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I was pleased to be placed at the Marriott Hotel in Leeds for my work experience. I know Marriott is a big international company, it has 30 brands across the world with over 8,000 properties, (Marrito, 2022). I will be self-reflecting on my actions with the aim of continual learning, Gibbs model of reflection (1988).

The area I was placed was the food, beverages and kitchen. My expectation for this job was that I would be taking orders and serving customers. I was also under the assumption that I would be working in the kitchen, perhaps cleaning dirty pots and plates. However, when I was in the placement I was surprised to find out that it consisted of mostly buffet food, which required the customers to self-service with me cleaning and setting new tables. My interaction with the kitchen was little at best.

Before my work experience started I was a bit worried about how I would cope and how I would interact with the staff. I was questioning myself if i would get along with the staff, would they get along with me. I knew the restaurant side of the business was a fast-paced working environment and required full concentration when interacting with customers. I was worried about what would happen if I were to meet an uncivil customer and how I would react. While interacting with many guests and customers is very civil in nature, some are not, (Torres, Niekerk, and Orlowsk, 2017). All my worries were put at ease on the first day as the staff and manager were very welcoming. I put all my energy and effort to the best of my abilities and worked with professionalism and my work ethic won over the staff as they were very complimentary about my work standards, which made me feel happy and I enjoyed working with the team.


Overall the work experience went very well, more than I imagined it would before I started. The main reason would be that I worked like I belonged, I set my mind and energy to the task at hand and did any jobs that required doing, no question asked. Working as a team also made the time go fast as we talked about things in general as we were doing tasks such as polishing silvers or drying coffee cups. There were many people there with years of experience and they gave me tips on how to fold napkins fast, and the best way to carry lots of cups and plates. Skill transfer between new and older employees can help contribute to business success (Fasbender and Gerpott, 2022). I took their advice and it improved my efficiency and I became a colleague and not just some random worker that was here to pass the time. I believe my work ethic showed my colleagues that I was a reliable person and can be left on my own which I was during some periods. After all as Raub and Rober (2013) state ‘ empowerment is associated with increased job satisfaction’. Helping out in the different sections of the restaurant, regardless of being my job or not showed them that I was a team player. I feel this made the other workers feel that I belonged with them. All the customers that I had interactions with were very civil and made my job a pleasant envirment to work in.

What I have learnt during my time at this department of the hotel is that working in a team is key, every worker needs to know their position and also help their colleagues when they are free. I could have been given more responsibilities such as greeting new customers and taking them to their table. These skills would have made me gain new experience and something to think about in future, should I be allowed the opportunity to work in such an enviroment. I also could have been given more responsibilities regarding taking custom orders that were not on the buffet and handing them to the chef. Interacting with the kitchen is something that I lacked. The only experience in the kitchen that I got was taking the dirty plates and cutlery and putting them in the kitchen potter area. In future, more experience in the kitchen would be a new learning experience.
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