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[bookmark: _Toc85124755]Executive Summary 
The Savoy Hotel’s Food & Beverage department and Kitchen are the main focus on this report. The goal of the research is to determine what such two departments' present trainings are, as well as how training can assist the Marriott Hotel generate highly engaged and talented employees. The two departments perform a "Training Needs Analysis," along with an evaluation of present training needs of the hotel and how the employee engagement is effected by the TNA. In addition, the relationship between productivity, retention, employee engagement and 'Maslow's Hierarchy of Needs' is investigated. Finally, the advantages of employee engagement are discussed, including how it relates to turnover costs, staff retention, profitability, fewer absenteeism, and team performance.
The research has found that the Food & Beverage and Kitchen departments have six current training needs including Covid-19, COSHH assessment, fire safety, kitchen etiquette, new breakfast menu training and manual handling. The six training will increase the skills of the employees, work performance, productivity and profitability of the hotel as a result, their levels of engagement. The hotel should evaluate the TNA on a regular basis during the 'staff lifecycle.' Furthermore, the hotel should assess the efficacy of staff training expending a variety of short- and long-term metrics.
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[bookmark: _Toc85124756]Introduction 
The Report is focused on the Savoy Hotel, a Five-star luxury hotel of the UK. The Hotel is situated at City of Westminster of the UK. The Hotel has 267 guest rooms, total four restaurants and three bars. The Hotel also has Swimming pool and gym facilities. The Hotel has more than 500 employees. The Report is focused on employee engagement and employee’s talent improvement by conducting TNA. The Training of employees of Savoy Hotel has been analyzed using TNA technique. The Implication of Maslow’s hierarchy of need for improving employee engagement has been shown. The importance of employee engagement has explored also. 
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	Focus Area 
	Current State
	Desired State 
	Corrective Action 
	Priority 
	Owner 
	Due Date 

	What are you Focusing on?
	Where are you now 
	Where would you Like to be 
	What action can be taken 
	High/Medium/Low 
	Who owns this tasks 
	When is it due 

	Covid 19 Training 
	Employees need to know about new cleaning protocols since Employees have not got any training for new operational changes due to Covid 19.
	All employees will follow the new operational changes and new cleaning protocols 
	The training will be provided to every employee to make sure they efficiently can maintain the cleaning and operational changes. Food and Beverage Manager of Savoy Hotel will the trainer for the employees. 
	High 
	Food and beverage Manger of the Savoy Hotel
	1st November, 2021

	New Breakfast Menu
	Not all the employees know about the change in the breakfast of the hotel. Previously it was buffet service but now it is Waiter service. 
	All the employees of restaurant and food and beverage department will know about new breakfast menu along with the service style of it.  
	The Executive Chef of the Savoy Hotel will train all the employees of restaurant and food and beverage department.  
	High 
	Executive Chef of the Savoy Hotel
	8th November, 2021

	Fire safety Training 
	Newly recruited employees don’t have any training on fire safety protocols and old employees also need to recall them  
	New and Old both employees know and follow the fire safety protocells without any mistake 
	All the employees will attend a fire Safety Training arranged by the hotel. The Fire safety training will arrange in every six months. The Engineering manager of the Savoy Hotel will train the employees 
	High 
	The Engineering manager of the Savoy Hotel
	10th November, 2021

	Kitchen Etiquette
	Newly Hired employees don’t know the kitchen etiquettes properly 
	All the employees and stuffs work in Kitchen and F&B department will follow the Kitchen Etiquettes Properly 
	A training will be provided on Kitchen Etiquette behavior and kitchen guidelines to all the employees work in Kitchen and F&B department by the Executive Chef 
	Medium 
	The Executive Chef of the Savoy Hotel
	10th December, 2021

	COSHH Assessment training 
	All the employees don’t know about COSHH Assessment
	The employees will know about COSHH Assessment properly and understand the risks and prevention for it. 
	A Training will be held on COSHH Assessment for all the employees. F&B Manager will train the employees 
	Medium 
	F&B Manager of the Savoy Hotel
	15th December, 2021

	Manual Handling training  
	Newly hired employees didn’t get training on Manual Handling training  
	All the employees know and understand the Manual Handling training  
	A training will held on Manual Handling. The F&B Manager of the Savoy Hotel will train them 
	Medium 
	F&B Manager of the Savoy Hotel
	21st December, 2021
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Description automatically generated with medium confidence]Covid 19 Training: 
The Covid 19 has created new issues and need in the Savoy Hotel. Presently employees need to wear masks to hide mouth, hair and hand especially in Kitchen and food and beverage department. Cleaning guidelines, health and hygiene protocol have changed. So, The Kitchen stuffs as well as the F&V stuffs requires to know about the new changes in the operations and cleaning (Ferrara, 2020). The employees require to know about how to disinfect the table and chairs of the Dinning. Currently the hotel wants to use “Oasis Pro 20 Cleaner Disinfectant” to clean the hotel. Employees require to maintain social distance. The waiters and kitchen stuffs will use Hand sanitizer for washing the hand in every hours etc. The time slots for the dinning will have 5 minutes of interval. So, in Covid 19 Training all the employees will get to know this.  
New Breakfast Menu: 
Savoy Hotel has recently changed the menu of the breakfast. Previously it was buffet service but now the hotel has been offering Waiter service. Not all the employees know about the change in the breakfast of the hotel. A new menu has been added in the breakfast. The guest needs to order the items that will be served the waiter (Bee, 2014). Since now waiter’s responsibility has increased during breakfast, the stuff requires to know what they should do in that time. This training will help the employees to work smoothly without any mistake. 
Fire Safety Training: 
Savoy Hotel has hired new employees in Kitchen and F&B department. Newly recruited employees are not aware of the fire safety protocols of Savoy Hotel. The employees need training and also old employees also need to recall them (Chen, 2012). In the training how to be secure from fire accident, how to avoid the risk factors in the kitchen and how to take prevention measures against fire. This will increase the health and safety of the stuff as well as the guests. 
Kitchen Etiquette: 
Newly Hired employees don’t know the kitchen etiquettes including behavior, dressing style, attitudes etc. properly. The employees need to work very fast with concentration in the kitchen. One simple mistake can bring a huge disasters (Motyka, 2018). So the employees need to be trained well aware of the situation. This training will make the employees know about the etiquette of the kitchen. 
COSHH Assessment training:
Savoy Hotel wants to ensure that all the employees know about the COSHH Assessment. COSHH Assessment involves with evaluating the risks come from hazardous substances. Any harmful substances used in the hotel that can affect the health of anyone is punishable by “Control of Substances Hazardous to Health´ Regulations 2002” (Morgan, 2020). For this reason, the stuffs needs to know which substances and hazardous and risky and that can lead illness. The training on COSHH Assessment will help employees to keep themselves safe from any hazardous substances and also help to ensure the food hygiene. 
Manual Handling training: 
Newly hired employees didn’t get training on Manual Handling training. In Kitchen, employee can get hurt or get cut. Employees also carry heavy weight in the food and beverage department. So, employees need to know how to prevent injuries or do first aid (Motyka, 2018). In the Training, the employees will know about ‘Workplace Wellbeing’, “Working safely” and “Collaborative working” 
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A TNA enables a business to determine which employees or departments require certain types of training in efforts to progress, grow, and upgrade their skill sets. These training sessions should be personalized to each individual staff's learning patterns, allowing employees to get training that is much more useful and unique to their requirements. Employees are much more involved in the learning process because of it (Motyka, 2018). Stuffs are more engaged and productive overall as a result of the training, which helps them feel more recognized and cherished by the company.
TNAs assist people in becoming more efficient, productive, and innovative at work. Stuffs contribute to the company's strategic goals through increasing their job performance and loyalty. Employees feel more appreciated as a result of their understanding that their training has a direct impact on the company's performance (Chen, 2012). In essence, a good TNA promotes employee engagement and, as a result, a company's financial line.
Employee engagement is boosted by a TNA since it helps employees to get the skills they need to advance in the performance and up to date. For example, Savoy Hotel’s Leadership Development Program is management training program that prepares employees for future job role (Morgan, 2020). As a result, the staff retention rate is improve and turnover rate is decreased. 
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Maslow’s Hierarchy of needs is the 5-tire hierarchy that show the five different types of needs of Human. Abraham Maslow reveals that human needs never end. When a need is filled, another need is raised (Smith, 2017). The five needs of employees are Physiological, Safety, Belongingness and love, Esteem needs and self-actualization. This theory helps the organizations to identify the needs and improve satisfaction. Employees are motivated when the needs are fulfilled, and they become more engaged, loyal and committed to the organization. 
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The first level of the pyramid pertains to the most fundamental requirements of every employee, which is a wage that provides them with a degree of financial security and facilitates their current lifestyle (McLeod, 2007). Employees become more engaged when they believe their company respects and considers their requirements.
Employees desire a secure, safe, and reliable work environment that is mentioned in the second level of the pyramid. Employees develop an emotional attachment to the hotel for which the employees work, which boosts output and engagement (Lester, 2013).
People are seeking a feeling of belonging when people feel comfortable and secure in the jobs. Helpful coworkers, Healthy work culture and supportive supervisors meet these demands. Employees build deep relationships and a strong feeling of loyalty, which makes them feel more involved and driven to help the firm thrive (Gould, 2004). Workers feel like they belong to the organization, resulting in higher retention rates and low employee turnover. 
The employee's desire to feel significant at work, as well as respected and recognized by coworkers and superiors, is addressed at the fourth level. Employees need a sense of success and significance to stay engaged, build better relationships with the firm, and become more motivated and productive (Motyka, 2018).
The employee's desire to feel significant at work, as well as respected and recognized by coworkers and managers, is addressed at the fourth level. Workers need a sense of success and importance to remain involved, build better relationships with the organization, and become more productive and motivated (Motyka, 2018).
Employees who desire to enhance their abilities while becoming professionals in their respective jobs are at the last stage, self- A TNA is used by the organization to determine whether employees are in this stage and what sort of advancement and development possibilities. Organizations require to meet employee’s self-actualization requirements (Chen, 2012). Employees who work for companies that satisfy the self-actualization requirements become very effective and successful. Employees achieve the maximum degree of engagement and be a company's most valuable asset.
[bookmark: _Toc85124761]The Benefits of Employee Engagement
Employee retention and engagement are inextricably linked. Personnel that are involved are significantly more inclined to remain at their present position because employees feel strongly about the vision and purpose of the company (Gould, 2004). This cuts down on employee turnover and also the expense of recruiting and training a new employee that come with it, such as productivity loss, recruiting, selection, onboarding, and training. This is especially true in the hotel business, where rapid turnover is frequent. Recruitment difficulties are also reduced as a result of better worker retention rates because there are fewer employment vacancies that need to be filled.
Highly engaged employees are more capable to serve the customers. The absenteeism of the employees also decreased due to employee engagement. In the hotel industry, customer satisfaction increase the sales and revenue. When a guest satisfy with the hotel service, the guest return again in that hotel to stay (Chen, 2012). Employee engagement improves employee’s efficiency and professionalism that satisfy the customers. Customer satisfaction improves revenue and profitability of the hotel. 
[bookmark: _Toc85124762]Conclusion and Recommendations 
Finally, the kitchen and F&B employees at the Swansea Marriott Hotel have six current training requirements. These training courses, when executed, can increase employee job performance, skillsets, and engagement. The hotel can use a TNA to verify that everyone of its staff has met their unique ‘self-actualization requirements,' resulting in the maximum degree of employee engagement (Morgan, 2020). Finally, well-trained staff are completely engaged, allowing the Marriott Hotel to maintain its workforce. 
The hotel should evaluate the TNA on a frequent basis during the 'employee lifecycle' to verify that the training is successfully addressing the skills gap for the worker. Furthermore, to ensure optimum participation and involvement, the training should be personalized to the employees' particular learning styles. To guarantee compatibility with Marriott's overall aims and objectives, the efficacy of staff training should be assessed (Morgan, 2020). The hotel can set SMART objectives as a short-term indicator of staff training success and utilize tools like performance evaluations and guest satisfaction surveys to track how well the training objectives are being met. The hotel's total development will also be viewed as a long-term indicator of the efficacy of employee training.
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