Marriott Placement Learning Log
Week 8
Friday 28th  February –Thursday  05th  March 2020
Department:  Food and Beverage

Work undertaken:
1. Learning about pointing system for employees which allows receiving more positive feedback from guests of the hotel. 
1. Water with ice preparing and coffee making and delivering to people from conference rooms
1. Kitchen menu learning
1. The Brew Bar Lounge menu learning 
1. Payment receiving and introducing in the system
1. Stocking linen room with deliveries 
1. Learning Red Jacket purpose
1. Responding to Guest Request 
1. Morning-Bar set up training
1. Coffee Machine training
1. [bookmark: _GoBack]Coffee beverage training

Self-Appraisal
Strengths:
In the second week of my placement in this department, I have learnt that the hotel management has introduced a system of accumulation points among employees for the title of the best Host of the month. In reality they get points for their duties like: assistance offered to the guest – 2 points, warm and sincere closing offered and appreciation demonstrated – 4 points, menu approach meets standard – 4 points and get maximum points for additional services that make a pleasant and unforgettable impression on the hotel’s guests such as: creation a personal connection with guests – 16 point, guest name used during the experience – 4 points, the Host acknowledged the guest within one minute of their arrival – 16 points, eye contact, and attentive listening maintained throughout the interaction – 4 points, the Host was efficient, yet unhurried and sensitive to the manner of the guest – 4 points. This pointing system is not only the method of encouragement of the  employees to compete between each other for accumulation the maximum points and get the cake of recognition from the supervisor of the department and the title of the best Host of the month from their department, to admire his/her photo which will be placed on the ‘board of honour’ but also is the  very sensitive way of encouraging the staff to work with maximum dedication and at the same time to improve the quality of work of the entire hotel as a whole, which in turn allows receiving more positive feedback from guests.
I have memorised bar contents and the items in it. I was trained to make coffee to introduce the payment in the system, to count how many people will have breakfast in the morning, to register guests in the check in list, to prepare water, coffee for conferences. I have carried out all ennumerated tasks according to brand standards together with the person who trained me. The more time I work in the department the more confident I became. I have picked up that it is very important very fast to respond go guest demands. One thing I most liked in this placement was that at the end of the first day, HR Manager asks me what I have learnt and answers on my questions. 

Weaknesses: 
I haven’t had the chance to assist a room service. My solution to this is to ask the HR Manager to train me to make it next day of my placement. I would like to familiarize myself with the system of the Hotel. 

Lost Opportunities:
I don’t think that I have any lost opportunities in Housekeeping department. All members of the staff are really very helpful and are opened for the questions and willing to show the interest in my training.

Plans for the next week:
1. Food and Beverage Department is still my goal. I should learn how to make a room service.
1. I would try to do my best in satisfying guests’ demands. I expect to have chance to solve some guest’s queries  and learn as much as I could
1. I’ll have opportunity to demonstrate guest serving in the bar
1. May be I would have possibility to learn and demonstrate a customer conference booking procedures
1. I am going to work as efficient as I’ve worked previously
1. I am planning to learn to work in the system. I expect to be trained to make it.


