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Delta Hotels by Marriott Bexleyheath offers a delightful dining experience with various food and beverage options to cater to guests and locals alike. Cast Iron Grill is the hotel’s signature restaurant, which combines traditional British dishes and new culinary creations. The relaxed atmosphere makes it a popular choice for both hotel guests and Bexley locals. Private dining options are also available. The Brew Bar Lounge is available for both lunch and dinner, providing a variety of small snacks as well as an extensive selection of craft beers and cocktails. It is an ideal spot to unwind. Additionally, they serve a delicious Afternoon Tea, available seven days a week (Tripadvisor, 2024). The hotel emphasises simple, proper, and tasty food done right, ensuring a pleasant dining experience for all its patrons. 
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Reflecting on the role of a Food and Beverage shadowing supervisor ( Anna J.)  at Delta Hotels by Marriott Bexleyheath through Kolb’s Learning Cycle I can provide a structured understanding of the importance of guest service standards: Concrete Experience: Shadowing Anna I experienced the daily operations of food and beverage services, interacting with guests and observing their reactions to the service provided. Reflective Observation: Reflecting on these experiences, I consider positive feedback and areas of complaint, to gauge the effectiveness of current service standards. Abstract Conceptualisation: From these reflections, the supervisor abstracts key principles about the importance of maintaining high service standards, such as the direct correlation between guest satisfaction and repeat business (Ligt, 2019). Active Experimentation: Finally, I realise that the supervisor applies these principles by experimenting with new service protocols or training methods to enhance the guest experience, thus reinforcing the significance of guest service standards. Through this cycle, the supervisor not only understands but also actively contributes to the upholding and improvement of service standards, ensuring that guest experiences are consistently exceptional (SkillsHub, 2023).
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The Food and Beverage sector at Delta Hotels by Marriott Bexleyheath emphasises the importance of work-based skills and technical knowledge to meet guest service standards.
Work-Based Skills: Attention to Detail: Ensuring every aspect of the guest’s dining experience is considered, from the ambiance to the presentation of food. Communication: Clear and professional interaction with guests to understand their needs and preferences. Patience: Handling guest requests and issues calmly and efficiently. Beverage Service: Knowledge of various beverages, including the preparation of alcoholic and non-alcoholic drinks. Health and Safety: Adherence to health and safety regulations to ensure a safe dining environment. Customer Care: Techniques to enhance guest satisfaction and handle service recovery. Combining these work-based skills with technical knowledge enables staff to provide a seamless and high-quality guest experience that meets the high standards expected at Delta Hotels by Marriott Bexleyheath (Marriott Bonvoy, 2024).
Guest service standards in the Food and Beverage department at Delta Hotels by Marriott Bexleyheath are designed to ensure an exceptional dining experience for guests. I have experienced some examples and insights as personalised service: The staff members are known to go out of their way to cater to guests’ needs, ensuring a tailored dining experience.
The hotel offers a variety of dining options, including the Cast Iron Grill, which serves high-quality British dishes, the emphasis is on fresh, well-prepared meals that satisfy diverse tastes. The operations are streamlined to provide prompt and efficient service, whether it is a quick snack or a leisurely meal. This includes room service and dining in the hotel’s restaurants (Lillicrap&Cousins,2014). From the ambiance to the presentation of the food, every detail is carefully considered to enhance the overall dining experience. Staff are well-trained and knowledgeable, which is evident in their ability to offer recommendations and handle special requests (Tripadvisor, 2024). 
These standards reflect the hotel’s commitment to providing a memorable and enjoyable dining experience for every guest.
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One organisational issue that can be encountered within the Food and Beverage department is supply chain management. This encompasses the procurement of quality ingredients, timely delivery, and the management of inventory levels. 
At Delta Hotels by Marriott Bexleyheath, the following can impact the department’s performance, guest service, and overall operations :
Department’s Performance: When there are disruptions in the supply chain, it can result in a lack of important ingredients. This lack, in turn, limits the department's capacity to provide certain items on the menu. This can result in reduced sales and a tarnished reputation if guests cannot order their preferred dishes (Gilbank, 2023).
Guest Service: The quality of ingredients directly affects the taste and presentation of dishes. Supply chain issues might force the department to use substitute ingredients, potentially compromising the dining experience. This can lead to guest dissatisfaction and negative reviews, which are detrimental to the hotel’s image. 
Overall Operations: Effective supply chain management is crucial for maintaining cost efficiency. Issues in the supply chain can lead to increased expenses due to rush orders or the purchase of more expensive alternatives. This can strain the hotel’s budget and affect its profitability (Compliance,2017). Addressing supply chain challenges is essential for ensuring that the food and beverage department operates smoothly, maintains high guest service standards, and contributes positively to the hotel’s overall operations. 
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Creating a future action plan for the Food and Beverage department at Delta Hotels by Marriott Bexleyheath involves analysing current practices, customer feedback, and staff performance. During my placement, I have analysed a structured approach to developing this plan: 
1. Customer Feedback Review: Gather and Analyse Customer Reviews: to look for common themes in customer feedback. For instance, if reviews mention excellent service but average food quality, focus on culinary improvements. 
2. Implement Changes: Based on feedback, is good to introduce new menu items or training programs to enhance service quality (Qualee,2023). 
3. Staff Performance and Training: Evaluate Staff Skills: to assess the technical skills and knowledge of the staff, identify gaps in service, such as slow service times or incorrect order processing, tailor training programs to develop training sessions focused on identified weaknesses, such as customer service training or a refresher course on the point-of-sale system (HR Cloud, 2023). 
4.  Operational Efficiency: Analyse the efficiency of current operational procedures, by paying attention to bottlenecks in order processing or inventory management. Process optimisation by streamlining operations in implementing new software or revising protocols to reduce wait times and improve customer experience. 
5.  Menu and Offering Enhancements: Menu Analysis: to evaluate the popularity and profitability of menu items. Consider seasonal trends and dietary preferences and menu revamp to introduce new dishes that align with customer preferences and remove underperforming items to maintain a dynamic and profitable menu. ( Tripadvisor,2024)
6.  Marketing and Promotion: marketing campaigns to attract new customers and retain existing ones, loyalty programs to be considered, or special event promotions. The online presence will enhance the hotel through social media engagement and updated online menus. 
7. Sustainability Practices: Eco-friendly Initiatives: To implement sustainable practices, such as reducing food waste or sourcing local ingredients. Staff Involvement: encourage staff to participate in sustainability efforts and provide training on eco-friendly practices (HR Cloud, 2023).
8.  Regular Assessment: Set Benchmarks: To establish clear performance metrics to measure the success of implemented changes. Continuous improvement such as regularly reviewing these metrics and adjusting the action plan as necessary to ensure ongoing improvement.
By focusing on these areas, Delta Hotels by Marriott Bexleyheath can enhance its Food and Beverage department’s work-based skills and technical knowledge, leading to improved customer satisfaction and business performance. It is good to remember that the key to a successful action plan is flexibility and responsiveness to both customer needs and industry trends (The Economist Daily, 2019).
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Shadowing experiences are invaluable in the hospitality industry, particularly in the Food and Beverage department of establishments such as Delta Hotels by Marriott Bexleyheath. This allowed me to learn from experienced colleagues in real time. 
Building relationships during shadowing can open doors to future opportunities. In summary, shadowing is a cornerstone of professional development in the Food and Beverage industry. It not only equips employees with the necessary skills and knowledge but also fosters personal growth and clarity in career direction (Hughes,2018). For Delta Hotels by Marriott Bexleyheath, investing in placements programs can lead to a more competent and motivated workforce, ultimately elevating the guest experience and the establishment’s reputation.
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