Marriott Placement Learning Log
Week 10
Friday 13th March –Thursday  19th  March 2020
Department:  Food and Beverage

Work undertaken:
1. Accomplishing of the different instructions from the Food and Beverage  department
1. Setting up the buffet in the restaurant
1. Washing glasses after the buffet using the washing machine from the kitchen
1. Carrying out cleaning tasks and setting the tables for the new restaurant’s guests
1. Demonstrating of the knowledge of the layouts of the different types for conferences  
1. Demonstrating of the 5 steps of food allergy requests 
1. Consolidation of knowledge of work in the bar and restaurant of the hotel
1. Setting-up of the room service Breakfast tray
1. Setting-up of the room service Dinner tray
1. Assisting delivery of the room service order to the brand standard
1. Learning and demonstration of the wine knowledge
1. Learning how to upsell wine
1. Learning and demonstration of the bar stock rotation
1. Assisting of the counting of the bar stock
1. Assisting of the enter registration 

Self-Appraisal
Strengths:
In my fourth week of my placement, I have demonstrated knowledge of work in the restaurant area, bar area and in the conference rooms’ area as well as in the storage areas. I have learnt how to upsell wine in the bar. It is not difficult as you have to propose wine to people who come to the bar to have a good time. I confidently demonstrated the using of the coffee machine for making different kinds of coffee. I learnt and practised setting-up of the room service Breakfast tray and Dinner tray. On the Breakfast tray I should have more items then on the Dinner tray.
I have taken opportunity and used my knowledge in serving guests in restaurant area with tea and coffee according to brad standard. I have carried out cleaning tasks in the biggest West Point meeting room. We have prepared it for to be viewed for to be booked for the next week. I have picked up how to make the bar stock rotation and how to prepare the bar stock. It’s easy, as everything that is missing should be written there. One thing I most liked in this placement was delivery of the room service order to the brand standard and the meeting room layouts. The more I learn in the Food and Beverage department the more confident I become. HR Manager explained and showed me everything I should know. 
In our days when people are worried about Coronavirus, Marriott food and beverage staff members  really do their best at work as always.

Weaknesses: 
I haven’t had the chance to familiarize myself with the system of the Hotel. 

Lost Opportunities:
I don’t think that I have any lost opportunities in Housekeeping department. All members of the staff are really very helpful and are opened for the questions and willing to show the interest in my training.

Plans for the next week:
1. Front Office Department is my next goal. I should learn how to work there at home.
1. [bookmark: _GoBack]I am going to work as efficient as I’ve worked in the previous Departments.



