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PORTFOLIO



INTRODUCTION:

In Prestigious Marriott hotels, High end restaurants are established, JW Steak House is the restaurant situated in JW Marriott Grosvenor House London, 86-90 Park Ln. serves prime beef and cheesecake with bourbon bar and outdoor terrace. where food, and beverage department, is the most significant and the most crucial for ensuring seamless operations and exceptional guest experiences. In this portfolio we will be discussing about the JW Steak house’s  organisational and kitchen structures which plays a pivotal role in facilitating employee engagement, highlighting the advantages and disadvantages of the brigade system and heretical structure furthermore we will highlight the concept of standard operation procedure with its advantages and disadvantages we will also demonstrate the importance of leadership the role of management and leadership, the role of MBTI test and the relationship between employees characteristics and management.” The food and beverage management do not seem complicated or exciting, at heart It comprises of management of preparation, cooking and serving food or catering.” (Wood, R. 2015)
JW Steak house serves the finest USDA and Creekstone prime cuts, sustainable seafood and high quality of Aberdeen Angus Beef (jwsteakhouse .co.uk )


SECTION 1-RESTAURANTS AND KITCHEN STRUCTURE

JW Steak house has established itself as a leading American steakhouse Mayfair and has a very organised structure which suggest that workflow from kitchen to customer are analysed by attitudes, interactions, formal structure, and layout. (Whyte, W.F., 1949.). JW steak House has both restaurant and kitchen structure/ layout that fosters a sense of order and discipline.

Following is the structure that a restaurant follows:

Head Sommelier 
Sommelier 
Bar Manager / Beverage Manager
Bartender
Guest Relation Manager
Front Desk Manager / Head Host
Host / Receptionist
Cleaner / back of house
· General Manager
· Restaurant Manager
· Assistant Restaurant Manager
· Operation Manager
· Floor Manager/ Supervisor
· Headwaiter(waitress) / Supervisor
· Assistant headwaiter (waitress)
· Waiter/ Waitress / Server /Food Runner

















Everybody  in JW steak house involved in hierarchical structure of restaurant is important and has a pivotal role to play starting from general manager, restaurant manager, assistant restaurant manager, operation manager, floor manager chroma supervisor, assistant head waiter, waiter,  head sommelier, sommelier, bar manager, bartender, guest relationship manager, front desk manager, host and cleaner but certainly there are some duties and responsibilities assigned at different stages. Implementation of being socially responsible and prefer green that contribute to protecting environment and ethical practises should be implemented by the general manager in long term (Castaneda Garcia, 2023).

Some of the responsibilities for front of house staff, especially the general manager or the restaurant manager includes quality control, many of design, VIP service, and profit maximisation.

Responsibility for operation manager/ floor manager or supervisor include training new employees, monitoring restaurant activities, tracking the inventory, VIP service.

Responsibilities for head waiter /supervisor includes training of junior staff, looking after the day-to-day operations.

Responsibility for head sommelier/. Bar manager is stocking and purchasing of wine and spirit, beverage management and wine menu design.

Responsibility for guest relationship manager is marketing, event management, VIP's management, PR management I'm the most important after service relationship.

JW Steak houses has one of the most famous structures that is the kitchen brigade. As Escoffier said that “at age 13 I was informed that I was to be a cook, and I was given no option but to obey." Yet even as an apprentice, (Auguste Escoffier: Memories of life. Pp.139) Escoffier who was called (the king of chefs and chef of kings) was born in 1846 gave the concept of kitchen brigade system as he was the chef in the military and redefined the kitchen is structure in a disciplinary manner that is creating different positions and ranks in the kitchen to create and reinforce the idea of making cheffing a respected job. He introduced 5 French mother sauces and mise en place. Indie kitchen brigade we have seven positions.

1. Chef Exécutif (Executive Chef)
2. Chef de Cuisine (Head Chef) 
3. Sous-Chef de Cuisine (Deputy Chef)
4. Chef de Partie (Line Cook)
5. Commis Chef (Junior Chef)
6. Garçon de cuisine (Kitchen Porter)
7. Escuelerie (Dishwasher)

In JW Steak house executive chef is responsible to design menu, manage VIP service, quality control I profit maximisation.

Newton et al.1 metaphor the head chefs with surgeons who have all the control of managing operating theatres,( Shields. L .2011) 

Head chef is responsible for making purchases, monitoring kitchen activities and keep themselves update with the current legislations and training also provide formal  training to  new employees as Statistical analysis (SPSS) reveals that in Ireland  that 20% of kitchen staff aren’t formally trained; (3) 78% of head chefs were unaware of current food safety legislation including their specific responsibilities.(Bolton, D.J (2008) pp.291-300)

Sous Chef is responsible for day-to-day operations.

Line cook is responsible for stir fry chef, sauce chef, roast chef, grill chef and pastry chef.

Junior chef/commis is chef in training.

kitchen Porter is responsible for cleaning washing and preparing the ingredients.

Dishwasher Is responsible for pot washer/dishwasher.

Advantages and disadvantages of kitchen brigade.

There are several advantages of following structure of kitchen brigade:

1. Simplify the food production by organisation(www.isbe.net)
2. Clear delineation of roles and responsibility
3. Efficient workflow due to specialized tasks.
4. Opportunities for skill development and career progression 
5. Specialization and discipline 

There are several disadvantages of kitchen brigade:

1. Limited Flexibility
2. Stifles the innovation and adaptability (chefstablesociety.cochefm/wp, 2021)
3. Potential for communication barriers between hierarchal levels.
4. High Stress Environment 
5. Invokes discrimination as the structure was design for men.

SECTION 2-STANDARD OPERATING PROCEDURES:

JW Steak house firmly beliefs that Standard Operating Procedures is the strategy to optimize workflow (SOPs).(Lucas . B. el al. (2021) Standard operating procedure is a process of defining instructions and set of instructions step by step to help team members of an organisation to complete day-to-day routine tasks, SOP's are designed to ensure that team achieve efficiency, quality and maximum output (Standard operating procedure, 2023) while SOP’S provide consistency and efficiency in operations, they can also be perceived as restrictive by employees

Advantages of standard operating procedures:

1. Procedures are standardised.
2. Regulatory compliance is more simplified.
3. Streamline employee onboarding.
4. Advance customer service fulfilment
5. Standardise recurring operational responsibilities.
6.  Ensure personal hygiene and cleanliness.

Disadvantages of standard operating procedures:

1. Reduction in creativity among employees.
2. Resistance to adaptability.
3. Potential for complacency if followed blindly without understanding the underlying principles.
4. Reduction in autonomy.
5. Low in flexibility.



In food and beverage management effective leadership is paramount in implementing and maintaining SOPs while on the contrary empowering employees to provide their specialised and creative experiences within the framework of established guidelines.


SECTION 3-IMPORTANCE OF LEADERSHIP:

Leadership is essential in ensuring the success of JW Steakhouse, situated in the heart of the prestigious JW Marriott Hotel. The Management team comprises of leaders who set the framework for the restaurant's culture, service excellence, and overall performance. Great leadership inspires and motivates employees to deliver exceptional dining experiences to customers, providing a positive work environment where everyone feels valued and empowered to contribute their best.

Leadership can be perceived in multiple ways:

Defined by the traits, can be Contingency (Situational leadership) , Leadership can also be perceived as Influential personality/ Power and can be perceived by the behaviour( Grint & Nixon, 2015)


















What makes an effective leader??

Charismatic
Based on personal appeal of leader
(Power comes from trust and faith)
Legal/Rational Authority
Legal and rule based
(Power comes from Legitimacy, Qualification, Recognition) 
Traditional
Long/past established
(Power comes from societal mandate)

































(Weber et al., 2013)

Role of Management and Leadership:

The management team at JW Steakhouse plays a transitional role in translating the vision, objectives, and goals of the restaurant into practical strategies. They overview and keep review day-to-day operations, manage all human and non-human resources effectively, and trains staff to achieve excellence in dinner service. Strong leadership within the management team is essential for creating a collaborative and efficient working environment where employees feel supported and encouraged to excel , as good leaders always guide, influence, keep common goals and always have focus on people (Grint 2008)  



Role of MBTI - Test:

Analysing employees' personalities and choices through tools like the Myers-Briggs Type Indicator (MBTI) can be prominent in enhancing team dynamics and communication within JW Steakhouse employees. By recognising individual strengths and areas for nourishment, the management team can customize training orientation and assign roles that align with employees' natural behaviour, leading to increased job satisfaction and efficiency. Management can encourage employees by understanding behavioural patterns of each individual’s personality and tailoring their job description accordingly.
Therefore, MBTI test can be helpful for JW Steakhouse.


SECTION 4- EMPLOYEE’S CHARACTERISTICS AND MANAGEMENT:

Understanding and managing employee characteristics are fundamental for harvesting a cohesive and high-performing team. Managers must realize the unique strengths and challenges of each individual and nurture them appropriate support and growing opportunities. 

Relationship Between Management and Employee Characteristics:

The relationship between management and employee characteristics is crucial in fostering a positive organizational culture at JW Steakhouse. Effective leaders recognize the unique talents and contributions of each team member and strive to create a supportive environment where everyone feels valued and respected. By leveraging employees' diverse skill sets and perspectives, management can drive innovation and excellence in service delivery.


Haas Suggested Six conditions for creating effective teams.

[image: A poster of effective teams
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(Haas and Mortensen, 2016)



Example of Selected Hotel:

As an example, consider the JW Marriott Marquis Hotel Dubai, renowned for its world-class hospitality and dining experiences. Within this esteemed establishment, JW Steakhouse exemplifies excellence in leadership and management, consistently delivering exceptional service and culinary delights to guests from around the globe.

Real-life Example from Industry:

One real-life example of exemplary leadership in the hospitality industry is the transformation of Eleven Madison Park under the guidance of restaurateur Danny Meyer and chef Daniel Humm. Through their visionary leadership, they escalated the restaurant to 3 Michelin stars and international acclaim, emphasizing the importance of a strong leadership team in achieving culinary excellence and guest loyalty.

Portfolio Design
:
1. Introduction: Overview of JW Steakhouse and its significance within JW Marriott Hotel.

2. Importance of Leadership: Discussion on the crucial role of leadership in driving success and fostering a positive work environment.

3. Role of Management and Leadership: Exploration of how effective management and leadership contribute to operational efficiency and employee engagement.

4. Role of MBTI - Test: Explanation of how personality assessments like MBTI can enhance team dynamics and productivity.


5. Relationship Between Management and Employee Characteristics: Analysis of the importance of recognizing and leveraging employee characteristics to create a cohesive and high-performing team.

6. Example of Selected Hotel: Case study of JW Marriott Marquis Hotel Dubai and the exemplary leadership demonstrated within JW Steakhouse.

7. Real-life Example from Industry: Examination of successful leadership in the hospitality industry, using the transformation of Eleven Madison Park as a case study.

8. Conclusion: Summary of key points and the significance of leadership in the success of JW Steakhouse.
9. Figures and Images: Inclusion of relevant visuals, such as photographs of JW Steakhouse and charts depicting employee satisfaction or performance metrics.
10. References: Citations for sources referenced throughout the portfolio.

Conclusion.

By embracing effective leadership, leveraging management strategies, understanding employee characteristics, and drawing inspiration from real-life industry examples, JW Steakhouse can continue to thrive as a beacon of excellence within the JW Marriott Hotel portfolio.
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