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This report offers an overview and views on a placement in the food and beverage department of Marriott hotels in the UK. Analysing the significance of work-related abilities and technical knowledge in fulfilling guest service requirements based on observations while shadowing a supervisor. Organisational challenges are evaluated and remedies are proposed based on academic ideas. The study ends with a future personal action plan aimed at improving skills for a leadership position in the ever-changing hospitality industry.
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                 Figure 1: Overview of the Marriott Hotel's Food and Beverage operation 
                                                         (Davis et al., 2018).
Marriott hotels in the UK provide comprehensive dining and bar services at several sites for its guests. The Food and Beverage section oversees all food service operations, including restaurants, room service, banquets, and bars. Learning goals for a placement in this area include gaining practical experience in menu design, food preparation, service standards, health and safety procedures, stock control, and financial management. You will enhance customer service, communication, and collaboration abilities by supporting everyday operations. Opportunities will be available to learn about the use of technology in food service, including reservations, point of sale systems, and inventory management. The position will provide valuable knowledge in managing a lucrative food and beverage business in a top global hotel chain.
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Observing the food and beverage service manager gave me great insights into the duties of a supervisory position at a top hotel brand. Witnessing the manager's interactions with visitors, workers, and other departments underscored the significance of work-related abilities including communication, leadership, and problem-solving. The manager demonstrated proficiency in menu planning, service sequencing, stock management, and budgeting to guarantee the efficient operation of the restaurant, room service, and events  (Barrows, 2018). Encountering the dynamic, customer-oriented setting firsthand emphasised the elevated expectations for service performance. My past work in hospitality and present academic pursuits have given me insight into the practical aspects of overseeing expenses, resources, and team motivation to surpass visitor satisfaction. Despite being difficult at times, the placement helped me develop confidence and poise in high-pressure situations. I admired the manager's consistent professionalism in handling service concerns and their inspiring approach while dealing with the personnel (Hayes et al., 2017). Shadowing the food and beverage manager enabled me to apply classroom principles in a practical environment. This experience has strengthened my dedication to pursuing a management career in the hotel sector, where a combination of technical skills, leadership abilities, and a relentless pursuit of service quality will propel my professional growth and help me thrive in this challenging field (Zrnić et al., 2023).
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The shadowing experience highlighted the need of combining work-based abilities and technological competence to achieve and surpass guest service requirements in the hotel industry. Soft skills allow managers to effectively lead teams, solve issues, and provide exceptional service, while technical understanding guarantees smooth operations. Communication was an essential ability in the manager's role, including interactions with many stakeholders such as encouraging team members, resolving visitor demands, and negotiating with suppliers (Chowdhury et al., 2022). Their capacity for active listening, clear teaching, constructive criticism, and conflict management was crucial for efficient service delivery. Leadership qualities including decisiveness, approachability, and setting a good example were equally important for boosting morale and productivity. Demonstrated commercial awareness and business acumen by managing expenses and increasing revenues (Riley, 2015).
Proficiency in menu planning and adherence to food safety regulations guaranteed constant high-quality dish preparation. Understanding the service order and scheduling enhances eating experiences. Skill in using reservation and inventory management systems improved productivity. Proficiency in budget management and cost control reduced costs while maintaining high standards (Okeiyi et al., 2014). The manager adeptly managed intricate circumstances such as adjusting meals for dietary requirements and addressing delayed room service orders by integrating people-oriented soft skills with operational hard skills. Technical expertise facilitated efficient operations, while human service enhanced the overall experiences. Ultimately, visitor satisfaction depended on the combination of job-related skills and technological talents. The shadowing experience emphasised that hospitality managers need to have knowledge in both areas to provide exceptional guest experiences and maintain high service standards (Geminarqi, E.R. and Purnomo, 2023)
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The shadowing experience offered significant insights into the functioning of the food and beverage department. Nevertheless, it also highlighted the persistent issue of significant personnel turnover. Due to a high number of younger personnel who were part-time students, there was regular turnover as they departed for examinations or vacations. As a consequence, there was a shortage of workers at busy times, lower service productivity due to training new employees, and more expenses for recruiting and training (Wood, 2017).
Utilising the Gibbs Reflective Cycle, this turnover problem affected the delivery of services and productivity. Due to a reduced number of waiters, guests become more frustrated due to longer response times at peak meal times. Supervisors overseeing additional tables were unable to effectively manage and ensure the quality of service. Procrastination in cleaning dishes and preparing meals in the kitchen resulted in a delay in completing orders. The lack of personnel led to delays in service, discrepancies, and decreased morale. 

Implementing retention techniques such as appealing perks, professional advancement opportunities, and incentives for employees to stay longer might be beneficial, as suggested by Gibbs' Action Plan. Implementing technology solutions such as self-order kiosks and applications may alleviate strain during busy periods. Implementing focused recruiting strategies in the local area and emphasising a career in hospitality rather than merely a temporary employment may enhance employee retention (Jagmohan, 2013).
Vroom's expectation model suggests that establishing obvious connections between performance and rewards might enhance both effort and employee retention. Applying Kolb's Learning Cycle involves actively testing the tactics mentioned and then reflecting on the outcomes to gain practical experience and conceptual comprehension in order to tackle turnover problems. Subsequent adjustments to applications and ongoing contemplation might enhance solutions for the best results. The shadowing experience offered important hands-on learning about actual organisational difficulties. It allowed for testing hypotheses and models to enhance problem-solving abilities. By using academic principles, I acquired practical insights and improved my critical analysis skills. This will be very useful when I advance to management positions and address intricate business situations (Okeiyi et al., 2014).
[bookmark: _Toc160009427]Section 4: Future Action Plan
The experience has highlighted areas for me to further my hospitality abilities. In order to improve communication, I will engage in active listening, provide constructive comments, and refine my public speaking skills by delivering presentations (Hayes et al., 2017). To enhance cooperation, I will enhance conflict resolution strategies and promote inclusion. Enhancing time management skills involves prioritising work and optimising the use of scheduling tools. I will be taking courses in revenue management, menu creation, and inventory control systems to enhance my skills in food and beverage operations (Barrows, 2018).
To enhance visitor experiences, I will prioritise relationship-building, observe guests to tailor service, and master policies to confidently address demands. I will also study technical issues such as dietary preferences, oenology, and food science. This action plan is in line with my objectives of acquiring the necessary skills to take on a leadership position in Food and Beverage. It will broaden my experience in beverage management, event planning, and service operations. My dedication to continuous learning and the development of diverse skills will help me advance in the ever-changing hospitality industry and provide exceptional client experiences. This experience has strengthened my enthusiasm for the field and inspired me to consistently improve my skills as a hospitality expert (Riley, 2015).
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In conclusion, This report offers insights into the food and beverage operations of Marriott hotels obtained via a placement experience. The contemplation, analysis, and proposed solutions emphasise the significance of combining work-based capabilities with technological competence to attain service excellence in the hotel industry. Utilising insights gained from observing a supervisor, I have created a detailed strategy to improve communication, cooperation, task management, and guest service abilities. This will facilitate my ongoing professional growth and advancement in this competitive field.
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