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ABSTRACT
This report details the industrial training experience at Green and White Optimum Hotel under the SIWES programme. It covers an introduction to the hospitality sector, an overview of the hotel’s operational structure, the training objectives, and the practical tasks assigned across various departments including front office, housekeeping, and food & beverage. Key challenges encountered, lessons learned, and recommendations for improvement are discussed. This training has greatly contributed to my academic growth and professional development in the hospitality industry.
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CHAPTER ONE
INTRODUCTION
BACKGROUND TO THE STUDY 
The hospitality industry is one of the most dynamic sectors, and the opportunity to experience it first hand through SIWES has been both educational and transformative. This report documents my training at Green and White Optimum Hotel, where I was exposed to various operational departments, interacted with industry professionals, and developed critical skills necessary for a successful career in hospitality management.
The objectives of the training were:
· To integrate academic knowledge with practical applications.
· To understand the operational procedures in a modern hotel.
· To develop professional skills including communication, problem-solving, and customer service.
· To identify challenges and propose viable solutions for continuous improvement.
The report is organized to provide a comprehensive overview of the hotel, detail the training tasks performed, and analyze the learning outcomes from the experience.


CHAPTER TWO
 COMPANY PROFILE
History and Background
Green and White Optimum Hotel was established in [Year] with the aim of providing top-quality hospitality services. Over the years, the hotel has expanded its facilities and services to meet the growing demands of both local and international clients. Its commitment to excellence is demonstrated through its consistent service delivery and innovative approaches to guest satisfaction.
Vision, Mission, and Core Values
Vision:
To be the leading hotel in delivering world-class hospitality services and creating memorable guest experiences.
Mission:
· To provide superior services that exceed guest expectations.
· To maintain a safe and friendly environment for guests and staff alike.
· To continually invest in staff training and technological advancements.
Core Values:
· Professionalism
· Integrity
· Excellence
· Customer-centric approach
· Innovation
Organizational Structure
The hotel’s organizational structure is designed to promote efficient management and communication. Key departments include:
· Front Office: Responsible for reservations, guest reception, and concierge services.
· Housekeeping: Ensures the upkeep and cleanliness of guest rooms and common areas.
· Food & Beverage: Manages restaurant operations, banqueting, and room service.
· Sales and Marketing: Develops strategies to attract new guests and retain existing clientele.
· Administration: Oversees human resources, finance, and overall administration.
This structure facilitates clear reporting lines and a collaborative environment, enhancing overall operational efficiency.


CHAPTER THREE
 TRAINING OBJECTIVES AND SCOPE
The primary objectives of my SIWES training were to:
· Understand the functional operations of a hospitality establishment.
· Gain practical exposure in various hotel departments.
· Develop soft skills essential for a career in the service industry.
· Learn the significance of teamwork and communication in achieving operational excellence.
The scope of the training covered multiple departments, allowing for a well-rounded exposure to the hotel’s daily operations and strategic initiatives.


CHAPTER FOUR
TRAINING EXPERIENCE
4.1 Front Office Operations
During the training period, the front office was the first point of contact for guests. My responsibilities included:
· Guest Reception: Greeting guests, checking them in and out, and addressing their queries promptly.
· Reservation Management: Handling bookings via phone and online systems, ensuring accuracy in guest details.
· Concierge Services: Providing information on local attractions and arranging transportation services as needed.
These tasks enhanced my communication skills and provided me with insight into the importance of a positive first impression.
4.2 Housekeeping Department
The housekeeping department plays a crucial role in maintaining the hotel’s reputation for cleanliness and comfort. Key experiences in this department included:
· Room Inspections: Learning the standards of cleanliness expected in guest rooms and public areas.
· Inventory Management: Keeping track of cleaning supplies and ensuring proper storage.
· Team Coordination: Collaborating with staff to schedule and complete room turnovers efficiently.
This rotation underscored the importance of teamwork and attention to detail in a fast-paced environment.
4.3 Food and Beverage Service
The Food and Beverage (F&B) department was another critical area of my training. Here, I was involved in:
· Restaurant Service: Observing and assisting with table settings, order taking, and food presentation.
· Banqueting Operations: Learning how to organize events and large gatherings, ensuring that all guest needs were met.
· Quality Control: Participating in routine checks to maintain food safety standards and consistency in service.
Working in the F&B department honed my skills in customer service and time management, crucial for meeting high service standards.


4.4 Other Departments and General Observations
Beyond the major departments, I had the opportunity to interact with the administration, sales, and maintenance teams. This cross-departmental exposure allowed me to appreciate the integrated approach required to run a successful hotel. I learned about:
· Financial Procedures: Basic budgeting, cost control, and the importance of financial planning.
· Marketing Strategies: The use of digital media and traditional advertising to attract and retain customers.
· Maintenance Routines: Daily checks and troubleshooting techniques that ensure the hotel runs smoothly.
These experiences broadened my understanding of the interconnectedness of hotel operations and the significance of each department’s role.


CHAPTER FIVE
 ANALYSIS AND DISCUSSION
5.1 Tasks Performed
During my training, I performed a variety of tasks which contributed to my professional growth:
· Administrative Tasks: Handling guest records, managing reservations, and processing payments.
· Operational Duties: Assisting in room inspections, food service, and event management.
· Customer Interaction: Engaging with guests to resolve issues and ensure satisfaction.
These tasks helped me develop practical skills and an in-depth understanding of the operational procedures within the hotel.
5.2 Challenges and Solutions
Throughout the training period, several challenges emerged:
· Communication Barriers: Initially, dealing with guests from diverse backgrounds was challenging.
Solution: Regular communication training sessions and shadowing experienced staff helped bridge this gap.
· Time Management: Balancing multiple responsibilities sometimes proved overwhelming.
Solution: Implementing a prioritized schedule and delegating tasks where appropriate improved overall efficiency.
· Technical Systems: Learning the hotel’s property management system required a steep learning curve.
Solution: Hands-on practice and peer mentoring facilitated a smoother transition to using the technology effectively.
5.3 Skills Acquired
The training provided me with a multitude of new skills:
· Interpersonal Skills: Enhanced communication, negotiation, and conflict-resolution abilities.
· Technical Proficiency: Improved computer literacy and familiarity with industry-specific software.
· Organizational Skills: Better time management, task prioritization, and teamwork.
· Customer Service: Increased awareness of customer needs and strategies to exceed guest expectations.


CHAPTER SIX
CONCLUSION AND RECOMMENDATIONS
Conclusion
The SIWES training at Green and White Optimum Hotel has been a transformative experience. It offered a practical insight into the operations of a high-standard hospitality establishment and provided a platform to apply theoretical knowledge in a real-world setting. The exposure to various departments and the challenges faced have not only enhanced my technical skills but also reinforced the importance of teamwork, communication, and adaptability in the service industry.
Recommendations
Based on my experience, I recommend the following:
· For the Hotel Management:
· Enhance the use of technology in streamlining operations.
· Increase staff training sessions on emerging hospitality trends.
· Foster a more integrated communication system among departments.
· For Future Trainees:
· Engage actively with mentors and ask questions.
· Document daily tasks and reflections to monitor learning progress.
· Seek opportunities in multiple departments to gain a broad perspective of the hotel’s operations.
These recommendations are intended to improve operational efficiency and enrich the learning experience of future SIWES trainees.


3

image1.jpeg




