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Food and beverage department at a hotel adds to a different success story. The reputation at the dining hall can be different from that of the hotel itself. There are lots of requirements to successfully run the dining and bar at the hotel. Durham Marriott Hotel Royal County is renowned for its great steakhouse and bar. The Cast Iron Bar, Grill & Terrace offers a wide range of foods and beverages to the guests. The success of this dining area comes not only from its great food, but also the quality of service and maintaining of proper standards (Agwa, Aziz, and Khalifa, 2017). 
It is quite challenging to work at Food and Beverage department since this department calls for lots of requirements. First of all, the department has to ensure a compact supply chain to bring fresh vegetables, meat, and ingredients to the kitchen. Without an efficient supply chain, the food table is not up to the mark (Rutherford, 2019). Then comes organizing the kitchen. The chief chef and his team have to work collaboratively for making sure that food preparation is done correctly so that food can be prepared in a timely manner when guest place order. A slight disarrangement in the kitchen, there will be huge delay and disorder in the dining area. Therefore, it is great responsibility that everyone working inside and outside the kitchen cooperate properly. 
The other requirement that needs careful consideration is the dining and bar area. It is the frontline of the hotel and staffs there must be prompt and skilled to serve the customer as they expect. With the changing dynamics in customer behaviour along hospitality industry, employees need to adjust themselves to personalize the guest experience at the dining (Suksutdhi, 2020). Every customer has their specific preferences and staffs need to identify those preferences and serve the customer in accordance with that. 
Among some other important requirements, it is needless to say how crucial it is to maintain safety and cleanliness at the steakhouse and bar of Durham Marriott Hotel. Before everything, cleanliness comes first in the dining hall. The appointed cleaning team works round the clock to ensure that every corner of the dining and kitchen is refreshing. The hotel follows specific rules and guidelines to maintain the safety and cleanliness. Employees at the F&B department therefore needs to follow certain protocols. 
Guest service skills are also crucial for the dining and bar area calls for a wide range of skills. Persuasive speaking skills, ability to use positive language, attentive, good time management, multitasking, and empathy are some of the must-needed skills based on the observation at Durham Marriott’s dining. Without this skill set it will be difficult to handle the flow of customers. It takes time to develop these skills, but in the Durham Marriott, all the employees are regularly trained with that address these skills and competencies (Andrews, 2021). Also, as employees gain experience over the years, they become more efficient in developing those skills. 
Durham Marriott Hotel operates a successful steakhouse and bar, but there are issues which if solved might take the restaurant to a whole new level and earn more reputation for the hotel. First of all, the menu of the restaurant can add more diversity by adding foods from different other cultures. Currently, there are diverse range of foods of various countries, but given the customer diversity of at the hotel, it might not be enough (Cousins, Lillicrap, and Weekes, 2021). Also, today’s customers like to delve into and experience different food from wide areas. Therefore, additional cultural diversification of the menu will be beneficial to the hotel. 
Another issue that can observed in the food is that the menu is sometimes static and does not incorporate based on changes in season. Guests want food based on the season and they expect that on the menu of a restaurant (Mun, Park, and Woo, 2022). But Durham Marriott Hotel fails to address this important issue when setting up the menu. Though this directly does not affect the business of the hotel, its addition can work greatly to build up more reputation for the hotel. 
A last noteworthy issue that the F&B department has is concerning to the use of the customer feedback. The restaurant takes feedback from each of the guests but does not use them in the appropriate manner. Feedback from customer need to reflect in the operational changes in the F&B department, but it was hardly there.    
In conclusive remark, it is noteworthy that working in F&B calls for a diverse and extensive skills. These skills are not easily gained and therefore extremely valuable to guest service. The overall experience of working at this department prepares a professional to work within any sort of guest service.
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