Marriot Placement Learning Log
Cristina Raluca URLOI


Week 1: Sunday 19th of January
Friday 10th January– Thursday 16th January 2020
Department: Food & Beverage (F&B)

Work Undertaken:
•Introduction to F&B Rooms, names..etc
•Brand Standard for Service: 
-Greeting & Serving a table 
-Making personal connections 
-Bussing a Table & Clean as you go
•Breakfast & Room Service Shift 
• Tea/Coffee Service 
•Training: AM Checklist 

Self- Appraisal 

Strengths:

When I started the first day in restaurant looked very worried because I have no knowledge about restaurants. However, in the first minutes I taked care the tables even if I didn't know the basic rules such as how to put the cutlery and plates on the table. However I knew there was always a member team available to ask if I had any queries. I took the opportunity to speak and help guests such as breakfast time and where at the table they will be staying because there were a lot of groups. Once I grasped this I soon became more confident when interacting with guests. I was also helpful in the kitchen, I used the dishwasher, polish the cutlery and the plates. The team member also taught me how to check AM breakfast guests list.

Weaknesses:

Not having experiences in restaurant, my biggest struggle in the first week was to meet the guests and speak to them.  
However, my solution to this is just to practice more.

Lost Opportunities:

I cannot highlight any lost opportunities in my first week. All the staff was friendly and willing to show me how to do something.

Plans for next week:

 •  Introduction to C&B AV
 • C&B plated
 • C&B buffet
 • Conference & Banqueting
 • C&B menu

I hope to deal with guests queries myself wherever possible.
I hope to became more confident with me.
I need more experience in different service scenarios.


