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Week 1: Friday 10th January- Thursday 16th January 
Department: Food and Beverage Cast Iron Restaurant 
Work Undertaken: 
-Learnt the uniform expectations/ reasons why uniform is needed                                                          -The restaurant’s areas                                                                                                                                                                 -Breakfast’s components (how to make it)                                                                                                       -Guest service                                                                                                                                                                  -Responsibilities when working in in F&B department 
Strengths: I loved the fact that when I firstly entered the Restaurant area in the Food and Beverage Department, I was told how the uniform needs to be worn, why the uniform is needed and how important is the way you show up yourself in front of the guests. Next to that I got to learn and discover how to arrange the components of a breakfast on a plate and then how to take it to the guest in order for it to be satisfied with the services I give. I did like the fact that I had the opportunity to see and develop how services are set up for the customers and this because I have been asked to arrange tables in the way the guest asks it to be. Another thing that I have done linked with the customer service is the fact that I did take guests coming to the tabled we had available depending on how many they were and what they wanted. The last thing I have done and from which I feel like I learnt something is that I had to polish cutlery for the following lunch, dinner and next day breakfast. 
Weaknesses: The main weakness I faced through the first week is linked with the fact that my English Language Speaking skills aren’t too develop and therefore when driving guest to the available tables I was struggling to provide the highest rated service and advices. 
Lost opportunities: I don’t feel like I need to highlight things when it comes to the lost opportunities and this because all members of staff were highly opened to teach me things all the time and therefore I had to catch the step and do everything they were asking me to. They were all making sure that I was included in all the activities that were going on in order for me to get everything at the right times. 
Plans for next week: The main thing I want to work with is the cash machine as I want to know how to recognize the product’s prices and how to check the guest’s change. Next to that I want to learn how the room service works as I want to know when to go with the breakfast’s around guest’s room 
