

                                          Student Learning Log













Student name: Madalina Andreea Iordache
Student ID Number: 2119156
Managing Food and Beverage Operations - BMIH6002
Lecturer’s name: Daniel Payne










The Leicester Marriott Hotel Food and Beverage Operation is a vital component of the hotel's overall service offering. It encompasses all aspects related to food and beverage service, including restaurants, bars, banquets, room service, and catering. The operation aims to provide exceptional dining experiences for hotel guests and visitors (Marriott, 2024).

The Leicester Marriott Hotel prides itself on offering a diverse range of dining options to cater to different tastes and preferences. The hotel's restaurants and bars offer a variety of cuisines, from international dishes to local specialties. The Food and Beverage Operation also includes banqueting services, which cater to events such as weddings, conferences, and other special occasions (Bookonline, 2024).

The operation focuses on delivering high-quality food and beverages, excellent customer service, and maintaining a pleasant ambiance for guests. It emphasizes attention to detail, efficient service, and a commitment to exceeding guest expectations (Chefs Resource, 2024).

The learning objectives for the placement within the Food and Beverage department at the Leicester Marriott Hotel are as follows:

1.Gain an understanding of the different roles and responsibilities within the Food and Beverage department, including front-of-house and back-of-house operations.
2.Learn about food and beverage service standards, including proper table setup, serving techniques, and customer interaction.
3.Develop knowledge and skills in menu planning, food and beverage costing, and inventory management.
4.Acquire practical experience in handling guest requests, resolving complaints, and maintaining a high level of customer satisfaction.
5.Gain an understanding of health and safety regulations and practices related to food handling, storage, and service.
6.Develop teamwork and communication skills through collaboration with colleagues in a fast-paced hospitality environment.
7.Learn about the importance of maintaining a positive and professional image while representing the Leicester Marriott Hotel.
8.Acquire knowledge of industry trends and best practices in the food and beverage sector, including sustainability initiatives and dietary requirements (Food and beverage management learning outcome, 2022)

Descriptive reflection


The shadowing experience in the food and beverage department highlighted the importance of work-based skills and technical knowledge in meeting guest service standards. The supervisor demonstrated strong leadership skills and a deep understanding of the department's operations, demonstrating expertise in team management and dining area oversight. Effective communication was crucial for efficient service and guest satisfaction, while adaptability and problem-solving were essential for handling unexpected situations. The supervisor also had a thorough understanding of food and beverage service standards, including proper table setup, serving techniques, and menu knowledge (University of Reading, 2020).

The experience's impact on communication, teamwork, task management, personal skills, and guest services was significant. Previous industry experience provided a foundation in customer service, while the placement allowed the application of theoretical knowledge in a practical setting. Effective communication, coordination, and support were essential for delivering excellent guest services. The academic journey provided a solid theoretical background in hospitality management principles, customer service, and food and beverage operations, enabling the analysis and critical evaluation of the department's practices, identifying areas for improvement, and contributing ideas for enhancing guest services (EHL Insights, 2023).


The food and beverage industry relies heavily on work-based skills and technical knowledge to meet guest service standards. Effective communication is crucial for understanding guest needs and providing accurate information. During the shadowing experience, the supervisor demonstrated effective communication skills, such as active listening and using appropriate language to address guest inquiries and resolve issues promptly. Adaptability is another important skill, as the industry can be dynamic and unpredictable. The supervisor demonstrated exceptional adaptability by quickly reorganizing seating arrangements and coordinating with the kitchen to accommodate guests without compromising service quality.
Technical knowledge is equally important, as menu knowledge allows staff to provide accurate information about dishes, ingredients, and preparation methods. The supervisor's in-depth knowledge of the menu allowed them to make personalized recommendations based on guest preferences, enhancing the dining experience and showcasing the establishment's expertise.
Lastly, technical knowledge related to service standards and etiquette is essential, as proper table setup, serving techniques, and etiquette contribute to a refined dining experience. The supervisor's attention to detail elevated the overall guest experience and created a sense of professionalism.


The shadowing experience in the food and beverage department revealed a significant organizational issue: a lack of effective coordination between front-of-house and back-of-house operations. This led to delays in food preparation and service, resulting in longer wait times for guests and negatively impacting on guest satisfaction. Additionally, the lack of coordination affected communication between kitchen staff and serving staff, leading to incorrect or incomplete information about menu items and specials, which compromised the accuracy of the information provided and affected the staff's ability to make personalized recommendations and cater to specific dietary needs (Mckinsey, 2024)

To address this issue, several possible solutions can be considered. One practical solution is to implement a communication system that ensures clear and timely communication between front-of-house and back-of-house operations, such as using technology like a digital ordering system. Regular staff meetings and training sessions can also be conducted to reinforce the importance of effective communication and coordination.
Relative theories that can reinforce discussions include the Systems Theory and the Service Profit Chain Theory. The Systems Theory emphasizes the interdependence of various components within an organization, while the Service Profit Chain Theory highlights the link between employee satisfaction, customer satisfaction, and financial performance. Addressing the organizational issue and improving coordination can lead to better guest service and enhanced financial performance (Restaurantonline, 2015).

Based on the experience gained in the food and beverage department, a future action plan can be created to improve work-related skills and technical knowledge, with a focus on improving communication, teamwork, task management, personal skills, and guest service. This will align with personal and vocational development goals while also contributing to professional growth within the industry (Hogreve at all, 2021).

Steps and strategies for each area:

1. Communication:
Attending workshops or seminars on effective communication in the workplace.
Practice active listening skills to ensure clear understanding of instructions and customer needs.
Seek feedback from supervisors and colleagues to identify areas for improvement.
Utilize digital communication tools effectively to streamline communication processes (Shortform, 2021). 

2. Teamwork:
Participate in team-building activities to foster better collaboration and trust among team members.
Volunteer for cross-functional projects to gain exposure to different roles and enhance teamwork skills.
Encourage open communication and idea sharing within the team.
Recognize and appreciate the contributions of team members to create a positive and supportive work environment (Potential, 2018).

3. Task Management:
Prioritize tasks based on urgency and importance to ensure efficient time management.
Learn and utilize task management tools or software to stay organized and track progress.
Break down larger tasks into smaller, manageable steps to avoid feeling overwhelmed.
Regularly review and update task lists to stay on top of deadlines and commitment (Coursera, 2024).

4. Personal Skills:
Identify personal strengths and weaknesses and develop a plan to improve weak areas.
Seek opportunities for professional development through training programs, certifications, or courses.
Set personal goals and regularly assess progress towards achieving them.
Cultivate a growth mindset and embrace challenges as opportunities for learning and growth.

5. Guest Services:
Enhance product knowledge by regularly reviewing menu items, ingredients, and preparation techniques.
Practice empathy and active listening when interacting with guests to understand their needs and preferences.
Continuously seek feedback from guests and implement improvements based on their suggestions.
Stay updated on industry trends and customer preferences to provide innovative and personalized guest experiences (IGMS, 2023).



The learning log emphasises the value of shadowing in the food and beverage department for developing work-related skills, technical knowledge, and an understanding of guest service standards. It emphasises the importance of personal and professional development in determining future career goals. The experience helped me improve my communication, teamwork, and task management skills, as well as gain a better understanding of menu items, ingredients, preparation techniques, and industry standards. It also emphasised the importance of personalised experiences and exceeding customer expectations. Personal and vocational development, such as attending workshops and training programmes and obtaining certifications, are critical steps towards future professional advancement.
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