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PROJECT TITLE / FOCUS: "Improving Staff Training in the Food and Beverage Department at Hilton DoubleTree Southampton Hotel to Achieve Excellence in Fine Dining"

PROJECT AIM: To improve the quality of fine dining experiences at the Hilton DoubleTree Southampton Hotel by introducing thorough and creative staff training programmes in the Food and Beverage Department.

PROJECT OBJECTIVES: 
1. Assess the present proficiency level and educational requirements of the Food and Beverage Department personnel, with a specific emphasis on the criteria of high-quality dining service.
2. Develop a customised training regimen that covers current standards of formal dining etiquette, outstanding customer service, and an expansion of culinary expertise.
3. Execute the training programme and evaluate its impact on staff performance and guest satisfaction in the upscale dining establishments of the hotel, ensuring measurable improvements in service quality.

The decision to provide priority to staff training in the Food and Beverage Department, particularly in the area of fine dining, is rooted in the recognition that the proficiency of the staff and their dedication to delivering outstanding service are essential in crafting extraordinary dining experiences as in the fiercely competitive realm of hospitality, delivering extraordinary gourmet dining experiences may significantly enhance visitor contentment, cultivate allegiance, and enhance the hotel's standing. This project emphasises the significance of highly skilled personnel in delivering outstanding experiences and intends to address any deficiencies in training to ensure that guest expectations are not only fulfilled but surpassed.

Literature Research: 1. Hayes, D.K., & Ninemeier, J.D. (2021). The title of the book is "Restaurant Operations Management: Principles and Practices". Pearson. 
2. Goldstein, S., and DiPiazza, F. (2020). "Etiquette for Fine Dining in the Restaurant Industry". 
Telfer, E. (2019). "Food for Thought: Philosophy and Food". Bloomsbury Publishing. 

ADVANTAGES:
Improved Guest Experiences: Staff members who are extensively trained in the art of fine dining can significantly enhance the overall dining experience, leading to higher levels of guest satisfaction.
By offering exceptional gourmet dining experiences, the hotel can distinguish itself in the market and appeal to a discerning audience, thereby gaining a competitive advantage.
Comprehensive training programmes enhance professional growth, elevate worker morale, and improve employee retention rates.

HOW (Research Methods): 
- Qualitative Assessments: Utilise interviews and observations to conduct initial assessments and provide insights into the existing staff's capabilities and training requirements.
- Assessment using both quantitative and qualitative methodologies: Employ guest feedback and staff performance reviews prior to and subsequent to training to assess the efficacy of the programme.

WHO (Participants): 
- Staff: Employees of the Food and Beverage Department, specifically those involved in providing high-quality dining experiences.


REQUIRED RESOURCES: 
- Access to resources and materials for training in the field of fine dining 

WHEN (Timescale): 
- Needs Assessment/ Project Proposal: week 1 - Programme Development: week 2&3
- Evaluation and Feedback: week 4
- Ongoing Refinement: week 5

IDEAS: This initiative reflects a deep enthusiasm for the culinary arts and the art of providing excellent service and the project's focus on gourmet dining resonates with my dedication to culinary mastery and providing flawless service. This endeavour builds upon previous scholarly and hands-on encounters in the field of hospitality and event management, aiming to enhance the quality of the guest dining experience and elevate the fine dining reputation of the hotel.
