Marriott Placement Learning Log
Week 7
[bookmark: _GoBack]Friday 21st  February –Thursday  27th  February 2020
Department:  Food and Beverage

Work undertaken:
1. Introduction to Food and Beverage Rooms
1. Introduction to Storage areas and Still Areas
1. Learning health and safety obligations
1. Explanation Conferences
1. Understand the main demands to a good water
1. Carrying out a table cleaning task for a guest
1. Learning Brand standard  for greeting and serving a table 
1. Learning a buffet standard serving
1. Understanding of the important role of each member in the guest experience
Self-Appraisal
Strengths:
In my first day of my placement, I have understood my training obligations with regards to health and safety and have been made aware of the relevant hazards. Also was explained standard safe system of work, standard work equipment and activity, manual handling. I have memorised that the guest dining experience depends on the interaction with the bar and beverage staff. In this role we should be able to guess the customer needs and that’s why keep our eyes open and be attentive to details, be friendly, should have good manners, be organized, know the menu, have personal cleanliness. I have learnt that the team work in this department is very important. Everyone should have good relationships with each other and the kitchen staff as well. Each member of the F&B should be efficient and play his role on the highest level. I took opportunity in buffet preparation, provided to gest in the morning. I have picked up the food order in the restaurant. I picked up the brand standard for greeting and serving a table. I had my first contact with the guest when she ordered me to bring her coffee, which made me happy to serve her. I have carried out cleaning tasks after a guest finished his breakfast according to brand standards. The more I worked the more confident I became. One thing I most liked in this placement was that I worked before food and beverage in the kitchen and know well the areas of it as well as the kitchen staff and food and beverage staff, that was very useful for me and made my adaptation to a new workplace inconspicuous.

Weaknesses: 
I haven’t had the chance to learn what the person at the entrance does besides greeting and escorting the guests. My solution to this is to ask the HR Manager to train me to work there too.  


Lost Opportunities:
I don’t think that I have any lost opportunities in Food and Beverage department. My first week in this department passed but I have 3 more weeks to learn. 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. 3 more weeks in Food and Beverage Department is my next goal. I should learn bill making.
1. I would try to do my best in satisfying guests’ demands. I expect to have chance to solve some guest’s queries  and learn as much as I could
1. I’ll have opportunity to demonstrate bill making
1. May be I would have possibility to learn and demonstrate a C&B Plated Service Standard Formal Types of Events.
1. I am going to work as efficient as I’ve worked in the previous Department

