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My Level 6 placement with Marriott, London, United Kingdom was a part of Food and Beverage operation. The property has a hectic all day dining restaurant serving the hotel and the locals guests with the help of a lobby bar and lounge, small grab and go cafe and in room 24 hour dining. Breakfast is primarily buffet with hot and continental options then an a la carte lunch and dinner menu is available including vegetarian and vegan items. Drinks program covers the barista coffee, teas, soft beverages, ancient cocktails, glass plates of wine as well as beverages. There is also an events team that services banquet and meeting spaces that offers plated services, buffets as well as working breaks during conferences and private functions. Co-ordination of service is undertaken by daily briefings, standard operating procedures, point of sale controls as well as closely working with the kitchen. The department is more concerned with quality guest satisfaction, revenue, food safety, and waste reduction.
[bookmark: _Toc211888506]Main Body
[bookmark: _Toc211888507]Description
In my Level 6 placement at Marriott, London, United Kingdom, I worked in breakfast buffet, a la carte lunch and dinner, room service, and events. I explained to the Restaurant Manager, Emmaleane Headland, who was my supervisor in some of my shifts, what I saw. The most active was breakfast which had a hot and continental buffet, live egg station, and a barista point. Evenings concentrated on fast a la carte action and sale of drinks in the bar. The timing of coffee break and plated service needed to be tight (Al-Hyari et al., 2023). I was assigned the following; greeting, running, taking orders, preparing beverages, serving the Pantry and end of shift checks. I participated in briefings and debriefs, which took place on a daily basis.
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I had confidence in interacting with the guest but I was not sure how to balance the speed, food safety and sustainability when the room was full. Queues on coffee and pass congestion added pressure due to the rapid extension of the small delays. I found myself being better positioned to prioritize, constructively communicate, and push the limits at the right time after being coached by the Restaurant Manager. I started thinking as a junior supervisor and not just a server only.
[bookmark: _Toc211888509]Evaluation
Strong points were well defined pre-shift briefings, firm section assignment and quality beverages. Collaboration at the tops and the room was peaceful when opening gins of the first drinks were falling rapidly. Inequalities in greeting during the initial half-hour of breakfast and having been verbal allergen prompts occasionally missed during order taking, clustering coffee tickets at the peak, an investigated area before events coffee breaks, and visible waste about the buffet close owing to late refills were considered to be a weakness (Moshin et al., 2023). Checks were also made at the end of the day, yet labels and logs could be hurried when the staff got exhausted.
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I have applied the ideas of Sustainability and Hospitality Industry and Service Operations to describe what I saw. An example of a basic service blueprint of breakfast traced the steps of the guests, front of house activities, back of house activities, and support activities like staffing and forecast. The primary constraint was the coffee point. Theory of constraints indicates safeguard the bottleneck having a straightforward role and routine duties. Our solution was a dedicated coffee runner during the first forty-five minutes as I ambled between the welcoming and serving drinks. First drinks were served to tables quicker and the pass was cooler.
Menu engineering was used to fit upselling with contribution and popularity. The Restaurant Manager also had two high margin items; these prompts were made straightforward. I followed up on offers and requests (Sekarwinahyu et al., 2019). This was a revenue support and prep wise kept simple since the two dishes were dependable and low waste.
Hazard based thinking was followed by food safety. Holding controls, cooling, allergen confirmation and the prevention of cross contact were also selected. The risk which did not want to be followed was that of skipping the verbal allergen check under pressure. We inserted a customary script and conscript on the order screen. I applied the script to all the orders I had and reminded peers on line up. Lapsed cues occurred in my section.
One of the simple service quality gap perspective indicated that there was a disparity between two-minute standard and actual greeting during peak. Host overload was the cause as well as the pull to help at coffee (Adeani et al., 2020). We also increased a temporary host during rush and a visual indication at the entrance so that the nearest server gives a greeting in case the host was engaged. Reduced arrivals were not recognized and anticipation of the guests enhanced.
The flow of events depicted a capacity problem. Trolley coffee breaks were late when they had to meet at the bend of the corridor towards the lift. We ran trolleys five minutes beforehand and we had water jugs filled in advance. I possessed the pre stage checklist. The following two breaks were also on schedule.
Sustainability was associated with waste prevention. Towards buffet close, refill-partial resulted in leftovers. A last refill was made 90 minutes to the end and we switched to smaller pans (Koukpaki and Adams, 2020). I monitored the flow of guests and was an indicator of the cut off time. Close wastage diminished and the chef de partie verified fewer wastage.
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My perception of Food and Beverage has shifted off-tasks to balanced and structured system with respect taking care of the guest experience, efficiency, food safety, and sustainability. Theory made me view causes and not symptoms. The process of bottleneck management and blueprinting enhanced first drink speed. Menu engineering targeted the upselling based on products that promote growth and waste reduction. Consistency in allergens communication was maintained through hazard-based thinking. The greet standard was visible and measurable with the aid of gap analysis.
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I shall unify three practices with the Restaurant Manager. To begin with, secure the breakfast coffee waiting area by having a permanent runner and provisional host on the first forty five minutes, where the greet norm is two minutes and a mere visual indicator at the door. To evaluate the process of greeting, I shall make a small sample of daily greeting time. Second, the verbal check of allergen should be used every order point with the short script and reinforced during the line up. I am going to count the number of scripts I use in my section and request one of my peers to spot check me at least one time in a shift (Koukpaki and Adams, 2020). Third, avert buffet wastage by changing smaller pans every ninety minutes prior to closing and a final top up. I will record any balance volume at least show trend. In the case of events, I will remember to have the pre stage checklist and arrive 5 minutes early to place trolleys in front of the turnaround of the corridor. To maintain my personal development, I will put down brief notes about one achievement, one problem, and one change to be tested, and I will seek brief feedback after the morning meal and after changing the events. I will check the numbers after two weeks and change the roles or timings.
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This position helped me to understand how minor process decisions determine experience and outcomes among guests. With the help of Gibbs, I identified vivid problems and solutions. The bottleneck was principally the breakfast coffee point; a committed runner and an impromptu host during the first forty-five minutes enhanced speed to first drink. Greet was held to a minimum; There was a two minute greet standard on a basic visual signal to admit arrivals. The check was not made consistently due to a short script and POS prompt, which were made in times of pressure. Buffet waste increased towards the end; smaller pans and a last refill ended leftovers. Event slip at the bend at the corridor pre staging trolleys with five minutes earlier timing fixed the timing. I will maintain briefings on a daily basis with the focus, one of the KPI to be tracked, and one change per shift. 
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Appendix 1: Learning Objectives 
	Objective
	What I did
	Evidence / outcome
	Achieved?

	Improve speed to first drink at breakfast
	- Scheduled coffee runner and temporary host- Floated between greet and beverages- Focused pre shift brief
	- Shorter ticket queue at coffee point- Faster first drinks to tables- Calmer pass during peak
	Yes, across 3 test mornings

	Make allergen check consistent
	- Used short script on every order- Added POS prompt- Gave peer reminders in line up
	- Fewer missed prompts in my section- Spot checks by manager were positive
	Mostly yes; reinforce in rush

	Reduce buffet waste near close
	- Switched to smaller pans 90 minutes before close- Set final refill cut off- Monitored guest flow
	- Visible leftovers reduced- Chef de partie confirmed lower discard volume
	Yes; continue tracking 2 weeks
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