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The primary aim of the food and beverage operations is to provide quality food and beverages to the consumers. A menu to meet the consumers food habits and inclusive food items to satisfy their needs is important. The design and atmosphere of the restaurant, physical facilities and equipment, experienced and friendly staff are important to provide a superior experience for the customers.
In my placement at Breadsall Priory Hotel I have gained experience in Tempo Bar & Café and in the kitchen. The main duties of staff at Tempo bar are
· To greet customers with smile and answer customer queries about items serve in the bar.
· Take orders from the customers
· Relay food order to the kitchen staff to prepare
· Serve drinks and coffee to the customer
· Accept payments
· General cleaning task
· Clearing table and keep the service area clean and tidy
· Refill and restock items as necessary
I had the opportunity to work alongside the regular hotel staff in the bar to gain in hand practical experience and observe closely how they perform their duties and deal with the customers. The atmosphere and the layout of the bar lounge is very spacious and relaxing. There is a designated area for golf club members in the lounge and an outdoor sitting area where customer can use if weather permits. There are some regular customers in the bar along with guests in the hotel. Tempo bar is quite busy as drinks and snack are served all day because the main restaurant is closed in the lunch time. The Tempo bar is very popular among golfers, visitors to other facilities and staying guests. The choice of foods served in the bar is very limited and, in my observation, there are potential to expand services to increase revenue from this bar if the authorities take initiatives to seize the opportunity. During my work placement, I come to know that the bar manager position is vacant, and I think this is one of the reasons for the inconsistencies in services in the bar. During covid many experienced staff left their job and as the restrictions eased and the business conditions becoming normal, the business is struggling to hire new staff. I think many new staffs are not trained up to the standard to perform their duties properly. The bar staff sometimes work under pressure and struggle to cope. The management need to act to retain its brand image by hiring more staff and providing appropriate training to the staff. I may be wrong, but I found there are lack of coordination and communication with Tempo bar and kitchen. On some occasions I witnessed that staff struggled to communicate with kitchen to relay food order on time. Bar staff need to walk to the kitchen to inform the order and as the kitchen is not near it put extra pressure on staff which also need to be addressed. The kitchen next to the bar is not on operation because of lack of trained staff to operate equipment. I think management need to look at these issues seriously and should resolve this issue quickly to generate revenues.
Though the hospitality is struggling with skilled worker because of the new situation arising after COVID 19 and Brexit, but there is no alternative to appoint skilled and experienced staff to run a business to achieve satisfying customer experiences.
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