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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during your time in placement

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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I have been on placement for a couple of weeks with my University at Bristol Marriott City Centre covering the department of food and beverage and gathering informations about how the Food and Beverage department works. In the beginning, the idea of working for a hotel was not pleasant since Marriott is a big brand in the Hotel industry but I quickly gained confidence in covering the day-by-day tasks. For the outcome, I want to have a brief idea of the connection between the restaurant, kitchen, bar, and workers and how those corelate together to create the best experience for Marriott guests.

My first day in the Food and Beverage department was quite a challenge. A busy day covering the breakfast as a waiter, one of my colleagues called sick so we were a person minus and the restaurant full of guests. In this situation, I saw how great the relationship between the employees is and how that can affect the outcome in a positive or a negative way. Having a positive attitude and helping each other in the different tasks create a great experience for the guests also for the team. 

Having a team that you can rely on is one of the great things that a manager can have. At the end of the shift the work to be done, the guests happy and the team satisfied with the work they have done says a lot about the people we work with. Also, the unpleasant work for the employees is when one of the co-workers cannot attend to their shift meaning that their work has to be distributed to the others.
Attention to details is a skill required if you have to work in the Food and Beverage department. Customers expecting a high-quality service in exchange for their money, so for this to happen the team has to work on each detail in order to satisfy the guest. (Vogel, 2020)
A major problem that I have encountered is the lack of employees that Marriott confronts. Not having enough staff to cover the daily tasks creates tension between the actual ones that are working sometimes double for the same wage which leads to the current employees not paying enough attention to the services they provide and this potentially leads to guests unsatisfied and the business to decrease. One of the solutions is to hire potential workers that can and do the best for their job not having to create a dispute with the team. The other thing I did observe is the lack of communication between the employees. This has to be worked on and discussed by the Manager or the Supervisor to ensure that the services meet the guest’s expectations. (Ute, 2008)

I learned that some things can be easily learned some can take time. Working as a waiter for the breakfast buffet was an easy task for me, but working as a barista/bartender was quite difficult. It takes time to learn about each alcohol product the bar is serving, how to prepare cocktails, and even how to pour a pint. I learned that each member of the team has a different viewpoint and the key to success is to share, listen, and understand each one so that in the end the team can come to e “panoramic” idea and create the necessary environment for them to achieve the great potential. (Sonnenschein, 2019)
 But with time comes the prize too since at the end of my Placement I have been offered a job, to be part of the Food and Beverage team as a casual employee. This makes me proud because now I know that all the work I have done at Marriott was appreciated and also that I could build trust and confidence with the management in order to be offered this position. 

The skills I learned on this placement I will apply on future careers. The importance of good communication between the team members, the patience which is necessary working in Restaurant/bar, and a positive attitude which leads to a great guest service anywhere I will apply those at. I am glad that I could shadow the Food and Beverage department learning how the things behind the Restaurant doors work and I will definitely apply everything I learned in my future career as a Manager for this department when I finish with my studies. It was a challenge but I am glad I could take part with s experience. 
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