to bring each order or maintain an organized record of order to which he or she can refer. They are also responsible for keeping beverages filled, following up with tables to see if their needs are still met and clearing plates as they’re finished. Should an order be filled incorrectly, it is the Food and Beverage Server’s duty to fix the order and bring out a new one.
Clean and Prepare Tables
In order to ensure that tables are prepared for each party, the Food and Beverage Server must clear tables of all plates, cups, and flatware after a party leaves, wipe down tables and properly re-set them with clean tableware. Depending on the establishment, the Food and Beverage Server may be solely responsible for this, or he or she may have assistance from hosting and bussing staff members. The Food and Beverage Server must ensure that the restaurant maintains proper standards of cleanliness and sanitation.
Process Payments
Food and Beverage Servers ensure that patrons receive their bills in a timely manner and that all orders are properly listed and priced. They receive and process payments, operating the register, and return paid checks and receipt to customer. They are responsible for resolving any discrepancies in billing.
Food and Beverage Server Skills
Energetic and personable, Food and Beverage Servers have excellent customer service skills and work in a fast-paced environment. They are professional, attentive and detail-oriented, ensuring customers have a great dining experience. Using interpersonal skills, adaptability and conflict-resolution skills, they resolve any issues that arise to make sure customers leave happy. 
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The functions within food and beverage are food preparation, this is where a mandatory employee is needed that has experience of kitchen work. The cookers have knowledge about kitchen terminology, equipment use and the basic techniques of food preparation. Sanitation, safety and hygiene is about basic microbiology, safety, personal hygiene, general handling of food us must be needed. In food science and nutrition, the scientific method and the chemical and physical change that occurs during preparation, processing storage pf food products so basic principal of nutrition and microbiology as that related to the chemical and physical change to food will also be introduce. The food and beverage services include the waiter is introducing to the technical skill and psychology of service. Methods, concept and performance will be emphasized. Quantity food production, the manager is responsible for the production of food. In developing competence area, to examine operation stander. It is also enabled to make an enlightened contribution to current industrial practise and development of culinary arts within business. When it comes to food and beverage cost controls the manager will be introduced to standers and procedures that increase the probability of food and beverage task in the business with depending on controlling cost and the maximum sales. Purchasing procedures also will be examined. Food and beverage management, these factors examine practises to the management of food and beverage, labour, facilities and equipment. Purchasing and materials management consists in introducing the facility to purchase materials of food, beverage, and equipment for hospitality like furniture, dashes, equipment of food preparation and equipment. When it comes to events and conference management this is where the part of food and beverage sectors is suggested to use methods and techniques in planning, organising, promoting and delivering conferences. Lastly, bar operation, this is knowledge about how to give services of beverage. Beverage operation with emphasis on management and operational controls will be introduced. A food and beverage server must have skills where they are energetic and personable, have excellent customer service skills and work in a fast-paced environment. They must also be professional, attentive and detail-oriented, ensuring customers have a great dining experience. They must also use interpersonal skills, adaptability and conflict-resolution skills, they must also be able to resolve any issues that arise to make sure customers leave happy. The duties which are required are provide good customer service, take orders, serve food and beverages, clean and prepare tables and process tables.  
