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My placement took place in the Swansea Marriott where I undertook roles in the restaurant and kitchen. I collaborated with the F&B team who have guided me and encouraged me to be my best throughout the four weeks.
At the outset, I felt confident and eager to do the food and beverage shifts because I work in the hospitality industry and its familiarity to me. During the experience I felt self-motivated and comfortable to take orders from customers, ask questions or for help from the kitchen and front of house staff where needed. I was delighted to participate in any challenges presented to me despite my short-time experience in some areas, such as bar work. After the experience in F&B, I was pleased with my performance and felt that without the kind, positive and enthusiastic attitude displayed from other members of staff it could have been a different experience entirely. According to Weekes and Cousins (2020, pg. 25), attributes that establish success in service is the ability to work as a team, having a range of technical and interpersonal skills and sound product knowledge which is crucial to work at your optimum in the industry.
During my experience in the kitchen, I was quite anxious but excited to work in a bigger scale commercial kitchen from what I am used to, however it was refreshing to work in an environment where people worked stations and prep was conducted hours before service. The head chef is passionate about his job and the chefs were so patient and willing to show me correct procedures at each stage of the shift from prep, cooking, presenting, cleaning, and labelling food products mainly because of food safety and hygiene, but also to maintain a high standard of food quality and creativity. Furthermore, I was allowed to be unsupervised to do prep that was required, assist in baking desserts, and was even placed on different stations to be involved in the service. Even though I needed help occasionally because I was working in an unfamiliar kitchen and menu, I performed well enough to be offered a job there.
The experience in F&B was mostly positive, the breakfast shifts were busy and took a while to get used to, although after the first shift, it was fun to be in the rush of serving guests, restocking buffet items, and clearing tables. The evening shifts on the other hand, I found were quieter, but it allowed me to communicate with guests easier, take and place orders through the computer system and work on the bar for my last shift where I learnt a new skill, which was pouring draught pints from a tap. I got it wrong the first few attempts, but eventually got it right. Another learning experience was how to differentiate between types of wine, make cocktails and prepare trays for room service. This is because there would often be guests asking for a type of wine for certain pairings with food and, with room service, every tray had to be presented as if the guests were eating in the restaurant to show prestige and to go above and beyond (Solomon, 2016, pg. 58). These were new aspects of exploring further into the hospitality industry which I had not had the chance to learn but have now on placement. Gill (2015) a HR leader, says that a balance of theory and experience teaches you to apply learnings in favourable outcomes. However, experience allows you to have realistic expectations about your job, and my six years of hospitality work has equipped me with the soft skills needed to succeed in this department like communication, organisation, customer service and physical stamina (Kurtuy, 2022).
Overall, I felt that the role I performed in the food and beverage departments helped contribute towards good teamwork skills. I was praised upon my hard work and initiative to work past my finishing times to help prepare for the next service. I felt with my current skills and knowledge from lectures, I was able to apply them to my work experience as well as learn and expand on new ones too, where I can develop on areas like bar work and room service, though I would like to get the opportunity to work a banquet service in the future. Moreover, I can take the experience in these departments into my future work as an example of how the Marriott creates an experience for their guests in food and beverage operations where it has aspired me to reach for higher standards of service and go the extra mile to not only provide a service, but to create memorable experiences in my future work.
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