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The hotel sector is becoming more and more conscious of the chances a food and beverage service provides in its establishment to boost revenue, develop a brand image, draw in customers, and foster loyalty. In order to add value to the services hotel provides, we thus give the recommendations for promoting this restaurant service in the hotel.
Every hotel that starts to provide a dining option needs to be aware that this kind of establishment's gastronomy is more immersive. One have to concentrate on these two categories of customers:
guest using accommodations and catering customers. Customer who makes a reservation for a certain lunch or supper at the hotel restaurant is known as a catering customer. With this kind of customer, it is intended to bridge the gap among hotel and tourism services by providing both in one location to meet the demands of the visitor.
During my placement at Marriot Hotel, I was stationed at breakfast time serving department. There, I learned how quick and efficient the service should be for guest who come and go. The professionalism to serve, the politeness and above all the etiquettes to serve has a major impact on hotel image. 
In addition to the amount and kind of food and drinks that a hotel serves, they are also taking care of whats on menus, in procedures boards, the taste, flavours, the cost control. All these services are done with the intention of creating a memorable client experience. During my placement I have learnt so much about the efficiency of services in food and beverage department and how effortlessly the operation goes for hundreds of customers every day.
Among other things what I have notices and saw is the importance of hygiene and cleanliness. When handling any form of edible food, cleaning and cleanliness in commercial food and beverage enterprises are of the highest importance (Grandhotelier). As businesses are developed in Uk region the major hotel brands like Marriot put enormous importance of hygiene and cleanliness, norms and criteria must be followed. All staff and servers are required to wear protective gear while serving and behave according to rules and keep personal and surrounding places clean at all costs.
Apart from that the food and beverage department main idea is about serving the guest. Practical productivity of the department and the workforce are both essential to the success of this division within the hotel sector. I have learned that in order to suit the demands of both in-house guests and outdoor guests, the best meal alternatives if someone have allergies, recipe creation activities, and other food serving methods are crucial. The most significant feature is that, after the main front office, it is the second division in terms of revenue generation. Functions like menu design, budgeting, portion sizes, waste disposal, customer and employee interactions, and staff training are all crucial tasks.

During my placement I have also learned that asking food and dietary requirements of guests and serve them accordingly is also the main fundamental rule of food and beverage department. While the majority of people are not affected by allergen-containing foods, some people may have an unexpected reaction to some food thus its utmost important to declare the food ingredients and ask the allergy before serving the food.  Specially, any items offered by hotel menu that have one of the 14 allergens as an ingredient must be disclosed to customers. As concerns about the public's health related to food allergies continue to grow, the Hotel industry has strict rules by food authorities and has expanded its efforts to maintain the control of food allergens. Avoiding the allergens is the only effective therapy for food allergies. 
Also, I realize that not only serving is crucial but the food quality and quantity is also of great importance. To please the visitors who stay at the hotel and offer all of their meals, the food and beverage department must place a high priority on the production of nutritious food and a variety of dishes throughout the day, from breakfast to lunch, snacks, and supper. There are visitors from various nations staying in each and every hotel, so if the hotel should serve what everyone would like to eat, like standard breakfast including the location specialities in the menu.
I have learned in this placement that the food and beverage program of a hotel offers a unique potential chance to increase income; nevertheless, if one cut shortcuts or treat the operation as an afterthought, it will quickly come to an end. The food and beverage depart does not only rely on serving food, but on quality, quantity of food, the level of trained staff and hygiene of the personnel, cooking and serving area. Hotel should not compromise on the standards of quality in terms of food and services. To conclude, also the guest services are crucial, how to listen to guest and try to compensate them if any mishap happen
.
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