Marriott Placement Learning Log
Week 9
Friday 06th March –Thursday  12th  March 2020
Department:  Food and Beverage

Work undertaken:
· Tea-Coffee Serving of the guests at the breakfast time
· Clearing and setting buffet equipment and products
· Using of glass washing machine
· Accomplishing of the general instructions from the kitchen department
· Breakfast table setting and carrying out cleaning tasks for the next guests
· Demonstrating of the knowledge of the different types of conference room layouts 
· Completing of Daily AM & PM checklist 
· Arranging of the Buffet for the hotel’s guests in the restaurant
· Memorizing of the 5 steps of Responding to the guest food allergy requests and questions. 
· Assisting of Service banqueting for the 70 people that was on Wednesday
· Consolidation of knowledge of work in restaurant and in the bar
· Responding to the room service orders 

Self-Appraisal
Strengths:
In my third week of my placement, I have understood how useful to know where to place everything that we have used into the Storage Areas. I learn how to make AM and PM checklist I have memorised what is the difference between boardroom, cabaret, classroom and theatre layout for a conference. I took opportunity to use my knowledge and have served guests with tea and coffee according to brad standard. I have carried out cleaning tasks using of glass washing machine according to brand standards. I liked serving of the guests with coffee or tea at the breakfast time. The more guests I have served the more confident I became. I have picked up restaurant set up breakfast and dinner. I have had restaurant menu training. I was explained the service for the weddings. I have had training coffee machine training and can make any kind of coffee. One thing I most liked in this placement was that I know all meeting room layouts and that capacity of the same room differs in dependence of the kind of a layout. For example West Point meeting room have capacity of 70 guests with the layout of theatre and banquet, but 50 people with Cabaret and Boardroom, and the less capacity layout only of 30 people with the U-shape layout and 35 people with the classroom layout. It is very important to learn by heart. HR Manager explained and showed me that the hotel has 227 sq meters of meeting space, including 6 meeting rooms. The smallest is for 8 guests and the largest is for 70 guests. 
 In the 2nd day of this week I have assisted the delivering of the room service breakfast order to brand standard. I have learnt how to take a room service order to brand standard, how to set up the room service breakfast tray. Marriott food and beverage staff members always do worried about the reputation of their hotel  and all members of staff really do their best at work.

Weaknesses: 
I haven’t had the chance to deliver a room service breakfast order by myself. My solution to this is to ask the HR Manager to train me to make it in a day when I get a spare time in my shift. I would like to familiarize myself with the system of the Hotel too. And I plan to work in the afternoon shift for to get more practice skills in this department.

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:
· Food and Beverage Department is my next goal too. I should learn how to count stock.
· I should learn how to set up and deliver a room service dinner tray.
· 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.
· May be I would have possibility to learn and demonstrate a customer how independently to take a room service order to Brand Standard.
· I am going to work as efficient as I’ve worked in the previous Department
[bookmark: _GoBack]

