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	ASSIGNMENT 1: PORTFOLIO

(4 Components)



	Component 1: Professional Reflection (500 words +/- 10%)
Weighting: 25%

	I couldn’t even guess that a tiny talk with one of the servers while on Level 4 placement in a bustling restaurant working under a hotel would change so much my understanding of cultural peculiarities within food and beverage service. One incident in particular pointed to the risks of cultural miscommunication between customers, hotels, and food and beverage employees.

The breakfasts served at that time were a set of traditions in the lives of guests from all classes (Merli et al., 2019). However, an encounter that stands out in my memory is the one between a waiter and a customer whose attempt to communicate was rendered futile by the language barrier. The foreigner attempted to communicate a food choice preference, but it was mistranslated since their home country has very distinct customary breakfast practices.

In this case, the food and beverage employees were likely consumed with their morning rush that they did not spend time on minutia regarding the cultural preferences of a customer served something inappropriate for them. The visitor wore a pleasant smile, but there was a hint of disappointment in it that showed how misunderstandings like these might spoil the guests’ overall experience.

The more I reconsidered this encounter, the clearer it became to me that a lack of knowledge about complicated dynamics behind world eating patterns, as well as language barriers and culturally different standards, are common reasons for cultural mistakes (Agarwal. 2020). These incidents were significant enough for me to realize that I had deficiencies in particular skills in dealing with intercultural differences.

Competence in the language ranks first as a much-needed skill. For us to conquer the food and beverages sector, we will have to engage in personal communication skills training so that we can learn how best to handle clients from all walks of life, irrespective of their professions or nationalities. To achieve this goal, it is necessary to become fluent in key terms and to cultivate an awareness of subtle language differences that might affect the precision of our service.

Second, being sensitive to other cultures was a huge plus. The hotel's foreign guests have a wide variety of eating habits and dietary restrictions; therefore, the F&B staff should have ongoing training to accommodate them. Armed with this information, we can navigate cultural differences with ease and guarantee that every visitor will have a memorable and enjoyable eating experience.

Finally, an important shift in behavior was the promotion of empathy. Guests may feel exposed when trying to express their preferences in a different language; thus, it is important to be patient and genuinely interested in understanding their demands (Maheshkar & Sharma, 2018). By changing our perspective, we can foster an inclusive culture within the F&B team and make sure that everyone helps to create a friendly and respectful environment for all cultures.

I learned a valuable lesson about the need for cultural knowledge in the F&B sector during the breakfast service mishap. I aim to develop myself as a culturally competent professional by enhancing my language skills, growing cultural sensitivity, and generating empathy. This inward-looking discussion has given me the knowledge and skills I need to avoid any such misunderstandings again so that one day, by creating a space where all guests are welcome, I will have contributed positively within this dynamic industry of hotels and their food and beverage.
Insert written text]
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	Component 2: Training Plan (500 words +/- 10%)
Weighting: 25%


	Identified cultural misunderstanding (in a few words) :
Time Management: Punctuality Differences, Hierarchy Perception: Varied Power Dynamics, Work-Life Balance: Cultural Prioritization [insert written text]

Training plan (Why/What//Who/Where/When):

Taking into consideration the crucial importance of cultural competency in the F&B service field, our training program aims to equip all Level 4 Placement Hotel staff with adequate tools to deal with subtle nuances. This strategy seeks to equip our team members with linguistic expertise, cultural proficiency, and better emotional capacity. It has been inspired by a recent reflection on cultural miscommunication during breakfast service.
Training Objectives

Develop Language Proficiency

· Provide training that emphasizes key terminology of the food and beverage industry to all employees.

· Provide them with the materials they need to learn a foreign language and encourage them by quickly acquiring some of the most basic phrases from languages that our visitors speak.

· Staff members can learn to communicate in various languages by acting out scenarios that reflect real-life situations through role-playing (Štrukelj et al., 2020).

Awaken to Different Cultures

· Train the whole staff members to learn about the diverse eating habits and cultures of global clients that we have by instituting a cultural diversity training program.

· Through scheduled cultural awareness seminars, staff members might learn to appreciate each other’s common origins.

· Work closely with cultural consultants or specialists to provide a comprehensive understanding of some specific cultural nuances that are crucial for our hotel’s clientele.

Foster Empathy and Customer Understanding

· During the new hire orientation, make empathy training a part of your process because customers may feel vulnerable speaking in another language (Triandis & Hofstede, 2019).

· Workshop on good listening and communication skills focused on the importance of understanding visitors' needs, regardless of their language.

· Promote empathy and client orientation in team members through regular discussions within the group wherein workers will share their views.
Training Methods

Engaging Seminars

· Attend interactive seminars conducted by communicators, cultural consultants, and language experts to facilitate the participation of staff.

· Incorporate films and case studies in the training materials to make them lively and engaging.

Activity-Based Role-Playing

· Through scenario-based role-playing that portrays real-life situations, staff members can polish their communication and language skills.

· Make sure to offer constructive criticism and encourage learning by doing while engaging in these activities.

Guest Speaker Sessions

· Host sessions with speakers who are well-versed in hospitality and cross-cultural communication (Hong, 2023).

· Give the staff a chance to engage with the presenters by letting them ask questions and get their thoughts.

Examining and Reviewing

Assessments of Language Competence

· To gauge staff development and pinpoint problem areas, give them language competence exams regularly.

· Recognise and promote staff members who go above and above in servicing customers from varied backgrounds by using their language abilities.

The Evaluation of Cultural Competence

· Create tests that staff may take to see how well they grasp cultural subtleties as they pertain to food and beverage service.

· Make use of evaluation results to focus future training sessions on problem areas.

Observation and Feedback

· Managers and supervisors should remind their staff to be culturally sensitive in their frequent comments on visitor encounters (Mintu, 2019).

· Employees who demonstrate cultural competency in their service should be acknowledged and commended.

Implementation Timeline

To provide workers time to learn and implement the new skills, the training program should be implemented in stages over the course of six months. To monitor development and make course corrections as needed, it is important to schedule assessments and follow-up meetings at regular intervals.

[insert written text]
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	Component 3: Student Self-Reflection (500 words +/- 10%)

Weighting: 25%

	At first, I thought cultural awareness was just a necessary civility for those working in the hospitality sector, something to tick off a list while interacting with clients from various walks of life (Bavik, 2016). Stereotypes and an incomplete understanding of cultural differences governed many of my first encounters. Rather than a necessary competency, I thought it was a nice to have.

Meeting visitors from different cultural backgrounds first filled me with anxiety. Unspokenly, I was afraid of offending or misunderstood someone because of my lack of cultural awareness. Nonetheless, this unease motivated me to learn more about the value of cultural understanding.

After having a very illuminating encounter with a visitor from a Middle Eastern culture, I reached a turning point in my thinking. When I was an event coordinator, the visitors complained about the seating arrangement (Oktadiana & Djauhar 2011). I perceived that to be a purely personal matter initially, but then began pondering about how much being seated according to hierarchy is ingrained into their culture. Hereafter, I began to view cultural awareness as more than just a polite gesture but an integral element for ensuring guest satisfaction.

The process of questioning common assumptions and stereotypes allowed my understanding to develop. Cultural awareness, though, did not mean simply avoiding errors to me anymore; it was also an effective method of improving customer service. Understanding cultural subtexts becomes communicating with co-workers from other backgrounds.
Action Plan

This realization prompted me to take deliberate action, and that is precisely what I did. In the process, I engaged in other cultural exchange activities, such as peer learning from experienced colleagues and participating in cross-cultural workshops (Baltes et al., 2015). After small common courtesies to more profound attempts at understanding food restrictions, I introduced cultural consciousness into every interaction.

Learning Outcomes

Cultural awareness is a powerful connection that I found during my self-growth journey. Understanding the setting, heritage, and character of a culture means more than simply performing superficial movements. I was now able to hold more meaningful conversations with the visitors and determine their needs, which depended on their cultural background; this helped in enhancing service delivery.

Future Application

In the hospitality field, I want to be recognized for my cultural adaptability. Practicing this attitude is as essential as doing the skill itself. His dream is to make sure that all employees and visitors, regardless of nationality or cultural orientation, are part of the team.

[insert written text]
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	Component 4: Training Presentation (6 Slides)

Weighting: 25%
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