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REFLECTIVE ESSAY

Introduction

After having prepared my Curriculum Vitae, Training Needs Analysis, Personal Development Plan and being evaluated in the 360 degrees leadership survey, I made a concise summary of my general characteristics, leadership style, competencies and learning development needs. To prepare my reflective essay, I have been inspired by Richard Boyatzis’s book, “Theory of self-directed learning” which has the following flow:
 
· My real self (Who am I?)
· My ideal self (Who do I want to be?)
· My learning agenda (building on my strenghths and reducing my gaps)
· Experimenting new behaviours and thoughts
· Trusting relationship and building network

I am a guest-oriented and service-minded Food and Beverage Manager with over 15 years of experience in the hospitality environment and leading a well-motivated team of 72 team members. With the implementation of new sales strategy, I have successfully realised a gross departmental profit which by far exceeded the budget set by the company. With the objective of maintaining the level of consistency of service to provide memorable food and beverage guests’ experiences, I have been able, together with my team, to achieve maximum guest satisfaction and organisational profitability in an atmosphere of high employee morale. Boud et al (1985) take a different perspective and define it as: “A generic term for those intellectual and effective activities in which individuals engage to explore their experiences in order to lead a new understanding and appreciation”.

The food and beverage hospitality industry is one of the largest business entities in the world. I started my career in the year 2000 as a Trainee Waiter in a hotel named “La Plantation”, which is now re-branded as The Ravenala Attitude Resort. Today I am holding the position of Food and Beverage Manager at Tamassa Bel Ombre, Mauritius, classified as a four-star hotel within the portfolio of the Lux Collective group of hotels.  The resort has 214 keys and features three restaurants and bars located in Bel Ombre, Mauritius. During my career path, I was trained at different levels of competencies to achieve my goal. I was trained at the Constance Academy on courses such as Supervisory Skills in 2005 and Customer Care in 2006. In 2016, I got the opportunity to attend the Management Culture Course provided by the Attitude Resort which has boosted my career.

My Main Strengths

I usually resolve my situations and challenges in an assertive, pragmatic, self-driven and constructive way. I am more individualistic in my approach and actively seek realistic and achievable goals. I always tackle challenges and like an affirmative position in order to constantly challenge myself further to become more professionally confident in my job. I am enthusiastic about my ability to inspire others and prefer an environment in which I have the opportunity to deal with different types of individuals. I like trusting people of integrity and also want to be trusted as a credible team member. I am variety-oriented and demonstrate a pronounced sense of urgency. I am independent by nature and I have the eagerness to initiate positive change and bring innovative ideas. I feel comfortable in situations where there are few constraints.  Overall, I have a strong desire to lead, direct and control.  In his work, Schön (1987) “…identifies two types of reflection.  These are reflection-in-action (thinking on your feet) and reflection-on-action (retrospective thinking). He suggests that reflection is used by practitioners when they encounter situations that are unique, and when individuals may not be able to apply theories or techniques previously learnt through formal education”.


My Main Weaknesses

I see no need to change my approach to influencing others to my way of thinking. I adapt my natural style to the environment and show little discomfort when comparing my basic (nature) style to my response to the environment-adapted style. I have the tendency to rebel from rules set by others and want input into any constraints and the amount of time and resources others spend in learning new things may equally frustrate me. On my training needs analysis, I have also mentioned about employee retention capabilities, preparing accurate financial report, time management and monitoring of social media platform related to food and beverage experiences at the hotel.

My Journey

Being a Food and Beverage Manager, my main objective is to ensure the smooth running and consistency of service by providing a memorable food and beverage experience to guests. As an individual, I need more time to dedicate myself in planning, organising, implementing sales strategy in the daily operation of all outlets to promote the business by generating more sales and business profit and at the same time optimising costs without compromising guest’s satisfaction and experience. 

Since I joined the Tamassa team, the level of service and guest satisfaction have been consistent. We have implemented innovative ideas such as Rum drip at the bar which later was developed and enhanced as an experience at the Rum truck. At our pool, we have created a secret bar which helps guests to get their own drinks as per their taste. “Manze La Caz” is an authentic concept and experience that involve the preparation of our typical Mauritian dishes by our team members for our guests to enjoy and learn our local cultures and tradition. More will come as we are always in line with our quest to being constantly creative and innovative. Dewey (1933) “An active persistent and careful consideration of any belief or supposed form of knowledge in the light of the grounds that support it and the further conclusion to which it tends”.

Food and beverage is among the biggest operation department in a resort. As 90% of our guests are on all-inclusive basis, the majority of the guests are expected to have their breakfast, lunch and dinner at the resort. We need to maintain our service level and create unique experiences for our guest, in order to gain competitive advantage and enhance guest loyalty.

At the moment, I do believe that I am delivering what is expected from me but still, there are many areas of development which have been added in my job description such as sales strategies, cost optimisation, budgeting and meeting key performance targets. I am being trained by my superiors on the job to be able to achieve my key result areas.

My Learning Style

According to Honey and Mumford’s learning questionnaire (1992), you are a product of your learning. “Everything you know, everything you can do and everything you believe, you have learnt”. Learning is a lifelong process which improves and develops your skills of doing things better. By the completion of this course, I am aiming to achieve better skills in proper planning, time management, leadership and better organisation. When I started this course, I never realised that I had my own learning style and that it keeps changing at different stages of my career. Honey and Mumford have classified the learning styles in four categories: activist, reflector, theorist and pragmatist. 

After doing the practical scoring and interpretation of the learning style questionnaire, I found myself in the category of the pragmatist which has its strengths but also its weaknesses. By the end of this course, I would 
like my weaknesses to become my strengths and in order to become a great Food and Beverage Manager so that I can successfully lead my team with a better organisation. Being a pragmatist, my strengths are to always accept challenges, stick to business, be accurate and realistic in my approach. My weaknesses are to push too hard or be unrealistic with deadlines, to not consult others before doing something new, to be task-oriented rather than people-oriented. 

Summary of 360-Degree Survey

I always seek my own solutions to challenges without consulting others. I may be so over-confident that others see me as arrogant. I am deadline-conscious and become irritated if deadlines are delayed or missed. I like to be forceful and direct when dealing with people. I am a forward-looking, aggressive and competitive person. I am a goal-oriented individual who believes in harnessing people to help me in achieving my goals. I am a good problem-solver and troubleshooter, always seeking new ways to solve old problems. I need to exhibit more patience and ask questions to make sure that others have understood. I may lack the patience to listen and communicate with slower acting people. I like people who give me options as compared to their opinions. 

The above is a mixed review of the report that has been evaluated on my general characteristics and learning style before starting the Leadership course.

There are some new roles that have been added to my new job description.  However, with the “Leadership in Hospitality” course, I got the opportunity to prepare my personal development plan and training needs analysis where I was given the chance to input the areas of development which were not relevant to my actual job description.  I strongly believe this will help me in developing my skills for the future.

My personal Development

In my personal development plan, I requested a training on social media platform. Social media is the most stress-free marketing platform that a company can use to increase its business visibility. By applying social media strategy, it will help the company to be recognised by other marketers, agencies and individual customers. It is cost effective as creating an account will cost cheaper, just by investing little money and time. Nowadays, everyone is connected with each other through social media platform and this will help me in creating events such as weddings, birthdays, anniversary celebrations, end of year parties for companies and special deal packages for food and beverage. To be able to achieve this, I need to develop my skills in creating flyers and photographic designs in different sizes and shapes to promote the events. I need to learn about the corporate rules and regulations for posting pictures and videos on social media. Wordings and phraseology to attract people on special occasions is the way to trigger more business capture.

My second request was to prepare the food and beverage departmental financial report. Knowing about finance is most important for a business as you need to know about the performance and profitability of your business. This will help me in better analysing, planning and forecasting the budget and controlling the expenses. To achieve this skill, I need to be trained in estimating the percentage of the expenses compared to the forecast revenue and percentage of profit margin set by the company. Gaining the skills to analyse the list of fast and slow moving items, calculate the food, wine and beverage costs to ensure these key indicators do not cross the allocated budget are as important as team member satisfaction and high employee morale.



The third one is food allergen awareness. A food allergy overreaction by the immune system to a food protein can be life-threatening and may cause death as well. My aim for this course is to better understand food allergens in order to know the side effects it can cause to a guest and what actions can be taken in an emergency situation. A clear understanding of the symptoms of food allergies, rules and regulations for all the allergens is very primordial.

The last one in my personal development plan is the rooms management procedure. This course is not entirely related to food and beverage but for my career growth and personal development, it will be very helpful. The rooms procedure is a set of guidelines that will help in generating maximum rooms revenue by category with a view to optimizing the occupancy of our hotel at the highest most affordable room rate.  It is the most effective ways to allocate rooms by types in order to ensure guests’ needs are met according to the different requests. The effective ways of inputting data on the hotel management system as well as the understanding of the Opera system is another training that I would like to follow. How to view information such as guest’s gender, birthdays, wedding anniversaries, special requirements and requested amenities. 

What could help me?

Leadership program: To improve the ability to lead under pressure, succeed and assist the team in achieving the goals set by the company. To make people feel important and recognize them whenever they do an excellent job. Create learning programs for slow learners.

Training: To improve the productivity and increase the level of skills of the team to deliver the service beyond guest’s expectations. By providing appropriate training to the team, it will make them feel more confident in front of guests and they will be able to do upselling.

Empowerment: To give responsibilities and empower the team so that they can take decision to enhance guest’s experience. This will motivate and contribute to their competence by holding them accountable. It is also an opportunity for them to grow in their career.

Teamwork: Reduce conflict among the team and increase effectiveness. Create an excellent synergy and good working environment. It will help the new joiners to develop their skill faster. 

Mentoring: Reduce the turnover of the new joiners by listening to them and assist them for the challenges they are facing during their probation period. 

What could stop me?

Lack of trust: This reduces the confidence and ability of taking decisions which result in a defensive behavior when there are critics within the department. 

Undesirable turnover: It is discouraging when we put emphasis on training and coaching despite the fact that people leave because of better salary offer and overseas job opportunities.

Negative environment: Conflict, gossiping, unnecessary pressure and bad behavior among colleagues. This causes stress and demotivate people from performing.

Lack of planning: Lack of planning will lead to a poor service. Always it happens that small details are missed while organizing an event. This will happen because of miscommunication or poor delegation. In the end, it will result in poor guest experience.






My reflective essay is about my career journey, strengths, weaknesses and the areas in which I need to develop. When I started the Leadership course, I discovered my learning style and being a head of department at Tamassa Resort, I soon realized that I needed to apply what I have been learning since, which I did. Before the presentation of the evaluative study, I did the practical scoring and interpretation the learning style questionnaire again but this time my scores were as follows:

· Activist – 13
· Reflector – 15
· Theorist – 15
· Pragmatist – 15 

I am learning in different styles and leading my team in a better way by sharing the skills that I am learning.
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Professional summary
Guest-oriented and service-minded Food and Beverage Manager with over 15 years of experience in the hospitality environment. Leading a well-motivated team of 72 team members. Implemented new sales strategies which led to exceeding the budget set by the company. Maintaining the consistency of service level to provide memorable food and beverage experience to guests thereby achieving maximum guest's satisfaction and organizational profitability in an atmosphere of high employee morale.

ANESH Dhunnoo
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Skills
Customer satisfaction - Training was received by Constance Academy and same was certified as well in 2005.  Interacted with customer and take feedback to meet their expectations.
Cost effectiveness - Worked in collaboration with the financial controller to ensure the expenses are well monitored and budget set by the company are met.
Communication - Assisted internal training done by the training manager of the company and worked in collaboration with different department to ensure proper communication flow.
Leadership - Attended the management culture course in 2016 which is based on leadership skills. Setting goals for the team and showing them a clear vision of what we need to achieve our goals.
Training - Attended the "Trainer the trainer course" provided by Constance Academy and Oberoi hotels to ensure I received all the knowledge needed to be able to train the team. 
Guests oriented and service minded - Worked in collaboration with the training manager to create sequence of procedures and trained the team to maintain the high level of guest’s service experience.
Sales strategy to increase revenue - Assisted the sales and marketing manager for market survey and create events to increase the sales revenue.
Planned events - Set meetings with customers to upsell the hotel for events (weddings, end of year party, anniversaries....). Make visits and assisted customers by sharing ideas in planning their events

Work history

Food and Beverage Manager, Nereide Limited – Bel Ombre, Mauritius (06/2017 to  Current)


Carefully interviewed people to be selected to join the team and learn the company cultures. Recruiting criteria training was done by the resident manager to ensure the selection of the right candidate.
Interacted carefully and skillfully with external suppliers to get the best quality and product in a good pricing. Assisted the resident manager and purchasing manager while dealing with suppliers to ensure good pricing and quality.
Promote the business by fixing meeting with external partners and travel agencies. Worked in collaboration sales and marketing department to developed different food and beverages packages that will meet the customer requirements and set meetings for promotion.
Developed strategies to increase revenues. Assisted the general manager and resident manager in creating events and studied the customer demands to set strategies which increased the revenues.
Cost effectiveness by reducing wastage, breakage and labor cost whilst maintaining high standard of service levels. Worked in collaboration with the financial controller by optimizing the expenses and appropriate training given to the team to reduce breakage.
Organized and planned outside function. Set meetings with customer and made visit for the hotel with the assistance of the sales and marketing team to ensure all customer request are met and proposed ideas.




Café LUX* Manager, Nereide Limited – Bel Ombre, Mauritius (11/2016 to 06/2017)


Developed business plan and implement to promote food and beverage sales. Worked in collaboration with the business development manager in creating new drinks list and trained the team to promote the beverages.

Interact positively with customers to promote the coffee shop for repeat business. Met customers and took feedback for improvement then implement new sequence of service with the assistance of the training manager to upraise the service level for repeat business.
Consistently exhibited a smooth service during peak hours and ensure guest’s satisfaction level are exceeded. Attended training with the business development manager for better task planning and techniques.
Maintained high level of hygiene and cleanliness of the coffee shop. Attended trainings from the quality assurance manager for a better understanding of the importance of hygiene.


Assistant Manager - Food and Beverage, Oberoi Resorts – Balaclava, Mauritius	(05/2008 to 05/2015)



Provide accurate service to exceed guest’s expectation. Attended training internally by training manager to understand customer satisfaction and exceed guest’s expectations.
 Encourage guest’s feedback and respond quickly for any queries. Assisting the outlet managers in solving guest’s issues and worked on guest’s feedback to upraise the service level. 
Report all issues and complaints to food and beverage manager. Worked closely with outlet managers in compiling all guests’ issues and complaints for a better follow up.
Monitors quantity, cost and quality of supplies for the outlets. Assisting assistant food and beverage manager in maintaining and inventory for a better control to monitor the cost of the outlet.



Supervisor - Food and Beverage, Constance Lemuria Resort – Praslin, Seychelles    (05/2004 to 01/2008)

Provide accurate service to ensure guest’s expectation are exceeded. Attended "Customer care" training by the company and same was certified for guest experience.
Responsible of maintaining and upkeep of equipment and materials as per hotel procedures.
Worked in collaboration with the chief steward and outlet manager for the handling and inventory of all the outlet materials.
Maintained records such as attendance and training. Training received by the human        resources manager for recording of attendance and overtimes.

Waiter - Food and Beverage, La Plantation Hotel – Balaclava, Mauritius	
    (11/2000 to 04/2004)
Delivering guests orders within the time frame. Training was done internally by supervisors and managers.
Ensuring my working place was always clean and neat. On job training was done by supervisors "Clean as you go"
Assisting supervisors in exceeding guest’s satisfaction.

Followed recipes at bar as per technical sheet for consistency of drinks. Attended product knowledge training by the bar manager and on job training as well.
Always immediately reports any problems or complaints to supervisors or higher management.
Training received during hotel induction by human resource manager.



Education
Secondary Education Exam 2000: International College - Triolet, Mauritius
School Certificate: PASS
Subject: English, French, Mathematics, Chemistry, Biology, Arts and Computer Studies.

Accomplishments
· [bookmark: _GoBack]Management Culture Course - Attitude Hotels 2016 
· Sabreur  Diploma - La Conferie Des Sabreurs D'Or 2015 
· Train the Trainer Course - Oberoi Hotels 2009
· Train the Trainer Course - Constance Academy 2007 
· Customer Care Course - Constance Academy 2006 
· Supervisory Skill Course - Constance Academy 2005

Hobbies

Fascinated with football games as I like the strategy that the coach does during the games which can lead a losing team to win if the players are well motivated. Also like watching movies and reality TV shows during my free times.







JOB PROFILE
	JOB TITLE
	Food and Beverage Manager

	JOB SECTION
	Restaurant, Bar, Beach, Minibar, Room Service

	REPORTING LINE
	General Manager



1. MAIN OBJECTIVES:
To ensure the smooth running and consistent service by providing a memorable food and beverage experience to guests. Involving in planning, organizing, implementing sales strategy in the daily operation of all outlets to promote the business by increasing the sales and monitoring the cost without affecting guest’s satisfaction. 
2. KEY RESPONSIBILITIES:
Guest Experience
· Actively participates in overviewing the daily operation during breakfast, lunch and dinner to ensure guests satisfaction. 
Checked all the outlets planning and ensure adequate team members are present to deliver high level of service to guests.
· Meet and encourage guests to share their feedback or suggestion for improvement. 
Interacted with guests and asked about their experience to ensure their satisfaction are being exceeded.
· Ensure all the areas are clean and well maintain including the furniture and fixtures within all outlets. 
Made the daily round of all outlets and checked all the surrounding furniture if maintenance are needed and the cleanliness of the areas.
· Ensure all the team members maintain high level of hygiene while delivering service to guests. Training need to be conducted with the assistance of the quality assurance manager to ensure team members are maintaining the high hygiene level.
· Recommend changes or improve service standards set by the company based on guest’s feedback.
Worked in collaboration with the general manager, resident manager and quality assurance manager to develop sequence of procedures to upraise the service level as per guest’s suggestion.
· Monitor and control the quality of products received by hotel suppliers for guest’s usage.
Checked the products with the assistance of the purchase manager and quality assurance manager to ensure the selected product is the right one and top quality for guest’s usage.
· Maintain and update guest’s preferences on a daily basis.
Conducted meeting with food and beverage team to get maximum feedback and preferences of guests to ensure same are being recorded as per company policy.
· Conduct food and beverage meeting to communicate relevant information and guests preferences to all outlet managers for proper follow up.
Ensured all outlet supervisors and managers are present on a daily basis for a proper communication flow and guests follow up.
· Propose creative and innovative ideas to enhance guest’s experience.
Conducted brain storming session with the department and welcomed innovative and creative ideas to enhance guest’s experience. 
· Prepare and organize unique set up to exceed guest’s expectation for any special occasion.
Did research for special set up worldwide via the internet about special set up and worked on it to make it unique to exceed guest’s expectations.
· React quickly to guest’s issues and demand.
Asked for advice and suggestion from the general manager and resident manager for handling situation more efficiently.
· Anticipation and attention to detail of guests need and ensure guests privacy are respected.
Training given to team about guest’s privacy with the assistance of quality assurance manager.
· Ensure adequate amount of materials are available in all outlets for guests service.
Worked in collaboration with the financial and purchasing manager in buying the right material and good quality. Training given to team for proper handling as well.
· Promote a positive atmosphere and go above and beyond to exceed the expectation of each guests.
Empowered the team to take certain decision when it comes to exceed guest’s expectation.
· Check the staffing on a daily basis to ensure enough manpower are available in each outlet to deliver accurate and friendly service to guests.
Ensured the team are well motivated and recruitment is done accordingly. It will reduced the workload and the productivity will increase.
· Conduct frequent quality spot check with all food and beverage outlets.
Planned accordingly with the assistant food and beverage manager and ensured all areas are well covered and quality check is done.
Event Planning
· Set meeting with external partners and travel agencies to promote the hotel business with the collaboration of the sales and marketing department.
Worked with the collaboration of the sales and marketing manager to meet external partners and promoted different food and beverage packages to upsell the hotel.
· Works with the executive chef to prepare menu as per customer demand.
Assisted the chef in preparing the menu and costing as per the customer request. 
· Prepare the profit and loss report with the assistance of the financial controller for each event.
Confirmed the event and worked with the financial controller to study the profit margin.
· Conduct visit with different locations of the resort and assist customer queries.
Needed to know all the locations in order to be able to show customers and explained correctly.
· Ensure all events are updated on the event calendar to avoid miscommunication.
Got to know about all confirmed and tentative events by placing correctly on the calendar and communicate well with sales and marketing team.
· Ensure all the purchase request are made accordingly for all the materials with suppliers.
Needed to know all the suppliers and their prices so that the purchase order is done accordingly.
Sequence Of Procedures Guidance
· Ensure all the team members are aware and trained according to the sequence of procedure set by the company.
Ensured all team attended the training and recorded.
· Maintain a professional environment and all records are up to date as per the company standards.
Trained supervisors and managers to maintain all the records as per the company policy.
· Controls and inventory of all food and beverage items are respected as per hotel procedures.
· Consistently check the grooming and hygiene of the team members.
Awareness session was done in daily briefing by outlet managers and supervisors.
· Ensure the implementation of all the sequence of procedures are being followed by all the team members at all times.
· Ensure all the team members are aware of the health and safety rules and regulations.
Team Management
· Carefully interview people with the assistance of human resources manager and ensure they learn the culture of the company.
Training was received by resident manager and human resources manager on recruiting criteria.
· Maintain a good working environment and reduce the risk of injuries or incidents.
· Clearly and promptly communicate relevant information about happening in hotel to team members.
Conducted daily meeting within the department to ensure proper flow of communication.
· Acknowledge and recognized outstanding team member performance to boost team moral, productivity and motivation.
· Ensure the team have adequate equipment and uniforms for the delivering of guest’s service.
Worked in collaboration with the financial controller to ensure adequate materials are purchased for the operation.
· Always demonstrate two way communication by accepting constructive feedback and provide feedback on the area of improvement.
· Ensure the roster are being followed accordingly and attendance are being checked on a daily basis.
· Always demonstrate that people are our key asset and respect everyone to reduce the turnover of our team members.
Maintained a good working environment and team spirit by respecting all team members.
Communication
· Head of department meeting need to be attended on a daily basis.
· Representing the hotel for any seminar or any other events linked concerning food and beverage, which may take place in the resort or abroad when required.
Coaching was done by the resident manager for presenting the hotel management for business.
· Always reply to guests queries via mail or company phone and respect the time frame.
Training was received by the management to answer mails.
· Conduct daily and monthly food and beverage meeting with all outlet managers and supervisors to share the hotel progress and financial awareness.
Up Selling Strategies
· Maintain good relationship with external partners and travel agencies to maintain long term business.
Worked in collaboration with sales and marketing team in setting meetings.
· Work in collaboration with executive chef to implement new menus.
· Trained team members on product knowledge to be able to upsell food and beverage items to guests.
· Develop marketing plan to increase the sales and profit by managing the cost.
Training was received by general manager and resident manager for implementing new menus and beverage lists.
· Actively interact with guests to know the demands and implement strategies to boost the sales.
· Create new events and advertise in social media with the assistance of the sales and marketing department.
Assisted sales and marketing team in preparing new events as per customer demands.
Cost Optimization
· Control pilferage, wastage and spoilage to optimize operational cost.
Proper control system was implemented.
· Control monthly inventory and do spot check in all outlets.
Training and coaching was done by the food and beverage director.
· Reduce the expenses without affecting guest’s experience.
· Ensure all team members are aware of the usage of company equipment to reduce breakage.
Training was done with team for handling and monitoring the equipment.
· Proper control and discipline are maintain in all outlets to avoid misuse of products.
· Determine the maximum and minimum of food and beverage stock.
Training was done by the executive chef and food and beverage director.
· Carefully and skillfully negotiate with suppliers to get good quality product in good price.
Budget and Targets
· Work in collaboration with the financial controller to prepare the monthly and year budgets.
· Compiles records of the cost and revenues to analyze the profit or high cost.
Training was done by the financial controller.
· Introduce strategies to boost the sales and increase the revenue.
· Always check with sales and marketing team for the coming events or group for sales opportunities.
· Ensure the daily and monthly budget are met and same need to be communicated to the outlet managers and supervisors. 

Team Members Training
· Ensure all team members are aware of hotel vision, purpose and values.
Hotel orientation training was done by the human resources manager.
· Conduct training classes related to food and beverage operation.
· Ensure on job training is done for all team members.
· Ensure team members attend training provided by the company.

3. RELATIONSHIPS

· Reports to the general manager
· Excellent and professional relations with all the team members.
· Maintain a positive and professional relations will all suppliers, external partners and travel agents.
· Always maintain positive attitude, friendly and professional will all the guests.
















4. ORGANIGRAM
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TRAINING NEED ANALYSIS
	


What am I good at?
	· Commitment to results: Ensure the goals and budget set by company are met by setting sales strategies.
· Service oriented: Positive attitude towards customers. Always shows awareness and willingness towards guests to meet their expectations and needs.
· Event management: Planning and creating large scale events such as weddings, anniversaries or any special occasions.
· Committed team player: Demonstrate reliability by working as a team to get the work done, listen to the team and communicate well. Maintain consistency and shows respect to the team.

	

What do I need to work on?
	· Employee retention: Set clear goals for the newly joined employee with a mentorship program and provide appropriate training.
· Prepare accurate financial report: To be able to prepare a profit and loss monthly report for the department and to be able to identified the excess expenses which can be reduced.
· Time management: To be able to plan all my task accordingly which will lead in productivity, effectiveness and work smarter. 
· Social media promotion: To be able to promote the events and happenings in the food and beverage department to encourage companies to book for their end of year party which will increase profit. 

	




What could help me?
	· Leadership programs: To improve the ability to succeed under pressure and assist the team in achieving the goals set by the company.
· Training: To improve the productivity and increase the knowledge of the team to deliver the service beyond guest’s expectations.
· Empowerment: To give responsibilities and certain authorities to the team so that they can take decision to enhance guest’s experience. This will motivate and contribute to their competence by holding them accountable.
· Teamwork: Reduce conflict among the team and increase effectiveness. Create an excellent synergy and good working environment.
· Mentoring: Reduce the turnover of the new joiners by listening to them and assist them for the challenges they are facing during their probation period. 

	

What might stop me?
	· Lack of trust: This reduce the confidence and ability of taking decision which result in a defensive behavior when there are critics within the department.
· Undesirable turnover: Its discouraging when we put emphasis on trainings and coaching but even that people leave because better salary offer and overseas job opportunities.
· Negative environment: Conflict, gossiping, unnecessary pressure and bad behavior among colleagues. This cause stress and demotivate people from performing.





Personal Learning & Development Plan


	Name: Anesh Dhunnoo

	Course Title: Cert. HE in Management : Food and Beverages

	Learning Provider: University of Wales, Trinity St Davids

	Level: 4


	Start Date: 01st September, 2018
	End Date: 31st October, 2019

	Date Plan Written: 
	Dates Plan Reviewed




	Why am I doing the course?
	This course will help me in managing my team in a better way to increase the human productivity and increase the income of the company. 

	What is the direct benefit to me/me employer?
	My benefit: Personal growth in my food and beverage career by gaining knowledge in managing work plan, better organization and increase my leadership skill.
Company benefits: Maintaining the consistency of the company standard, reduce the man power turnover and increase the company income.

	What other qualifications have I done (if any), that are relevant to this course?
	



	Development area
	Action Points
	Start Date
	End Date
	Comments/Progress

	
To prepare food and beverage departmental financial report





	
Aim: To be able to prepare a profit and loss report for the food and beverage department.
Action: Full analysis in the breakdown of all revenue and expenses on a weekly and monthly basis.
· Calculate the expenses percentage made compare to the revenue gain.
· Percentage of profit margin set by the company.
· List of fast moving and slow moving items.
· Calculate the food cost to ensure same doesn’t cross the allocated budget.
· Calculate the wine and beverage cost to ensure same doesn’t cross the budget.
	
October 2018
	
March 2019
	
Method:
Financial management training

Trainer:
Financial Controller and Resident manager

	
Food Allergen Awareness







	
Aim: Better understanding in food allergen in order to know the negative effect that it can cause for a guests who has food allergies and what action can be taken in an emergency situation.
· The effect that a food allergy will have on the body.
· What are the solutions to stop food allergy if someone consume food that they are allergic with by mistake.
· The symptoms of food allergies.
· Rules and regulations for all the allergens.
	

November 2018
	

March 2019
	

Method:
Food nutrition training and research

Trainer:
Health and safety officer and quality assurance manager.

	
Hotel Room Arrangement Procedure







	
Aim: To ensure guests request are met as per their demand on different types of room before they come to the hotel and maximum flexibility is maintained in last minute request.
· To ensure all guests details has been input in the system.
· The usage of hotel system (Opera)
· Add information such as guest’s gender, birthdays, wedding anniversaries, special requirements and requested amenities.
· Block rooms for guests who have confirmed for late check out, early arrival and ensure housekeeping have been informed accordingly.
	
January 2018
	
April 2019
	
Methods:
Coaching, on job training and shadowing
Trainer:
Front office manager and Information Technology manager

	

	
	
	
	

	Development area
	Action Points
	Start Date
	End Date
	Comments/Progress

	
Social Media platform for creating events




	
Aim: To be able to create events and publish in social media platform for the end of year parties, weddings or special occasions.
· The rules and regulations for posting pictures or videos on social media.
· Words and phrases to be used to attract people for the events.
· Knowledge in creating flyers to promote events.
· Creating special graphics in different sizes for pictures and videos.
· Social media strategies
· Responding to request and sending invitations to followers.
	
January 2018
	
May 2019
	
Methods:
Coaching, mentoring and training in graphics.

Trainer:
Sales and marketing managers and Information and Technology manager
















SPECIAL BEACH SETUP
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EVENTS AT TAMASSA RESORT








[image: C:\Users\fnbmgr.tamassa\Desktop\FB_IMG_1541949474842.jpg]
[image: C:\Users\fnbmgr.tamassa\Desktop\FB_IMG_1541949420173.jpg][image: C:\Users\fnbmgr.tamassa\Desktop\IMG-20180729-WA0012.jpg]


OUR 
BURGER
[image: C:\Users\fnbmgr.tamassa\Desktop\FB_IMG_1541949314340.jpg]

image2.png
Generl Manager
Food and Beverage Manager

Foods
Beversge

Seretary
Assstant Food & Beverage Mansger

!

outet ear Chist Minibar Bexcn
Managers Managers Steward Clerk Supenvisor
AsstOuter Asstbar Superviors Minibar Head Beach
Managers Managers Attendants Boy

outer ear Steward Bexcn
Supenvisors Spenvisor Actenlants Boys
Hesd Waiters Barman

—_—
Waiters Waiters





image3.jpg




image30.jpg




image4.jpeg




image40.jpeg




image5.png




image50.png




image6.png




image60.png




image7.jpeg




image70.jpeg




image8.jpeg




image80.jpeg




image9.png




image90.png




image10.jpeg




image11.png




image100.jpeg




image110.png




image12.jpeg




image120.jpeg




image1.jpeg
Y
LB

-





image11.jpeg
Y
LB

-





