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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during your time in placement

Consider the following. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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Premier inn is one of the competitive hotels within the hospitality industry. During my placement, I have observed that serving the best and high-quality food is the main strategy within the food beverage sector. Their force for food strategy allows people to live and work well. They make fresh food every day and serve freshly cooked food. As premier inn offers Meal Deals along with Clean Protect Promise, The deputy head manager checks everything and makes the staff clean everything under her observation. This is so that they can be rest assured, that kitchen hygiene is at the top level.

 On one occasion, an 80-year-old couple came for breakfast and requested the restaurant staff to celebrate her daughter’s 50th birthday. Asked if they could get a muffin with a candle to sing happy birthday. Now listening to this demand, the restaurant staff were not too keen to wish happy birthday to a 50-year-old lady. Their facial expression and body language made it all clear. Staffs are polite but they lack engagement skills.
As we all know nowadays guests expect a memory every time they eat out. To succeed a restaurant needs to provide a happy atmosphere with a personalized experience, which will force them to come back again. Food and beverage always focus on three things. Guest satisfaction, financial performances and employee engagement, Fielder D, (2011)

I informed the manager about the guest’s request. As a manager, she came and told the kitchen staff to decorate something and make it look exciting. The kitchen staff could not manage to prepare anything Therefore the hotel deputy manager came and greeted the guest, and wished her happy birthday. So that other stuff doesn’t feel pressurised and they feel they are being valued. However guests wanted expressions to be clear, and they felt disappointed.
I Was not happy with the staff being so reluctant. When I go out to eat I see staff making effort to create fancy food singing etc. I can assume that it’s going to be a great experience if I bring my loved ones here to spend quality time. Failing to fulfil guest demands can lead to revenue loss. Failing to satisfy a guest could cause a guest not to choose your property in the future, Cambell K, (2022)

If the staff wanted they could have all engaged with the guest and celebrated her birthday for 5 minutes and make them feel at home. By doing this other guests also would have felt better. But team members did not attempt. Guests can Make or Break the success of any industry, a happy client will visit repetitively, and give positive feedback Graves A, (2022). Guest appreciate every effort that protects and respects their time. And failing to do this can lead to a negative impact on the hospitality service. Guest Expects a lot more from hotel F&B. To overcome this lack of communication, staff who are responsible for service quality guest service should qualify proper service skills. Have more knowledge about Food & Beverage 
∙ Greeting guests
∙ Taking the order
∙ Serving the order
∙ Creating a friendly atmosphere where guests can enjoy
∙ Knowledge of hospitality
∙ Personality
∙ Attitude to customers
∙ Memory
∙ Loyalty
∙ Selling Skills
Serving Food and Beverages
And work as a team service success!
Give guests great service.
To make sure that all guest are satisfied with the service on all F&B outlet, the Team members should cover all the above point which makes guest satisfy.  
My reflection on this topic is that I have understood that food and beverage are not only about selling food. It’s about giving the guest the best experience and making it memorable for them. To achieve this a person needs leadership skills and good communications skills to manage things within the organization. Whether it’s my role or somebody else’s, helping each other and working as a team is very important.
In the future, I will follow these skills, even if that’s required me to do a task that is not my responsibility. I will try to engage with guest and communicate well. A meal isn’t just a meal. It’s an opportunity to make connections, to bring people together to break bread. Powerful Communication Enhances Client Relationships. To succeed, your restaurant must provide every visitor with a personalized experience that keeps them coming back. The guest will be satisfied If the hotel staff satisfies the guest’s expiation So the guest expecting from the following point.















	REFERENCE LIST (not included in word count)
	


	




Premier inn
https://www.google.com/url?sa=t&source=web&rct=j&url=https://www.premierinn.com/gb/en/why/food.html&ved=2ahUKEwiFgYD6yuf4AhXNesAKHdahAooQFnoECAgQAQ&usg=AOvVaw0CSqjljp1X7jU675gJqU4H

 
 

Why is the guest experience so important? https://www.google.com/url?sa=t&source=web&rct=j&url=https://www.superbexperience.com/experience-matters/why-is-the-guest-experience-so-important&ved=2ahUKEwiz0NHA7ub4AhWIZsAKHWwMAiQQFnoECA8QBQ&usg=AOvVaw21XJ_JW-QT8a9s_Nu-Rmav 


 

Fielder D, (2011) Ten Rules for Emotionally Connecting with F&B Guests, https://www.google.com/url?sa=t&source=web&rct=j&url=https://www.hospitalitynet.org/opinion/4053355.html&ved=2ahUKEwiBgt_t8ub4AhWHk4kEHcoPApUQFnoECAkQAQ&usg=AOvVaw37mcZ2tVgUOzZlp0lwZYM5


 

Campbell K,(2022) Handling Guest Complaintshttps://www.google.com/url?sa=t&source=web&rct=j&url=https://www.cvent.com/uk/blog/hospitality/handling-guest-complaints&ved=2ahUKEwje85e7luf4AhUKgFwKHSKQAqAQFnoECAYQAQ&usg=AOvVaw14oZwRxPH, oHIcu-KGMUIPQ

 

Graves A, (2022)The Importance of Restaurant Customer Satisfaction https://www.google.com/url?sa=t&source=web&rct=j&url=https://bloomintelligence.com/blog/the-importance-of-restaurant-customer-satisfaction/&ved=2ahUKEwintofTx-f4AhXQbMAKHZkrChYQFnoECC4QAQ&usg=AOvVaw37gqlQtfkoCJ3Ztzp_MKn4

 

























1

image1.jpg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




