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Description automatically generated with low confidence]             Food and Beverage operations play a vital role in the overall guest experience within a hotel, and this holds true for renowned establishments like Marriott. The Food and Beverage department encompasses various aspects, including dining services, bars, room service, banquets, and more. It is responsible for creating exceptional culinary experiences, providing impeccable service, and ensuring guest satisfaction (Barrows, C. & Powers, T., 2008). As a level 6 student currently interning at the Delta Marriott by Waltham Abbey, I have had the privilege to immerse myself in the dynamic world of Food and Beverage operations. This experience has allowed me to gain first-hand knowledge of the intricacies and significance of this department in a prestigious hotel setting. In this journal, I will reflect upon my journey, focusing on vocational, self-development, and academic growth, as well as the practical application of skills in areas such as service, teamwork, and customer satisfaction. 
Continuing my exploration of the Food and Beverage department at the Delta Marriott by Waltham Abbey, this journal entry focuses on the distinctive menus and guest experiences offered by the restaurant and the lobby bar area. During my internship, I actively participated in these operations, gaining valuable insights into the diverse dining options and service styles (Rye, et al., 2012). This entry reflects on the vocational and self-development achieved through these experiences and explores the impact of different menus and settings on guest satisfaction. Let's delve into the fascinating world of Food and Beverage operations at the Delta Marriott by Waltham Abbey. 
1. Understanding the Role of Food & Beverage Operations:
· Food and Beverage operations play a crucial role in the success of a hotel, and this holds true for renowned establishments like Marriott (Shannon, R., 2015).
· At the Delta Marriott by Waltham Abbey, the Food and Beverage department encompasses the restaurant and the lobby bar area, offering guests diverse dining options.
· Both areas cater to the needs of not only hotel guests but also external customers, providing comfortable seating and a welcoming atmosphere.
2. Overview of My Experience in Food & Beverage Operations:
· During my internship, I had the opportunity to gain insights into the distinct menus and operations of the restaurant and the lobby bar area (Cobe, P., 2021).
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Description automatically generated with low confidence]The restaurant offers a diverse à la carte menu for dinner, and guests are required to adhere to a dress code, ensuring a sophisticated dining experience.
· In contrast, the lobby bar area provides a relaxed ambiance background where guests, including those from outside the hotel, can enjoy a meal on comfortable seats (Boussard, S., 2021).
3. Vocational Development:
· Working within the Food and Beverage department allowed me to understand the dynamics of operating two distinct dining areas.
· I participated in various tasks, such as assisting with menu preparations, taking orders, and ensuring the smooth flow of operations in both the restaurant and lobby bar area.
· This experience enhanced my ability to adapt to different environments and deliver exceptional service tailored to each setting.
4. Self-Development and Academic Growth:
· Engaging with both the restaurant and lobby bar area provided me with a comprehensive understanding of the Food and Beverage sector.
· I gained insights into the management of buffet operations during breakfast (Steinberg, E., 2023), understanding the importance of presentation, variety, and guest satisfaction.
· Additionally, I observed the coordination of group lunches, which are available upon specific inquiries, contributing to my knowledge of event planning and catering.
5. Practical Application of Skills:
· Participating in the à la carte dinner service at the restaurant enabled me to refine my skills in taking orders, ensuring accuracy, and delivering exceptional dining experiences.
· In the lobby bar area, I engaged in welcoming external customers, understanding their preferences, and providing efficient service in a relaxed setting.
· This practical application of skills allowed me to adapt to different service styles, demonstrating versatility and enhancing my overall proficiency.
6. Customer Satisfaction and Service Excellence (Torres, et al., 2014):
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Description automatically generated with low confidence]Operating the restaurant and lobby bar area with different menus and atmospheres highlighted the importance of catering to diverse guest preferences (www.heygents.com) .
· Providing an exceptional buffet experience during breakfast ensured a positive start to guest’s days, while delivering personalized à la carte dinner service contributed to memorable evenings.
· Upholding the dress code in the restaurant and creating a welcoming ambiance in the lobby bar area reinforced the commitment to guest satisfaction and service excellence.

         Enhancing Communication between Front Desk and Food & Beverage Staff: Bridging the Gap for a Seamless Guest Experience :
According with Davis et al., 2012, an efficient communication between the front desk and the food & beverage staff is crucial in ensuring a seamless and satisfactory guest experience at the Delta Marriott by Waltham Abbey. However, a noticeable gap in communication has been observed, particularly regarding guests without credit for restaurant services (Khan, M., 1990).
A. Solutions:
· Enhanced Staff Training and Collaboration:
· Conduct regular training sessions for both front desk and food & beverage staff to emphasize the importance of effective communication.
· Foster a collaborative work environment by organizing joint meetings or briefings to discuss guest-related matters, including credit limitations.
B. Implement a Unified Guest Payment System:
· Integrate the front desk and food & beverage systems to ensure seamless communication and real-time updates on guest credit availability.
· Enable front desk operators to have instant access to guest payment information, minimizing delays in communicating credit limitations to the food & beverage staff.
C. Streamline Communication Channels:
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Description automatically generated with low confidence]Establish a dedicated communication channel, such as a digital messaging platform, for prompt and direct communication between front desk and food & beverage staff.
· Encourage the use of this channel to relay information about guest credit restrictions or payment requirements in a timely manner.
Areas for Improvement:
· Proactive Guest Communication:
· Encourage front desk operators to inform guests about credit limitations and restaurant payment options during check-in or at the time of reservation.
· Provide clear and concise information to avoid misunderstandings or inconveniences for both guests and the food & beverage staff.
Regular Feedback and Evaluation:
· Implement a system to gather feedback from both front desk and food & beverage staff regarding communication issues and challenges faced.
· Conduct periodic evaluations to assess the effectiveness of communication strategies and identify areas for improvement.
Bridging the communication gap between the front desk and food & beverage staff is essential for enhancing guest satisfaction and ensuring a seamless guest experience at the Delta Marriott by Waltham Abbey. By implementing solutions such as enhanced staff training, a unified guest payment system, and streamlined communication channels, the hotel can overcome the current challenges and improve overall communication efficiency (Scarpa, J., 2000). By addressing this issue head-on, the hotel can enhance its reputation, guest loyalty, and ultimately, elevate the overall guest experience. Furthermore, it is essential to recognize and address cultural issues that may arise within a diverse guest population. The Delta Marriott by Waltham Abbey welcomes guests from various backgrounds and cultures, and understanding their unique preferences, dietary requirements, and expectations is crucial to providing exceptional service. By embracing cultural diversity and providing a welcoming environment, the hotel can bring experiences to remember that resonate with guests from all walks of life (Walker, J. R., & Miller, J. E., 2015). 
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Description automatically generated with low confidence]            Throughout my internship experience within the Food and Beverage department at the Delta Marriott by Waltham Abbey, I have gained invaluable insights into the significance and complexities of this crucial sector in the hotel industry. From working closely with the restaurant and lobby bar areas to understanding the importance of effective communication between the front desk and food & beverage staff, I have witnessed  the impact of these operations on guest satisfaction and overall experiences (www.youtube.com). As I move forward in my academic and career journey, I will carry the valuable lessons learned during this internship, the significance of effective communication, and the importance of guest satisfaction in delivering exceptional service. The Delta Marriott by Waltham Abbey exemplifies excellence in hospitality, and I am grateful for the chance to contribute to its success. 
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