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One of the departments in which I did a placement for 10 weeks in the Delta Hotels by Marriott hotel was food & beverage. So far, I have managed to finish my internship in the kitchen, but I have not yet had the opportunity to enter in the restaurant, but I have managed to see certain things from there and how the employees carry out their work. I was surprised by their beautiful way of communication and the fact that every time each department works in a team with another. Surely otherwise it would not work so well.
Food and Beverage (F&B) is a vast category of roles and responsibilities within the hospitality industry. These roles can range from entry-level positions, to supervisory roles in sit-down restaurants, to executive-level positions in large hotels. Some of the most common positions in the F&B industry include servers, cooks, dishwashers, bartenders, and managers. Depending on their experience and skills, individuals can also fill such roles as artisan bakers, pastry cooks, event chefs, baristas, and food and beverage directors.
Main Body
It was a very nice experience to be able to live with the other chefs that tension and agitation during a service. I believe that nothing compares to the moment when the service ends and you realize that you were able to feed or serve so many people and everyone leaves that hotel restaurant with an unforgettable experience thanks to the fabulous and tasty dishes.
Providing excellent service in a restaurant is crucial for creating a positive dining experience and ensuring customer satisfaction.
I saw that the service experience begins with a warm and friendly greeting from the restaurant staff upon the guest's arrival. The manager or supervisor guide the guests to their seats promptly and efficiently, considering their preferences and any special requirements, for example in the morning they should ask if they want an omelette and for drink coffee or tea.
In the same time, restaurant servers are knowledgeable about the menu offerings, including ingredients, cooking methods, and any special dishes. They can provide recommendations and assist guests in making informed choices based on their preferences, dietary restrictions, or allergies. Guests expect prompt and efficient service during their dining experience. Restaurant staff are attentive and proactive in taking orders, refilling beverages, and clearing empty plates. Timely delivery of food is essential to ensure that guests are not kept waiting excessively. They also maintain a high level of professionalism and courtesy throughout the service. This includes being attentive, polite, and respectful when interacting with guests.

What else I could observe in the restaurant area was the fact that in case of any issues or complaints raised by guests related to food, restaurant staff was very prompt and professional, listening carefully to everything the client had to say, offering appropriate solutions or alternatives, and ensuring that the issue is resolved to the guest's satisfaction. Resolving problems effectively can turn a potentially negative experience into a positive one, fostering guest loyalty (Danny, 2006). One day a customer was very upset because he was in a hurry to get to work and it was a very busy day, and the kitchen staff were late with fried eggs. The waiter apologized and immediately went to the kitchen to ask the chef to hurry up with the service, and in the end, everything was very well managed.
In the kitchen it was a very good experience for me, because I learned how to put labels on food and how they should be put differently, for food already prepared and for food to be prepared. I liked to see that the people there really consider those two days which is the term of keeping the food from when it was prepared and until it can be served. All the employees I met and was able to work with, let me practice and didn't tell me that I shouldn't get in and just watch. At breakfast I helped prepare the bacon, sausages, I broke the eggs to be ready for the next day. At the same time, I was able to make the omelette for the customers and I helped to place the pastries in the trays.
One of the most beautiful experiences was that one day they organized something more special for the employees and together with one of the chefs we made a barbecue. It was great, because he was also of Romanian nationality, like me, and I didn't even feel like I was on placement, but it seemed to be more of a day out. The chef brought our traditional food for the barbecue, and the other employees were able to taste it and were impressed by the good taste, and the experience for them was by far a new and beautiful one. I liked to see the fact that they are very open to new things and especially the way the management really cares about the food they generally offer to the employees at lunch or dinner. Every day something special is cooked for them and everything is fresh.
The Kolb model, also known as the Experiential Learning Cycle, is a learning theory that describes how individuals acquire knowledge and develop skills through a four-stage process: 
1) Concrete Experience: This stage involves hands-on experiences and direct engagement with tasks and activities in the food and beverage department. For example, a trainee may work in different roles, such as a server, bartender, or chef, to gain practical experience and exposure to various aspects of the department. In Delta Hotels by Marriott, most of the waiters also take care of the bar during the serving period, but also during the period when food was not served (between breakfast and dinner). Customers who wanted to eat at lunch could sit in the bar area and were served by those who were in the bar. 
2) Reflective Observation: After the concrete experience, individuals reflect on their experiences and observations. In the food and beverage department, this stage may involve reflecting on interactions with guests, analysing customer feedback, and assessing personal performance. 
3) Abstract Conceptualization: In this stage, individuals draw conclusions and develop conceptual understanding based on their reflections. They apply theoretical knowledge, industry best practices, and established standards to make sense of their experiences in the food and beverage department. For example, a beginner can study service principles, menu planning techniques, or food safety regulations to broaden their knowledge base (Kolb, 2005).
4) Active Experimentation: This final stage focuses on applying newly acquired knowledge and skills in real-world situations. Beginners staff actively experiment with different approaches, techniques, and strategies in the food and beverage department to refine their abilities and improve performance. This may involve taking on new responsibilities, implementing innovative ideas, or seeking feedback from supervisors and mentors (Kolb, 2014). Always in the front of house next to the waiters was the manager who made sure that all those who worked that day performed their tasks properly.
By following the Kolb model, employees can continuously learn and grow their skills. 
Conclusion
In conclusion, for me the practice in food and beverage department was something new, but very interesting, because I had the opportunity to discover a lot of new things and how much work is actually behind an entire service, which for customers seems like something very fast and simple. It is not like that at all and the tasks and skills required are very elaborate.
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