Marriot Placement Learning Log
Cristina Raluca URLOI


Week 1: Sunday 26th of January
Friday 17th January– Thursday 23th January 2020
Department: Food & Beverage (F&B)

Work Undertaken:
● Restaurant Host Standard
● Menu standard
● Allergy training 
● Upselling  Technique 
● Room Service

Self- Appraisal 

Strengths:
This week I started again with preparation and serving breakfast. I understood and learned the Standard Menu of Cast and Iron restaurant. Also I learned the different type of allergy.  I learned about the Upselling technique , -Daily special, Side Order and Dessert. I helped and understood how to clean the coffee machine.
on the last day I also understood how to take the room service, prepare the tray and deliver it, take the cash and change or just the signature for the receipt. So I practiced it for 3-4 times. I`m proud of me!

Weaknesses:
In order to build my confidence I need more experience.

Lost Opportunities:
I cannot highlight any lost opportunities.
Plans for next week:
●   Introduction to C&B 
●  Training in Conference
●  Weedings 
●  Social Events
● Count Bar Stock 

