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Student Journal
Food and Beverage Operations

The Food and Beverage Department within the Portsmouth Marriott Hotel was most likely luxury designed as the guests can enjoy every meal during their stay. It is also important to mention the fact that the whole menu and ingredients in the kitchen were inspired from the most exclusive dishes from all around the world in order to fit almost any cultural culinary delight. As well, during the time I was doing practice within the department I have been learnt and asked to deliver excellent customer service and be able to act perfectly in any kind of situation. Starting from my posture and the way I should approach the restaurant’s guests was something that the whole staff working within the department were continuously training me about. After being sure that I have the proper training, I was starting to arrange the tables and the cutlery and the manager was very happy about how I approach things and my professionalism.(Kenvale, 2016) I have taken the role or an order taker after the first week as I have gained my place in the group by being outgoing but professional at the same time, I have never made any mistake in taking orders and bringing the food to the table as the guests required.(Polo and Tweed, 2018).  Starting from the first day I have realized that cleaning and hygiene standards were very high within the restaurant as a proof of respect and meeting all the requirements and regulations. On the other hand I was also involved in the duties of the manager as during I was practicing there the manager was preparing sales and promotions for the loyal customers and I have come up with ideas and they were received positively. Due to these facts and the manager satisfaction towards my services I was also assigned to welcome the guests and guide them to the table but also bringing the menus and answering any type of question they have had.
Within this department I was feeling really useful and very well anchored within the situation says not only the staff members but the manager has showed me appreciation and this was seen by me as an accomplishment and the proof that I can adapt rapidly in any type of environment. On the other hand this sense of gratitude the hotel’s guests have shown me was giving me the right confidence that I can anytime switch my career too the hospitality industry has my interpersonal skills were considerably developing in such a short amount of time.
There were good and bad thinks about practicing in the food and beverage department but starting with the good ones I would say that an amazing experience was creating due to the whole teams attitude as well as enhancing my interpersonal skills, communication and time management as well as paying more attention to the details that matter and are required in a high standard restaurant or bar. The hotel guests were very polite to me which gave me a sense of confidence and the good thing out of this was I kept continuing to learn and put effort into doing everything right. The only bad aspect of the whole experience in the food and beverage department was that sometimes the food was delivered late and the hotel guests were not very happy about this situation but for this reason I tried to apologize and give special rewards when things like this have happened as well as entertaining the kids in order not to lose their patience.(NFCI, 2022)
I would definitely use further the skills I have acquired in the field that I’m working but I am seriously thinking to switch the industries to the hospital because receiving the feedback of the manager and the team members I think I would be unimportant I said for any hotel.(Temp Tribe, 2019)
I would not have done anything differently but if the same situation and the Opportunity will rise for me I would certainly put more effort in learning more things and find the role that better fits me in order to switch my career.
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