


Hotel Placement – Managing Food and Beverage Operations












Iris P Barreiro Ekoro
2127100
Resit BMIH6002
Jessica Newport

TABLE OF CONTENTS 

I. Introduction 
a. Overview of Delta Hotel’s Food and Beverage Operations 
b. Learning Objectives 
II. Section 1: Reflection on Experience and Personal Development 
a. Experience in Shadowing a Supervisory Position 
b. Importance of Work-Based Skills and Technical Knowledge 
c. Impact of Academic Journey and Prior Industry Experience 
III. Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge 
a. Communication and Teamwork 
b. Task Management and Delegation 
c. Guest Service Standards and Operational Efficiency 
IV. Section 3: Reflection on Organizational Issues 
a. Organizational Issue Encountered 
b. Impact of the Issue on Operations 
c. Proposed Solutions 
V. Conclusion and Action Plan 
a. Key Insights from the Placement 
b. Future Action Plan for Skill Development 
VI. References 









Delta Hotels by Marriott in Liverpool offers all types of Food and Beverage services to guests and customers who may consist of tourists, businessmen, and visitors of events. All operations within the hotel’s food and beverage outlets comprise casual restaurants as well as larger more formal restaurants accompanied by skilful staff offering optimum guest services. 
The goals of the food and beverage department include provision of quality food and beverages to the guests in line with hotel goals to aid in its profitability. Multifunctional cooperation is set up with the departments to enable efficient working of the team.
· To acquire professional experience and expose to real operational setting of Food and Beverage services.
· The goal is to increase core work-based competencies like Communication, Teamwork, Task, and Self competencies required in guest services.
· To assess the topic of technical knowledge and its relation to guest service provision and the department.

Section 1: Reflection on Experience and Personal Development 
In this placement, I had to follow the supervisory team within the Food and Beverage section in Delta Hotel. I offered myself in management of the staff, interaction with guests and implementation of various events for smooth functioning of the department.
Having learnt how to work in team, that consists of different individuals who have different views and expectation of a project I was able to appreciate how important is to communicate the expectations as well as the responsibilities that are expected of every member and to appreciate the need to delegate task based of the duties that different members in the group are to perform. I got to understand how management ensures that performance is checked, quality is in order, and further to the guest requirements are made on a real time basis.
Being a supervisor in the Food and Beverage entails not only specific content knowledge in menu, kitchen operations, and hygiene and safety measures but also people skills such as employees disputes management, communication, and management. This made me aware that one should be proactive and act quickly in meeting the needs of the team and meeting guests expectations.
This placement was prompted by the academic learning that I had undergone during my entire academic year, more especially from level four to level six. This prepared me for management at the operational level, customer relations, and hospitality theories that I already knew how to respond to issues critically apropos to service delivery. Prior employment has exposed me with the practical sessions of the industry to implement these principles in the actual working environments.

Section 2: Critical Analysis of Work-Based Skills and Technical Knowledge
Effective communication is the cornerstone of any Food and Beverage operation. As a supervisor, ensuring clear communication with both the team and guests is vital. For example, during peak hours, I saw how the supervisory team used communication tools to direct staff effectively, ensuring that orders were processed swiftly, and guest requests were addressed immediately.
The other benefit that I got from working in the team is learning the process of how teamwork is done every person has a specific position that has to cover to help the department achieve its goals. I came to understand that delegation and provision of clear instructions is vital in reducing complications during the performance of organizational tasks.
Managing tasks in a hotel factor within a given time frame can be a very challenge but is a fundamental activity in managing the lodging industry. Hence, I was part of the process of assigning duties, ordering customers requests ( any especial instructions towards their order), and organization of catering services for meals and beverages ( conference meetings). It also helped me learn that it is possible to have different tasks at a go and ensure that they are all done as they should be. I also appreciated versatility as a concept since one must learn how to shift around and work in environments that require listening and dealing with guests, managing changes in the service provision environment that may include very last minute alterations.
To uphold ambitious standards of guest satisfaction and efficiency then it is important to have the understanding of what the guests expect from their experiences and guest service delivery systems. I learnt how a kitchen manager managed the food standards in the kitchen whilst at the same time exercising the aspects of health and safety measures to be taken. Also, I used to take orders of the guests and being involved with requests from guests, this made me gain a lot of experience in the aspect of customer satisfaction.

Section 3: Reflection on Organizational Issues
The issue that I observed during my placement in the organisation was that there were not enough workers especially during sharp peak times which sees guests complaining of long durations before their needs are met. This led to difficulties experienced in providing adequate staffing especially in the bar and kitchen which affected service delivery.
This subject had a direct relation to the response time of the management concerning operation processes and the visitors’ satisfaction. It reduced the eating speed among customers since they had to spend more time waiting for their food and made the workload of employees too demanding, leading to decreased productivity and motivation. The above factors led to negative guest testimonies, which pointed to the service operational constraint.
To address staffing shortages during peak hours, I propose implementing a more dynamic staffing model based on predictive analytics. From such trends, the hotel could have forecasted periods of high traffic to be prepared to meet the demand. It is suggested that employees are trained and acted in different roles like bar tendering and waiting staff should be handy when there is congestion.

I got to learn a lot of things about the working nature and its complexities of the Food and Beverage department through its management placement. It taught me that it is possible to acquired respective skills such as communication skills, teamwork, and time management from performing hand exercises and customer relations. Also, I understood the significance of teamwork and leadership in realising adequate operation of F&B.
Based on my experience, I plan to focus on further developing my skills in the following areas:
· Communication and Leadership: Further develop a personal style of directing a group and communicating with members especially under some pressure.
· Operational Efficiency: Acquire knowledge in the key areas such as management of restaurants through restaurant management systems to enable them to manage their operations more efficiently.
· Guest Service Standards: Learn better ways to improve  the needs of the guests.
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