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Durham Marriott Hotel, a desirable destination for many tourists and visitors. People from many parts of Europe and the world come to the heart of Durham and visit this beautiful of UK. One of the most attracting features of Durham Marriott Hotel Royal Country is its famous Steakhouse, Cast Iron Bar, Grill & Terrace where guests and food lover can enjoy sumptuous dishes having big flavour, fresh seasonal ingredients, and a serene surrounding (Davis, et. al., 2018). If you intend to fuel your day, there is with sustainable, artisan coffee in Paddy and Scott's which is a bright and vibrant coffee shop and an ideal place relaxing, meeting, working or studying. 
Being at the frontline of this beautiful dining area of Durham Marriott Hotel, it was possible to observe how to handle guests at their dining experience. Throughout this journey several key guest service skills were identified at the food and beverage area. Clear communication skills are needed to make sure that there is no doubt and everything is understood while leaving no room for confusion (Siguaw, and Enz, 2019). It helps to understand and solve a problem quickly while serving a guest. Patience is another crucial skill required to serve guests well. When taking orders from customers at the dining, it is important to be attentive to whatever they say, otherwise there is a possibility of missing out certain details of the order that are crucial for the guest. 
Durham Marriott Hotel Royal County serves a wide range of food and refreshments. Guests always want to know in details about these foods they intend to eat. Therefore, having detailed knowledge about the product being offered in the dining is extremely crucial. This gives confidence to the guests to order their desired food and get rid of any type of confusion they might have. In the meantime, it is important that you understand customer from their body language and voice. Customers nowadays have this implied notion that the people here are well aware of your choices (El-Said, 2019). Therefore, they will not say certain needs directly. It is highly important to find out these implied needs of the guests. Such things are not offered by many restaurants, but they help to build good reputation of a dining. 
The day-to-day task at the Cast Iron Bar is quite challenging and offer various learning opportunities. The main challenge is to properly organize yourself for serving at various line of works starting from kitchen to the table. Each table comes with different challenge and need that must be satisfied with right manner. Some customers are difficult to management while some others are quite flexible (AbuKhalifeh, and Som, 2021). At every turn understanding the guests is the key to successfully wrapping up a table with satisfied guests. 
The overall observation of Cast Iron Bar, Grill & Terrace is that, the place is quite well-organized with great food and staffs who know their foods and customers. However, there are issues that sometimes hamper smooth guest service. One such is the fact that there is apparently shortage of staffs at several areas of the dining hall. First of all, the number of servers fall short when the dining hall is at full capacity y. There was one time when two tables had to wait for thirty minutes or more before their foods were served and even there is circumstances when orders were mixed up.
Another issue relates to the restaurant’s working practices among the staffs. The observation says that there is slight inconsistency in how the staffs work within the dining. This stems from the fact that there is certain unclear chain of command that interrupts with the regular work practices (Hubsch, 2020). Some staffs get disorganized regarding their defined set of responsibilities. All these issues ultimately affect the restaurant’s guest satisfaction ratings. 
A significantly noticeable issue that has been found in the hotel is that there are few or no food and beverage options for guests who are on special diets. It is currently a norm for people to be eating with special food restriction and have food preference such as low-carb, paleo, gluten-free, vegetarian, nut allergies, etc. (Wood, 2018) Cast Iron Bar has a few of the choices available which sometimes do not serve a good number of clients. It's hard to please everyone, but today's typical diners are used to making choices. If the menu doesn't support at least some of these settings, it can keep guests away and look outdated.
The overall food and beverage department at Cast Iron Bar is a great place to learn about guest services. This department offer many important skills needed to work in all sorts of areas of hospitality service. 
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