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Introduction 

The food and beverage department is a crucial aspect of a hotel's operations as it plays a key role in enhancing the overall guest experience. In this critical review, we will evaluate the student development within the food and beverage department of the AC Marriott Hotel in Inverness, Scotland. The success of the department relies heavily on the knowledge, skills, and performance of its staff, including the students who are undergoing training or gaining work experience (Smith, & Puczko, 2014).

By critically reviewing the student development within the food and beverage department, we can assess the effectiveness of the training programs, mentorship opportunities, and overall support provided to students. This review will also consider the impact of student development on the department's efficiency, service quality, and guest satisfaction. Through a detailed analysis, we aim to identify areas of improvement and provide recommendations for enhancing students' professional growth and performance within the food and beverage department  (Smith, & Puczko, 2014).
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An overview of the overall placement

Shadowing an administrative situation in the food and beverage division gave me important bits of knowledge about the complex subtleties engaged with fulfilling visitor administration guidelines. The experience featured the significance of work-based abilities and specialized information expected in this job.
One key aspect that I learned during this shadowing experience is the significance of communication in ensuring smooth operations and excellent guest service. Effective communication among team members and guests is essential for conveying expectations, addressing issues, and enhancing the overall experience. Additionally, I observed how teamwork plays a crucial role in the successful functioning of a department. Collaborating with team members, delegating tasks effectively, and providing support when needed all contribute to creating a positive work environment and delivering high-quality service to guests (Smith, 2020).

Task management skills also emerged as a critical component of a supervisory position in the food and beverage department. Organising schedules directing tasks, and guaranteeing that tasks are completed efficiently and on time are essential for meeting service standards. Furthermore, personal skills such as empathy, problem-solving, and adaptability were highlighted as important qualities for effectively managing a team and addressing the diverse needs of guests (Walker, 2018). 

The effect of individual and professional turn of events, including past industry experience, placement, and academic journey, has been instrumental in shaping my understanding of the food and beverage department. Drawing on my previous industry experience, I was able to apply practical knowledge and skills acquired in previous roles better to comprehend the challenges and requirements of a supervisory position. My placement experience further exposed me to the daily operations and responsibilities of a food and beverage department, helping me develop a deeper understanding of the industry standards and guest service expectations (Jones, Lockwood, & Tinline,2018. 
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The experience of shadowing an administrative situation in the food and beverage division has highlighted the significance of work-based abilities and specialized information in fulfilling visitor administration guidelines. My own and professional turn of events, alongside past industry experience, situation, and scholarly excursion, play had a huge impact in improving comprehension I might interpret correspondence, cooperation, task the board, individual abilities, and visitor administrations inside the food and refreshment division. This comprehensive approach has enriched my ability to excel in a supervisory role and deliver exceptional service to guests (Hayes, & Niemeyer, 2019).
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Work-Based Skills and Technical Knowledge

Work-based abilities and specialised information are essential in gathering visitor administration standards in the hospitality industry, as they directly impact the overall guest experience. During my shadowing experience at AC Marriott Hotel Inverness, I observed firsthand how these skills were utilised to ensure high levels of guest satisfaction.

One key work-based skill I noticed was effective communication. The staff at the hotel were adept at communicating with guests professionally and courteously, which helped in understanding and fulfilling their needs promptly. For example, when a guest had a special dietary requirement, the staff not only listened attentively but also communicated this information effectively to the kitchen staff to ensure the guest's needs were catered to.

Technical knowledge, such as understanding the hotel's booking system and knowing the layout of the hotel, was also essential in providing efficient service to guests. I witnessed how having a good understanding of the hotel's facilities and services allowed the staff to recommend activities or amenities that would enhance the guest's stay.

Furthermore, problem-solving skills were paramount in handling any issues or complaints that arose during my shadowing experience. The staff at AC Marriott Hotel Inverness were quick to address any concerns and find suitable solutions, which undoubtedly contributed to the positive guest service standards maintained by the hotel.

work-based skills and technical knowledge play a significant role in meeting guest service standards in the hospitality industry. The shadowing experience at AC Marriott Hotel Inverness highlighted the importance of these skills in ensuring guest satisfaction and loyalty. By effectively utilising work-based skills such as communication, technical knowledge, and problem-solving, the hotel staff were able to exceed guest expectations and provide a memorable experience for all visitors (Smith, 2021). 
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Reflection on Organisational Issues

One organisational  issue experienced inside the food and beverage department at AC Marriott Hotel Inverness is a need for more communication between front-of-house and back-of-house staff. This disconnect can lead to delays in food preparation, incorrect orders being served to guests, and a decrease in overall efficiency.

The impact of this issue on the department's performance is significant. It can result in longer wait times for guests, decreased guest satisfaction, and an increase in food waste due to mistakes in the kitchen. Ultimately, this lack of communication can harm the hotel's reputation and lead to a loss of repeat business.

To address this issue, the hotel can implement strategies such as regular staff meetings to discuss any challenges or issues, creating clear communication channels between front and back-of-house staff, and providing cross-training opportunities for employees to better understand each other's roles. Using theories such as Herzberg's Two-Factor Theory, which emphasises the importance of both hygiene factors (such as good communication) and motivators (such as job satisfaction) in the workplace, can help reinforce the need for improved communication within the food and beverage department. By prioritising effective communication, the department can improve its performance, enhance guest service, and streamline its overall operations (Herzberg,1968). 
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Future Action Plan
In light of the experience acquired in the food and beverage department, I have recognised the accompanying regions for development in work-based abilities and specialised information:
1. Work-Based Skills: Improve time management by setting SMART goals and creating a daily schedule for tasks (Collins,2001).

2. Technical Knowledge: Increase knowledge of food and beverage pairings by attending wine-tasting courses or participating in cooking classes. 

3. Communication: Develop effective communication skills by actively participating in team meetings and engaging in open dialogue with colleagues. 

4. Teamwork: Strengthen teamwork skills by collaborating with team members on projects and supporting each other during busy service times. 

5. Guest Services: Enhance guest services by anticipating needs and providing personalised experiences. Seek feedback from guests to continuously improve service quality and exceed their expectations (Maxwell, 2018). 


This action plan aligns with my personal and vocational development goals of becoming a well-rounded and skilled professional in the food and beverage industry. By focusing on enhancing work-based skills, technical knowledge, communication, teamwork, and guest services, I aim to not only excel in my current role but also prepare myself for future opportunities and career advancement within the industry (Lencioni, 2002). 
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Conclusion 


The learning log highlights the invaluable experience gained through shadowing in the food and beverage industry. It underscores the significance of developing work-based skills, technical knowledge, and guest service standards. Personal and vocational growth is evident in shaping future career aspirations within this dynamic industry. The shadowing experience not only provides insight into day-to-day operations but also facilitates learning opportunities for professional development. Through reflection and application, individuals can chart a path towards achieving their career goals within the food and beverage sector (Brown et al., 2014).
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