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Task 1 – Managing the Birthday Party Booking
A birthday dinner party was booked for 25 guests one week before the event. As restaurant manager, I think preparation for this type of booking is very important because if organisation is bad, everything can become stressful very fast. During my placement at Zizzi I saw many busy evenings where large tables created pressure for both kitchen and front of house staff.
The first thing I would do is contact the guest who booked the party. I would ask questions about allergies, children, decorations, birthday cake and if anyone has special food requirements like vegan or gluten free food. I learned during placement that allergies are something restaurants must always take seriously because mistakes can become dangerous for customers (Agency, 2024).
I would also ask what kind of atmosphere they want. Some birthday groups like relaxed service and want to stay longer, but other groups want food faster because they maybe go somewhere else after dinner.
From my experience, communication before the booking is one of the most important things. Sometimes problems happen just because staff do not have enough information. During placement I saw situations where kitchen did not know about allergies or special requests until last minute and it created stress for everybody.
Before the party I would organise a short staff briefing. I think this helps a lot because everyone knows what they need to do. I would explain:
· booking time 
· table numbers 
· allergies 
· pre-orders 
· who is responsible for drinks 
· who is serving food 
From my experience, when kitchen and front of house don’t communicate properly, service becomes slower and customers can become unhappy. Good teamwork is very important in restaurants (Walker, 2016).
I would also prepare the tables before service starts because later the restaurant can become very busy. The tables would have:
· cutlery 
· glasses 
· napkins 
· menus 
· birthday decorations if needed 
I would also check if we had enough trays, plates and glasses because during busy service small things can create big problems. I remember one busy evening during placement when we didn’t have enough clean glasses ready and service became delayed because staff were waiting for glassware from dishwasher area.
I think timing is also very important for large parties. During placement I noticed that if all food comes out at the same time, kitchen can become overwhelmed very quickly. Because of this, I would speak with chefs before service and organise the timing properly.
Restaurants also need policies and procedures for celebrations. Sometimes birthday parties become loud, or guests drink too much alcohol. Rules are important because they help protect customers, staff and the business (Executive, 2024).
Another thing I learned during placement is that customers remember service more than people think. Even if food is good, customers can still leave unhappy if service feels slow or disorganised. Service quality has big impact on customer satisfaction (Parasuraman & Berry, 1988).
Personally, I think one of the biggest things I improved during placement was confidence. At the beginning I used to panic more during busy shifts. Sometimes too many things happened at same time and I felt stressed. But after more experience I learned how to stay calmer and focus one thing at a time.
I also learned that being manager is not only telling people what to do. Good managers also help staff when restaurant becomes busy. During my placement I saw managers helping run food, clean tables and speak with unhappy guests. I respected this because it made the team feel more supported.
In future I want improve my communication and leadership skills more because I think these are some of the biggest skills needed in hospitality industry (Mullins, 2016).




Task 2 – Pre-orders, Drinks and Upselling
For this birthday booking, guests pre-ordered only main courses. They did not choose starters, desserts or drinks before arriving. In my opinion this can be both good and difficult for the restaurant.
One positive thing is that guests still have freedom to choose what they want when they arrive. Sometimes people change their mind after seeing menu or hearing recommendations from servers. But during placement I also saw that customers taking long time to decide can slow service a lot, especially when restaurant is already busy.
Desserts can also become difficult because many customers decide at the same time after main course. During placement I noticed this sometimes-created pressure for kitchen because dessert section became suddenly busy near end of service.
The guests also did not pre-order drinks. I think this gives good opportunity for upselling because restaurants make good profit from beverages and desserts (Kimes, 2008).
I would encourage staff to recommend cocktails, wines, soft drinks or desserts in friendly way. But I don’t think upselling should sound too pushy because customers don’t like feeling pressured.
During placement I noticed customers reacted better when servers spoke naturally. For example:
“This cocktail is very popular tonight”
or
“A lot of customers like this dessert after pizza.”
Simple recommendations usually work better.
At beginning of placement, I felt shy sometimes speaking with customers because I was scared to make mistakes. But after time I became more comfortable because I learned menu better and improved my communication.
Guests also ask many questions about food. They ask about:
· allergens 
· ingredients 
· spicy food 
· vegan options 
· portion sizes 
· drinks recommendations 
Because of this, staff need good menu knowledge and training (Walker, 2016). If staff do not know menu properly, customers can lose confidence in service.
For this birthday party I think table service would be best because it feels more personal and organised for celebrations. I would probably organise staff like this:
· one person mainly for drinks 
· two people serving food 
· one person checking tables and helping customers 
During placement I learned that if staff roles are not clear, service can become messy very quickly. Sometimes too many people try doing same thing while other tasks are forgotten.
I also learned that teamwork is probably one of the most important things in restaurants. Busy service can become stressful very fast. Sometimes kitchen staff become frustrated because of delays or lack of communication. Front of house staff also feel pressure from waiting customers. Good teamwork helps service run smoother and reduces stress for everybody (Boella & Goss-Turner, 2019).
I think this placement helped me a lot because before I focused mostly on kitchen work, but now I understand restaurant management much better. I understand now how much organisation and communication is needed behind service.
In future I would like to continue improving my management skills because I enjoy helping organise busy service and supporting the team when restaurant becomes stressful.

Conclusion
This placement helped me understand how important communication, teamwork and preparation are in restaurant management. Managing large bookings like birthday parties is not easy because many small problems can happen during busy service.
During my placement at Zizzi I learned more about customer service, teamwork and handling pressure. I also learned that customers notice small details and good service can really change customer experience.
Using reflection helped me understand what I improved during placement and what I still need improve in future. I became more confident during busy service and better at communicating with both staff and customers.
Overall, I think this placement gave me important experience for future hospitality work and helped me grow both personally and professionally.
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