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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during your time in placement

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Zoltan Mathe

Student Number: 2110539

	Module: Hotel Placement-Food and Bevarage Operations(BMIH4002)

Lecturer: Ffion Cumberpatch



	Topic of Choice : Experience in Food & Bevarage Departments
	



	
Thanks to my University I had the opportunity to have my placement in the bar, kitchen and restaurant in one of the world’s leading hotelier, Marriott Bristol city centre Hotel, that is in the very centre of the city, hotel that accommodates 600 people and most of the time has a very busy transit in the restaurant and bar. Had the opportunity to work along with talented chefs that used to work in Marriott’s famous branches in Dubai and talented bartenders in its bar. I was quite warmly welcomed by managers and staff in the food and beverage department, made me feel welcomed, I had the feeling they were happy as well having me over, permanently involving me in daily activities, teaching me, treating me just like a nice colleague. It was a unique experience as I never worked in bars or restaurants before. I had the chance to work in breakfast where we had to serve at least 3-4 hundred people, in the bar in the weekend where many weekenders enjoyed a drink and time out, also the kitchen team where the experienced chefs involved me in the secrets of a busy kitchen activity.
Food and beverage are one of the best revenue opportunities that hotel can offer. Food can be a language of love, a nice stay in a hotel can be tailored by food available on site (Revenue-hub.com).
My first shift in placement was in the breakfast department in a Saturday morning when is the busiest day for breakfast, I was scared but same time very excited to find out how it is to serve and be in charge for such a busy department as I never done it before. Thanks to the nice and experience waiters helped me and teach me with patience everything I had to do and know. What didn’t go well and caused a bit of stress is that two waiter colleagues called sick that morning, but with yes, I can do attitude we managed to make things go smooth and without issues. A good team work can make things go well. I had the same challenge in the kitchen as well when we had to prepare food for a big event and also for the hotels’ customers who dined in the hotel’s restaurant. I listened to chefs and followed up carefully the rules in preparing some dished and followed the hygiene regulations that the head chef introduced me in the beginning.
All thigs go well as all team worked together and listened to the head chefs’ instructions.
The restaurant sector started to take on more importance in hoteliers and keeping up with latest trends is not easy (Qualityfry.com).
The Marriott Bristol city centre hotels restaurant is called Cast Iron Grill, the bar’s name is The Brew Bar Lounge and an outdoor Urban Terrace, the executive lounge is open for Bonvoy members only where they can have free food and drinks during the day on an unlimited basis (Marriott.com).
Food and beverage trends are changing fast as hoteliers are maximising profits that can be a bog challenge for them. Upcoming trends are great idea but its very hard to identify them (Oaky.com).
I experienced this aspiration in Marriott as well, the hotel tried to fulfil new trend requests at events and from customers as alike. 
The only issue I recognised in this department is the shortage of staff that made things to go a bit slow but the unity of team made it happen each time.
Group events are bringing in more revenue in hotels and can make half of the business or even larger portion for the F&B business (Socialtables.com).
Usually employees of the F&B department need to perform a wide range of tasks, preparing the service, greeting the guest, taking their orders, setting the bills, and performing various other tasks after guest leave. They are responsible to create an experience customer wish for (Tutorialspoint.com).
As a conclusion I learned how unity in a teamwork is important, helping each other in different departments, being a great support for each other makes a happy customer and a happy employee at the end of the day. Food in hotels is not a necessity anymore, can be a comfort, excitement, and pleasure as per the restaurant manager in Marriott. Can be a big responsibility due to hygienic mistakes can also cause harm to customers or can be life threatening. Bar and Restaurant is a great mixture for delivering an outstanding service in F&B department and they are strongly connected to each other.
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