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This is a journal about my placement in Marriott Hotel Marble Arch. I was assigned for a brief time at the Food & Beverage department. It was a good experience where I had the opportunity to see up close all the set up and preparations for the guests will arrival.

At Food & Beverage, you are at the front line dealing with guests and customers. The team is very helpful and nice, they started by explaining to me what was supposed to be done and showed me the procedures. I first started at restaurant where buffet breakfast was served. I had the chance to meet and greet guests as they entered the restaurant, I looked up their room number and matched it with the list prepared, that way I was enable me to know if the guest had breakfast included in their reservation or not. If not, I would make the guest aware that this bill will be added to their final check-out bill. I would then escort them to the table that suits their needs (if it was a table for maybe 2,3 people or for family). I Then the guest will be directed to the buffet room and ask if they would like any coffee or tea. 

During my work in food and beverage department, I was able to gain a wide range of skills such as involving sensible reasoning, great interaction, inspiration and good communication with the team. Having these tools and skills, food and beverage would be a great department to work in.

F&B is a vibrant department to work in, it covers a large scale of job roles. Starting from being a barista to waiters, bartender where there is plenty to be done during a busy restaurant. There is a verity of parts played such as the ability to work well with colleagues, the will to help guests, brilliant verbal communication with the guests, the ability to work well under pressure, pay very close attention to guests request with a sharp memory and finally but not least pay attention to details.

At Food and Beverage, staff is responsible for serving food from the kitchen to the buffet room and assisting with catering duties at meals, and events when needed. Our duties included assisting with food preparation in the kitchen, keeping buffets fully stocked, always making sure that there is fresh dishes and cutlery. Also, after buffet is finished it, our duty is to clear all remaining food, taking dirty dishes and cutlery to the kitchen where they are to be washed cleaned and cutlery to polished to a high gloss. 

At food and beverage reservations allow the restaurants to improve and calculate how active and different shifts will be and to schedule their waitstaff and kitchen staff accordingly. (Hotel Speak 2022)

At food and beverage, where I got the opportunity to work as a guest attendance. This role consisted of guest-facing and multi-tasking and to greet customers in a confident and professional way, escorting and seating customers, then I would take their orders, answers questions about the menu and food and drink options. I must have a good consideration of all food and beverage items on the menu and be able to explain products to customers, serving snacks, communicate orders with the kitchen staff and offer personalised recommendations before taking their orders. 
 
In food and beverage department you are expected to be on your feet for long periods of time doing tasks that require physical work, such as cleaning, clearing tables, preparing tables, serving food and drinks, washing dishes, glossing cutlery to a high gloss. By communicating frequently with waiters, management and kitchen staff, we must ensure that customers had a pleasant and exciting experience.

Being employed at food and beverage formulation, this role will include making coffee, juices, sandwiches, hot food, and more. Some chef jobs involve a qualification in chef training, but many food preparation jobs do not necessitate any post-secondary education. (The Working Centre 2022)

The Pickled Hen in the restaurant at Marriott Hotel Marble arch, its mission is to serve guests and customers with healthy and seasonal foods. Incite your appetite and enjoy our menu at a warm environment just steps away from the famous Marble Arch. (Marriott Hotel Marble arch2022)
In 1988 Graham Gibbs Reflective Cycle was developed to give shape to understanding from practices.  It presents a structure for analysing events, because of its recurring nature affords itself remarkably well to repetitive practices. (The University of Edinburgh, 2020)

In general, I would say that I had a great experience at Food and Beverage, and I gained a lot of self-confidence that will allow me to do a more efficient job in the future. This experience will absolutely play a vital and positive part in my future job, as I will carry with me all the experience gained from this opportunity. 
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