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	Hotel Placement at Marriott Hotel was a new academic experience. The purpose for this activity relied on professional skills development in all the venue’s sections. Food and Beverage was the first department where I worked with colleagues from several backgrounds. One of the most challenging experiences was a dinner shift at the hotel restaurant. 
If in the other shifts my interaction with the guests had been quite limited, at that time I had to go through several tasks and get actively involved in communicating and serving them. The novelty of the situation made me feel simultaneously excited and nervous. I looked at people carefully but discreetly. I tried to understand what they convey through facial expressions, gestures, and interaction with their companions. My inspiration was taken from Solomon (2016) who reported about the staff at a certain restaurant. They were looking at customers in the same way and noted any subtleties about their wishes or needs. This strategy enabled them to create "Wow!" moments and impress the guests. Following this example, I was motivated to get involved and make the most of every opportunity. 
On that shift, my attention was drawn to a senior Asian couple who spoke French. While I was taking their orders, only the gentleman could speak fluently in English. Because I know French, I thought it would be more pleasant for the lady to have an opportunity to express her wishes herself. She was enchanted to hear me and the order was immediately noted. After those moments, I felt proud and happy to surprise the guests. At the end of the evening, they offered me tips which boosted my self-confidence. 
That dinner was one of the busiest programs I worked on. This fact is an advantage because busyness brings success to the hotel. However, Dolce (2018) stated that good service is no longer enough for a business to stand out from competitiveness, but a spirit of hospitality. The brand of Marriott created a specific reputation over time sustained by meeting and exceeding people’s expectations. My co-workers emphasized these theories in practice. They invested effort, passion and manage their tasks with responsibility. I was impressed by the way they were helping each other. 
I have also noticed a negative aspect: the staff shortage during the busy times of dinner. While everybody was working hard to do their duties and reach every guest in proper time, there were still moments when the customers needed assistance, and nobody was available. I tried to help, but a couple of times I was not able to do it because I did not know, for example, where I could find an extra product or to make a specific payment. Consequently, their waiting had to extend until I could find out. When this happens, the guest may feel frustrated or unnoticed. Furthermore, it has the potential to lead to negative reviews or unpleasant reactions. The LEARN model was one of the tools I discovered on last term. It was useful when I approached the guests who were waiting or seemed unhappy (Galicic and Ivanovic, 2008). 
Being aware that the hospitality sector struggles with staff shortages (Institute of Hospitality, 2022), I asked my supervisor if the hotel had that issue on their venue. Although the answer was negative, I noticed the same scenario in other departments as well. 
From my point of view, a better management of employees would help to deal more effectively with busy timeslots. Thus, a considerable number of unpleasant cases will be avoided and further, it will lead to happier guests. I might have been more helpful if I had known in advance how to act independently in certain cases, but these come after spending a long time in the department.  
I think it would be beneficial for a guest to evaluate the specific part of the time spent in the restaurant (for example, an online survey or a short questionnaire) in terms of not only the food but also the atmosphere, the interaction with the staff, the efficiency of solving requests or problems. This strategy could reveal where more attention is needed and where there is room for improvement. The guest will feel valued because he or she is asked for feedback in concise terms, and all parties involved will benefit. Also, additional staff training may be beneficial for their performance. Their coping abilities will flourish and the brand’s professionalism will be more refined. 
Noticing these aspects will help me to pay more attention to how I would organise my team in my future career. 
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