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The new Marriott Renaissance hotel in Bangladesh proposes to recruit employees  and create training and developmental opportunities for the new  hotels restaurant. The aim of the assignment is to demonstrate the importance of this with the role that management plays in order to support employees at the hotel, for an effective and  strong workforce. 

Marriott Organisation 
The Marriott International Inc. is an American based multi national organisation, with sister companies  such as Renaissance hotels, a luxury brand of the groups, originally part of Ramada.  Since Marriot hotels takeover in 1997 the Renaissance brand has grown from strength to strength with their brand being prevalent all over the world. Most recently with the opening of ‘Renaissance Dhaka Gulshan Hotel. The hotel is situated in the capital city of Dhaka, the business capital of the country, consisting of 211 rooms, a rooftop pool, spa, 24 hour fitness centre as well as five restaurants and bars ( www.marriott/Renaissancedhakagulshan.com / 2020) 
 At present there is only one Renaissance hotel in the country, however it is important to note that Marriott groups has other sister  hotels in the area such as: Le Meridien; Four points; Sheraton and Westin groups. Without a doubt this demonstrates the rapid growth of the Marriott corporation , as it aims to be the power house of the hotel industry. It is apparent that not only do they want to be an organisation with the most number of hotels but also a brand that is able to attract, train and retain a highly skilled and talented  workforce. 
One of the ways The Renaissance hotel will be able to achieve this is to offer some or all of the   the following benefits  to ensure employee satisfaction: 
· Travel perks : Employees will receive a discount on hotel stays for themselves and their friends and families. 
· Parental leave : six weeks of paid leave for employees with children. 
· Childcare: helps employees with childcare costs. 
· Employee assistance programme : 24 hour helpline to assist with health issues, employment issues as all as any other concerns, they may have. 
· Paid time off : paid annual leave. 
· Health and dental insurance: health and dental cover for employees. 
· Tuition reimbursement : helps employees pay for part of their tuition fees. (www.eployees-loyalty-marriott/ 2020)
Additionally the Marriott corporation has a quarter century club which is designed to reward employees who have been in service for 25 years or more, with annual complimentary stays at any one of their hotels,  even after retirement. ( www.qccmarriott.com 2020). This will encourage employees at the Renaissance hotel to be loyal to the corporation by reaping  all the  benefits it has to offer.  
With the expansion of the Marriott groups of hotels in Bangladesh it is important to understand the recruitment, training and development of the staff. For this assignment the food and  beverage sector will be used to demonstrate this.
 It is therefore important to understand how the Renaissance hotel will recruit candidates for their restaurants and bars. Essentially this will be the  role of the hotels human resource team, as well as the food and beverage manager. The aim will be to  determine how many staff members are required , what their job description would be , their salaries and so on. The food and  beverage section of the hotel will require a manager, deputy manager, rotating bar staff , waiting staff and kitchen staff. Therefore who will Renaissance hotel employ in Bangladesh . Will it be local residents or foreigners brought in by the Marriott corporation? The cost effective option would be to hire locals,  as it would benefit the country by creating well needed jobs. The suggestion however would be to bring in international employees for a period of time in order to train the locals in the food and beverage sector. What may be the norm in other  parts of the world may not be in Bangladesh. An example could be the 5* food hygiene rating predominantly used in the UK. As it is not a requirement to display the rating in Bangladesh employees are not obliged to pass any food hygiene courses. Therefore for the safety and well being of customers,  the Renaissance hotel will need to ensure that food and beverage employees are trained accordingly. Each individual will need to gain an accredited foods hygiene qualification. This is an online course which can be achieved in a couple of hours. The manager will need to arrange a day whereby all employees can complete this course together. Also if for some reason employees are unable to pass or complete the course they should be given extra time to do so as the online element of the course may not be something they are familiar with, or are used to.  (www.thesaferfoodgroup.com)
Also in order to  provide the same services as other Renaissance hotels, it would probably be a good idea to recruit candidates who have recently graduated from culinary institutes in Bangladesh. There is a list of top ten institutions which are as follows: 
1) National institute of Hotel Management 
2) Bangladesh Hotel management and Training Institute
3) Advanced Hotel Management Institute 
4) Tony Khan culinary Institute
5) Leaders Institute of Hospitality 
6) Masterchef Institute of Bangladesh 
7) Tommy Miah's Hospitality Management Institute 
8) International Training Institute of Culinary Arts
9) National Hotel and Tourism Training Institute 
10) Lipi's Euphoria Institute of Culinary Arts   (www.thetoptenchefsbangladesh.com  /2020)
The obvious choices would be recruitment from 1 and 2 of the list. They both offer 6-12 career training programmes whereby students learn how to prepare food, set tables, provide room service, Front of house duties and generally provide an excellent customer service experience . This will benefit the graduate as he or she will receive a job offer to work in a luxury brand of hotels, something they have always wanted to do. Working for the Renaissance hotel will mean that they will receive all the Marriott’s employee benefits as previously mentioned. 
 In comparison the hotel will gain employees who have already existing knowledge in the sector. The training will only be minimal, such as learning what the  brand taglines are. Therefore saving money as the training will not have to be as intense as it usually is, recent culinary graduates will already have skills instilled in them.  The idea could be to go into partnership with the mentioned institutes, by offering incentives that when qualified, candidates can apply for a graduate scheme at the hotel. There should at least be 6 guaranteed jobs every year. The process should be like a  normal job  starting by producing an effective job description whereby the best of the best want a position at the hotel. 
Effectiveness of Job Description 
Delivering a job description is one of the most important tasks of human resource management practices. A job description refers to an internal document that defines the requirements for the job position and all other necessities. A job description includes all the requirements for meeting the roles and responsibilities for the job, the overall duties and skills required for that role. The HR manager of the company has to clearly define the job description, so that they can attract the best candidates  ( Puri, 2009) It is an important tool for performance management.  The HR managers can have a better idea on the quality and skillset of the employees. As a result, the managers can take better decisions on controlling the performances of the employees. In establishing the job description, a manager can also identify the necessary training and development needs for the workforce. The information helps the company to arrange necessary training and development sessions for improving the skillset of the employees (Singh,2009) as seen earlier from the suggestion of recruiting from culinary institutions. 
In order to have effective workforce, managers need to communicate appropriately with all employees. Managers need to arrange regular meetings with staff , help them in their tasks, lead them to become future leaders.  Employees will in turn feel satisfied that they are doing their best and want to progress in the career ladder at the Renaissance hotel. 

Job description for employees in food and beverage restaurant 
	Job Description for HOTEL MANAGER

Employer: Renaissance Hotel
Job Role: Hotel Manager (Full time Based)
Type of Job: Full-time
Location: 78 Gulshan Ave, Dhaka 1212
Remuneration: 47,000+ BDT (Plus Monthly Bonuses)

What we are looking for
· Have a positive and ambitious mindset in the workplace
· Cultural awareness & intelligence 
· Passion for hospitality 
· Great communication skills 
· Be able to work in flexible time hours
· 2+ years of experience in hospitality is preferred

Job Responsibilities 
· Work for the customer service and ensure their satisfaction in their stay inns. 
· Delegate all the employees and their duties in the workplace. 
· Manage all the business operations in the hotel and restaurant. 
· Work with the company’s management panel to arrange different restaurant events. 
· Identify the needs of the employees and arrange training & development programs. 




Work Checklist (2 AM) 
A Work checklist ensures  that the organisation has taken necessary steps for all daily tasks and duties. As it is a restaurant, there are certain tasks at certain times of the day.  At 2am there are mainly two jobs. One is to clean the overall restaurant so that the place is fit for the next day, as well as making sure that stock and ingredients are also available.  The manager is required to make sure that suppliers are available to deliver at that specific time.  Also manager can use necessary tools such as the cost accounting tool to calculate all the expenditure ain order to have a better control over the stocks at the restaurant. Additionally kitchen staff can pre prepare food that is required later on in the day, e.g. Marination of meat so that afternoon staff can concentrate on simply cooking the food.
Work Checklist (3 PM)
[bookmark: _Toc36814544]The manager needs to monitor overall functions in the hotel and see all the foods & beverages are being served properly. All the necessary paper works have to be completed by this time. At this part of the day, the shift changes. The manager needs to make sure that the new shift employees are aware of all the key duties and take necessary information from the previous shift employees. The employees need to record their attendance. It is important for the employees to report on time in the duty. By that time, there could be a mess in the hotel. The cleaning staff members should work relentlessly to keep the whole kitchen and hotel clean. Overall, the manager has to ensure overall discipline in the workplace. Additionally the afternoon  team need to make sure that they also help as much as they can by replenishing stock and getting things ready for the early morning staff. (Puri,2009) 

Conclusion 
Food and beverage operations is perhaps the most important tasks in the hospitality sector. The guests need to be satisfied with all the food and beverage services they are having. It is also a key part in the hospitality sector. The operations in the food and beverages sector include the purchasing of raw materials, preparation of all the recipes for the foods and beverages, keeping the materials necessary in the stock, maintain the quality of both foods and the services, management of catering events and so on. In short, the main roles and responsibilities of the food and beverages department in the hotel is to maintain high quality of the foods and services, limit the unnecessary costs and wastages, manage the whole restaurant/ bars etc. 
Despite the manager controlling all the activities in the department and assuring all the goals are being met, the employees must contribute the most to the effectiveness in the services. The employees must have the following skills: Communication skills, teamwork, leadership, flexibility, motivation and technical literacy. All of the skills allow an employee to adjust in the everchanging workplace. Communication skills help an employee to maintain good relationship with other employees in the organisation that increases the coordination among them and build a strong team dynamic. If the employees have the leadership skills, they are able to resolve any kind of problems in the workplace that increases the efficiency in the work. It will also improve the quality in the services overall. By technical literacy, employees can have better knowledge about the tools that are used for improvement in the production and quality. Use of tools plays a vital role in the cooking sector specially. Use of tools can turn a chef into a master chef. The employees need to have a good knowledge on the usage of tools and technical sides for better foods and services. 
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