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The Delta by Marriott Worsley Park Country Club Hotel’s food and beverage activity takes place in the following three distinct operational units: Cast Iron Grill, Brew Bar Lounge, and Tempo, as well as room service. All of the restaurants within the hotel's perimeter serve breakfast, lunch, and dinner. Cast Iron Grill gives consumers a fine dining experience with fine decor and sophisticated cuisine, whereas Brew Bar Lounge has a more casual atmosphere, ideal for relaxed occasions or resting after a long day. The third restaurant, Tempo, is a more casual and comfortable space, and it is addressed to customers who enjoy an energetic eating atmosphere.
The food and beverage department is made up of 75 employees.
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During that internship period in the food department of the hotel Delta, I wanted to get a whole perspective on how all the operations and processes of this section work in a real setting. I wanted to have the opportunity to see and participate in various activities and procedures specific to the food and beverage department, such as taking orders, serving customers, and following food hygiene and safety standards. Another goal I had in mind before beginning my placement in the Delta Hotel's food and beverage department was to gain as much solid knowledge and practice as possible in what it means to serve food and drinks but also to prepare them if it would be possible. 
I strongly believe that one of the most important aspects of working in this department is the ability to manage time and resources efficiently in order to provide great service on time and in accordance with standard procedures. Through this practical experience, I wanted to learn to identify and prioritize tasks, to work under pressure, and to manage any situations of conflict or unexpected change in priorities. (Walker, J. R., 2021).
I consider that in order to be able to provide prompt assistance and clear information to customers, as well as to collaborate as efficiently as possible with colleagues in the team to reach common goals, it is necessary to improve my verbal and non-verbal communication skills. And this represents another goal that I set out to achieve during this internship period at the hotel.
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To reflect on my time shadowing a supervisor in the food and beverage department, I used Gibbs' Reflective Cycle because it provides a technique for analyzing my observations, feelings, and evaluations.
This experience has helped me shape a more thorough understanding of the standards and expectations in the hospitality industry, accentuating the importance of various abilities.
The time I spent in practice at Delta by Marriott Worsley Park Country Club Hotel's food and beverage department was highly educational. I learned a lot of valuable experiences during this time, both professionally and personally. Getting into the foundation of hospitality taught me exactly how important it is to communicate well in order to keep things running efficiently and keep guests satisfied. (Walker, J.R. and Miller, J.E., 2009). Making sure everyone on the team was on the same page proved to be critical for us to collaborate effectively and create a healthy environment. (Alalmai, A.A. and Aarif, M., 2019).
I also experienced directly how teamwork has a great impact. I was able to watch my coworkers cooperate in order to provide excellent service. This demonstrated the potential that teamwork has. (Szende, P., 2021).
In the various activities that I have completed, I have frequently taken into account the knowledge gained through university courses or at previous hotel placements. For example, due to my previous practical experience in the food and beverage department, I knew that remaining calm was the key to finding the proper solution. 
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Overall, I am thankful for this opportunity and motivated to continue learning so that I can provide superior service and contribute to the success of the organization I plan on working in the future. I identified a series of development opportunities that will guide my future action plan.
First and foremost, I intend to improve my communication skills. To achieve this, I plan on taking specialized courses and seminars that will help me improve my verbal and nonverbal communication skills, as well as practice communication techniques in a variety of situations. Second, I want to increase my knowledge in the area of food and beverages.  To achieve this, I plan on participating in training consultations and practical demonstrations in order to learn techniques for preparing food, as well as to study specialized literature to expand my knowledge in this field.
In addition, I plan to focus on efficient time and task management. I will accomplish this by beginning to use a personal planner to prioritize tasks both personally and within my job, in order to organize an effective program. (Lyn, P., 2018).

Issue and possible solutions
While working in the food and beverage department of the Delta by Marriott Worsley Park County Club Hotel in Manchester, I encountered a complaint from a room service client about how long they had to wait for their food to be served. He explained that he ordered breakfast an hour before the indicated delivery time, but it arrived late and was not at the proper temperature. 
From my point of view, the customer's issue resulted from improper coordination between the room service and kitchen teams. The room service staff did not pass on right away the order to the kitchen, which means the breakfast preparation was delayed. Additionally, proper protocol for maintaining food at the appropriate temperature during delivery was not strictly followed.
To correct the situation, the following solution was adopted. A colleague and I, under my supervisor's guidance, took immediate measures to make sure the guest was satisfied. We apologized for the inconvenience that occurred and offered the guest free beverages and appetizers.
In order to avoid instances like this in the future, the hotel might need to implement some longer-lasting measures. For example, to improve communication between the room service and kitchen teams, the hotel could use a digital system for communication or an interface to manage the orders. This system will allow room service workers to place orders directly to the kitchen, minimizing the possibility of delays. More than that, standard checklists can be generated to make sure that information about submitted orders is communicated clearly and that each stage of the process is managed efficiently. (Zrnić, M. et all, 2023)
Although I am certain the Delta Hotel offers regular training opportunities to their employees, it could provide extra training for room service personnel in proper food delivery to prevent any situation like the afore mentioned. Periodic sessions of instruction could include practical scenarios along with training materials to keep the employees instructed on how to properly handle foods and keep them at the correct temperature. Another procedure to take into account is implementing further quality control measures. By taking into consideration these measures, the hotel can improve the experience of its clients with room service while also lowering the risk of complaints about service quality and reliability. (Radzi, S.M., et all, 2014)
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