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Introduction:

This research project proposal will highlight the importance of employee engagement on developing the talented workforce at Marriott International Hotel. This will include identifying two current issues within two departments, undertaking Training needs analysis (TNA) on these, and providing solutions to eradicate the issues and develop the workforce’s attitudes and skills for their lifelong employment. 

Marriott International is a multinational hospitality organisation that was founded in America by J. Willard Marriott in 1927. The company is currently the largest hotel in the world, providing the largest number of rooms (1,400,693) across 30 brands in 131 territories and countries globally. Due to the large-scale hotels and resort operation that the brand operates, employee engagement on training is of utmost importance to cater for the needs of customers across the world (Marriott International, 2021). 

When analysing the company’s current performance around training its employees, the two following issues can be identified. Firstly, there is a lack of vegan options in current menus. More specifically, lack of personnel and employees who are trained to prepare vegan food items. Secondly, enforcement of Covid safety and hygiene guidelines. More specifically, how employees stay safe and ensure the safety of customers.  



Training needs analysis (TNA):

The following table shows the Training needs analysis carried out on two departments at Marriott International. The new vegan menu refers to the employee engagement on developing the talented workforce in the food and hospitality department. The Covid-19 Safety & Hygiene training is in relation to all departments and employees which will be overlooked by the general manager. 

	FOCUS AREA
	Current State
	Desired State
	Correction 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 task?
	when is it due

	New Vegan menu
	Staffed are not trained on vegan food options
	Full knowledge on how to create vegan food items
	Vegan food making training 
	 
medium
	 Food and Beverage manager 
	 30/04/2021

	Covid-19 Safety & Hygiene
	Limited knowledge of how to enforce covid-19 guidelines
	Full understanding and confidence undertaking covid safety measures
	Covid safety training courses eg. physical and online courses
	 
high
	 General manager 
	 1/04/2021





New Vegan menu:

The need for training employees on a new vegan menu was an issue that was highlighted. Vegans are those who do not eat fish, meat, poultry, or consume animal products/ by-products such as dairy products, eggs or honey. There are currently a lack of options to cater for the dietary needs of vegan customers. This means that there are a large number of customers who do not have a variety of food options for them to eat whilst staying at Marriott hotel (Vrg.org. 2021).

In response to this issue, the hotel can implement a training course/ cooking session for the kitchen staff, which trains them on making new items, or items that are found on a newly introduced vegan menu. This can include having other professional chefs who specialise in vegan cuisine to come and train current staff. Training can include how to prepare food items, information cross contamination, knowledge on what veganism is, and importantly how to cook the items on the new menu to a high standard. (The Vegan Diet — A Complete Guide for Beginners, 2021). To improve our current menu, we could do a trial menu of vegan dishes and ask our customers for feedback, so that we can tailor a unique vegan section based on our clients feedback. It is important to offer a wide range of items that are desired by numerous customers. This ensures that customer satisfaction is maximised, and this opens the hotel to new customers with our new menus in order for our hotel to be an inclusive place to resort to. 

The aim of the aforementioned actions is for the employees to gain full knowledge and ideas on how to create vegan food items, in order to cater for vegan customers. The priority of implementing a new vegan menu is medium, as the hotel already has vegetarian options. However, to fully cater for all types of customers, it is suggested that the Hotel goes above and beyond to cater for everyone's needs. The Food and Beverage manager will be the one to own the task and ensure that the training is being carried out correctly. They can also supervise the implementation of the task and review the success of this training. This can be achieved by asking the customer’s opinion on the new menu. By having the feedback from our customer, we can create the best vegan menu to our abilities making sure that it's of high standard, following all other aspects of our hotel. The due date has been set at 30th of April 2021, in the meantime we will be planning and carrying out the menu trials. The hotel Food and Beverage manager will need to research ideas and recipes to start up this new initiative. 

If the employees engage positively with the proposed training actions required for the Vegan menu initiative. It will not only will the customers benefit, but the employees will also be better required for their own work knowledge, skills and education. 



Covid-19 Safety and Hygiene

The need for training employees on Covid-19 safety and hygiene guidelines is of the highest importance, due to the risk that Covid-19 poses on both employees and customers. Covid-19 is currently the biggest risk that needs to be adapted to by creating safety measures to protect the health and wellbeing of everyone that arrives at the hotel. This will ensure that everyone is safe and at ease when visiting or working within the hotel. The following actions and training is vital as the safety and wellbeing of our guests and teams has always been incredibly important to employees and customers at the hotel. The customers also have the right to stay at rooms which are deemed safe. Furthermore, there is currently Limited knowledge of how to enforce Covid-19 guidelines as hotels have had to close, or temporarily cease trading due to government restrictions. 

In response to this issue, the hotel can implement training courses for employees to undertake to carry out their responsibilities in a safe manner. For example, the hotel should enforce daily Covid-19 rapid result tests on all employees to ensure that there is no risk of infection. They should also train employees to effectively communicate to customers that we cannot accept bookings or host individuals who are Covid-19 positive, or are experiencing symptoms. Reception staff should also be trained on how to turn away customers who are experiencing symptoms in non-judgemental and inoffensive manner.  Additionally, cleaning staff at the hotel can be trained to clean and sanitise all of the rooms and surfaces at the hotel. The hotel can also implement schedules or timetables in which cleaning staff routinely clean. Staff should also be trained and made aware of using hand sanitiser and using face masks, as well as portraying this to customers (Hotels and other guest accommodation - Working safely during coronavirus (COVID-19) - Guidance - GOV.UK, 2021). 

All staff can also be trained about how to keep safe social distancing, and how to achieve this whilst working. One-way systems can be implemented, and staff should not engage or huddle in groups to avoid infection and face to face contact. We can also make employees and staff enforce the legal limits of group sizes.  Training and information should also be provided to food and hospitality staff on how to cook, manage and serve food safely.
We can also move tables to create extra space, and install protective screens to keep everyone safe. Training can also emphasise cleaning practices are in place throughout the hotel and especially the restaurant (Hotels and other guest accommodation - Working safely during coronavirus (COVID-19) - Guidance - GOV.UK, 2021).
Actions can also include training staff on how to use protective equipment. This refers to providing all members of staff protective equipment including gloves, aprons, and face masks and hand sanitiser. This must be continuously updated in accordance with government advice.
The aim of the aforementioned actions is for the employees to gain a Full understanding and confidence undertaking Covid-19 safety measures. The priority of implementing these actions is of high priority due to the severity of Covid-19 and its consequences. For the hotel to carry on working and trading, it is important for them to adapt to the current circumstances and to ensure this is done safely (Hotels and other guest accommodation - Working safely during coronavirus (COVID-19) - Guidance - GOV.UK, 2021). 

As this training affects all departments of the business, the general manager will be the one to own the task and ensure that the training is being carried out correctly. This is due to them overseeing the running of all departments. The general manager will also need to keep up to date to the updates given by the government and alter the training accordingly. The due date has been set for the 1st of April 2021. 


Conclusion

In summation, this research project proposal aims to help identify problems and develop new solutions in order to improve the hotel and its services. As Marriott Hotel is currently the largest hotel in the world, it is vital that employee engagement on developing the talented workforce using training is prioritised. This is done with the aim that employees are equipped to carry out the hotel services to the highest standard. 

The issue of having a limited menu for vegans was a concern that was raised and through this proposal we have identified new ways to solve this problem. The proposal has stated how we will train staff and allocate resources and expertise to help overcome this issue. We will use customer feedback as well as professional guidance in order to create a lavish, tasty and unique menu to suit our customers and our hotels high standards. 

Due to the ongoing Covid-19 pandemic, we as hospitality providers have a responsibility to ensure the safety of all that arrive or work at the hotel. Therefore, we have identified the concern regarding the hotel’s implementation of Covid-19 safety and hygiene guidelines. The proposal has stated numerous ways and methods that promote the wellbeing of both staff and customers. This has included training staff on ways to carry out their work in a safe manner, which also abides by the guidelines set by the government. 
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