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Conferences and Banqueting play a significant role in the hotel industry, offering numerous benefits that enhance both the guest experience and the hotels profitability. Hosting conferences and banquets provides hotel with a consistent revenue stream and increasing income from room bookings. (Quora, 2023). These events can help fill rooms and facilities during off peak times. Banqueting services attract a variety of events including wedding, parties, and corporate functions. Excellent conference and banqueting experiences can enhance customer satisfaction leading to repeat business and positive word of mouth marketing. Successful events build the hotels reputation and can attract more high-profile event and clientele. Working in conferences and banqueting at hotels provides a multifaceted experience that involves managing various aspects of event planning. Success in this field requires thorough attention to detail, from setting up the venue to ensuring the equipment works flawlessly. Customer service is important, this involves understanding and anticipating the needs of guests. Catering is a critical component of conferences held at hotels. Providing meal, snacks, and beverages throughout the day helps maintain attendee energy levels and productivity (Jones, 2019). Advantages of hosting conferences at hotels is the convenience for onsite accommodation. This is particularly beneficial for multi day events, reducing travel time and enhancing the overall experience for attendees (Olsen, 2016)
The kitchen plays a central role in a hotel’s operation, it supports the banqueting and conference services. It significantly influencing guest satisfaction, revenue generation and overall hotel reputation (Marriott 2024). Leicester Marriott can accommodate up to 400 guests. They have 19 meeting rooms, and 227 guests’ rooms. Whilst on placement I was able to see how the conferencing, banqueting and kitchen work together. The kitchen at Marriott is extremely big and can cater for a large group. On one occasion there were 8 kitchen staff, and they all have different duties. During my placement in Premier Inn, there was only 1 kitchen staff, this was due to being a smaller hotel and most of their food was frozen. (Premier Inn 2022). The quality of food and beverage service is paramount in banqueting. Hotels have experienced chefs that can prepare a wide range of dishes and ensuring dining experience is of the highest standard (Smith, 2020). On one occasion there was a conference held for 300 people and Marriott kitchen were able to provide the food. The food they provided was amazing and they had so many kinds of food, I was very impressed. 
Gibbs reflective cycle is a useful tool, it helps people make sense of situations at work, so this gives them a better understanding of what they did well and what they can do better in the future. Using Gibbs reflective cycle can help individuals and teams to critically analyse their actions and improve their performance by learning from experiences. (Mind Tools, 2024)
Description – It was my first day at conferences and banqueting, shadowing the supervisor, but he did not have time to allow me to shadow him or talk to me as he was busy, so he asked me to work in the kitchen where I oversaw managing the dishwasher and other kitchen duties. After a few moments another supervisor asked me to help by collecting the dirty dishes that had been left by the conference guests in the lobby. I was asked to ‘use my common sense’ and continuing going around and collect the dishes.
Feelings – I was not happy that the supervisor spoke to me like that, it made me feel like I was worthless.
Evaluation – I remained calm and carried on doing as I was told and then went back to the kitchen and remained in the kitchen for the rest of the day, trying to avoid this supervisor. 
Analysis – It was a busy day; a lot was going on and I think all the staff were under pressure.
Conclusion – I think I was treated unfairly this day and I think it was very wrong of the supervisor to speak to me the way he, but I realised after a couple of days that that is how the supervisors talk to their team when they are busy. 
Action Plan – I think the supervisors need training on how to speak to their team in the correct manner. I feel like the team should speak up when they are treated unfairly. It is very unprofessional to behave like this, no matter how under pressure you are. There must be a clear line of respect. After this day I could not imagine myself working for anyone like this, it ruined my experience at this department. 

On another occasion I witnessed one supervisor speaking to a young boy who was on work experience from a school. He had just entered the kitchen pushing a trolley with dirty dishes and I started putting the dirty dishes into the dishwasher and the young boy stood by the side. A supervisor came in and said to the boy ‘are you supervisor her’? pointing at me and then he said, ‘why are you just standing there, go and find something to do’. This was extremely rude and very unprofessional. Also, I noticed the supervisors continuously rushing their staff and slightly raising their voices, to get the food to their designated rooms. I think instead of rushing and raising their voices they should step in and help them.
I was able to spend a day with a member of the conferencing team (Kaur, M 2024). I helped her prepare all for food labels for the food so the guests could see what halal, vegan, gluten free and free from allergens. She would then collect the food from the kitchen and then set up it all up in the the breakout area and then helped clear up at the end of the day. This staff member worked hard all day and she appreciated my help which made me feel happy.
Whilst working couple of evenings I was able to work alongside another supervisor (Owens C, 2024). I enjoyed working with him as he treated me with respect. When he starts his shift, he would speak to all his staff and explain what conferences/ meetings were taking place that evening, where everyone needed to be and that they needed to do. He would clearly explain everything and ask if everyone knew what they were doing and if they had any questions. If I was unsure of anything he would show me how to do it why they do it that way. I was asked to help set up the meeting rooms, by setting the tables, getting the tea and coffee ready, and cleaning up the room so it looks presentable. 
Overall, if I’m being honest, I did not enjoy my time in conferencing and banqueting. I felt that couple of the supervisor did not treat me fairly, one of them didn’t even acknowledge me. I felt like I was being used as they were short staffed. I never saw the manager helping like they do in other departments; he spent his time in the office. I would have like the opportunity to shadow the supervisor like I did in other departments, but I felt like they did not want me following them around, they would rather put me to ‘work’. This has taught me how not to treat staff when I become a supervisor or manager in the future. The rest of the team were hard working and friendly and appreciated my help. 
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