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In recent weeks, I have had the privilege of joining the Marriott Cardiff team. In conjunction with my degree curriculum, I have gained experience in nearly all hotel departments as an assistant to the department manager. The Food and Beverage area was, in my view, one of the most exhilarating and intricate sectors. The department comprises two revenue-generating divisions: Browns Brasserie and the Conference and Meetings, both important divisions to the Food and Beverage department. 

Meetings industry have evolved into a multibillion-dollar business, featuring key participants such as community-based organisations, corporations, associations, meeting planners, conference centres, specialised services, and exhibitions (Walker, 2021, p. 303). The UK event industry ranks as the 16th largest employer, with over 700,000 individuals engaged and a valuation of £70 billion so, as it was expected the Meeting and Event division of Marriot, Cardiff serves as the primary revenue generator for the department (Queen, 2024). Featuring ten meeting rooms and conference venues and hosting events almost every day for eight to four hundred attendees the department is without any doubt one of the busies area of the hotel (Marriott, 2024). 

In a stylish yet relaxed atmosphere Browns Brasserie & Bar offers several eating experiences aimed at fulfilling visitor expectations and highlighting local flavours (Browns restaurants, 2024). The brasserie presents a varied menu that highlights premium, fresh ingredients, British classics, and contemporary interpretations, encompassing substantial brunches, elegant dinners, and traditional afternoon tea. I noted that efficiency and punctuality are essential during breakfast service. Mornings are generally the most hectic period, necessitating a meticulously organised workforce to oversee tasks ranging from hot food replenishment to table rotation. The restaurant features a buffet breakfast, with an assortment of hot and cold dishes. The bar and lounge area of the brasserie functions as a social centre and a tranquil environment for informal meetings or relaxation. It provides a variety of locally sourced beers and ciders, worldwide wines, and artisanal cocktails.

Food service operations within the hotel, entail the provision of food and beverages prepared for immediate consumption. The eight phases of the food service cycle encompass consumer and market analysis, policy formulation and objectives, customer service specifications, facilities management, procurement, production and service delivery, cost control, and customer satisfaction assessment (Cousins and Weekes, 2020, p. 5). These stages direct the operational procedures, menus, service standards, and pricing, ensuring the operation fulfils consumer requirements and attains customer satisfaction.

According to my findings, I can assert that luxury hotel experiences are primarily composed of three main components: staff, facilities, and processes (Boussard, 2021, p. 2). Staff's efforts and willingness to please guests are crucial for a positive guest experience. Facilities, like a luxury car, must have quality features to differentiate them from budget or three-star hotels. Processes must consistently exceed customer expectations, akin to a kitchen recipe. The success of these elements depends on the management team.

I also observed that in the hospitality and catering sector, technical abilities and tactics are essential to attain customer happiness, same as it is retaining a positive demeanour and delivering exceptional cuisine or genuine compassion and etiquette (Paskins, et al 2021, p. 293). The objective is to prioritise the customer, ensuring they feel valued, at ease, and inclined to revisit the establishment. An excellent work atmosphere is essential, being perhaps one of the most crucial attributes of a restaurant, as the demanding nature of work, particularly during busy hours and days, can impact the mental health of the personnel. I have previously worked in a restaurant and was pleasantly surprised to discover an excellent and amiable atmosphere at the Marriott in Cardiff, even during the busiest days. The Marriott Cardiff upholds a rigorous standard for employee inclusion and diversity, and I was astonished to observe that Marriott has effectively leveraged its sustainable inclusive culture, which embraces diversity, to fulfil business objectives, including brand preference, while fostering a multicultural perspective among its employees (Perkins-Chavis, 2017).

The luxury hotel sector and Marriott as part of the upper scale, perceives the introduction of mobile technology as an opportunity, facilitating effective resource allocation and collaboration (Han et al, 2021). This technology enhances consumer experience and contributes to corporate success. Innovations are frequently implemented to enhance individuals' motivation and foster advantageous behaviours, both personally and collectively, with gamification presently seen as one of the most promising approaches in this domain (Parapanos and Michopoulou, 2023). Innovation and product development are essential for success in the hospitality sector, as mobile technology revolutionises business methods and partnerships. Technology and digitalisation are key components in Marriott. The food and beverage department digitalisation is helped in the day-to-day operations throw multiple programs and apps and is making everything so much easier by calculating exact prices for products and register the profit loss reports. All tea, coffee, and sandwiches are meticulously recorded and aggregated to yield a comprehensive total for both the departmental area and the hotel overall.  Daily revenues are aggregated over the course of a year to yield a total amount for each section. The hotel software is pre-programmed to split the revenue from the conference in all four directions to an agreed level, normally agreed between the GM, head chef and restaurant manager (Martin, 2019, p. 3).

The food and beverage industry are under increasing pressure from consumers, stakeholders, and larger companies to enhance sustainability practices in their operations and supply chains (Adams et al, 2022). Marriott Cardiff is dedicated to minimising its environmental footprint, a dedication clearly reflected in its food and beverage operations. Marriott Cardiff emphasises the utilisation of locally obtained, seasonal ingredients, hence minimising the environmental impact linked to long-distance food transportation. By endorsing local farmers and producers, the hotel reduces carbon emissions, bolsters the regional economy, and familiarises guests with Welsh flavours and goods. As food wastage is a huge issue in the hospitality sector resulting in 3.3 GtCO2e, equating to a carbon footprint of 500 kg per capita year, and a blue water footprint of 250 km3 and contributing to biodiversity loss, habitat alteration, overexploitation, pollution, and climate change (Racz et al, 2018). I was please to see that the food and beverage kitchen prioritises waste reduction through meticulous planning, portion management, and the donation of surplus food wherever possible to charitable foundations and to employees.  All personnel in the department are trained in the segregation of waste and recyclable products, and separation bins are available all over the premise, in bar, brasserie and kitchen. Tables are cleared and plates emptied meticulously, consistently adhering to the segregation of food, glass, plastic, and cardboard. 

In conclusion, collaborating and working for a prestigious brand such as Marriott, recognised for its exceptional standards and dedication to quality, has established a robust platform for my professional development. I am pleased to have had the opportunity to work and develop in a congenial setting with professionals committed to quality and delivering superior guest service. My tenure in the F&B department at Marriott Cardiff City Centre enhanced my comprehension of the hospitality sector and the essential function of food and beverage services in ensuring client happiness. 
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