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Task 1 To prepare and set up a formal table for lunch service for 8 people. This is an a la carte restaurant, formal dining experience. Ensure that you describe all elements of preparation, equipment and tableware required and what will be needed to ensure an appropriate dining experience for your 8 guests. 
By allowing customers to choose individual items from the menu, the a la carte system gives them the freedom to tailor their meal to their preferences and dietary restrictions. This flexibility is particularly appealing for those with specific tastes or dietary needs, as they can choose dishes that suit their requirements. Additionally, the a la carte system allows diners to control the cost of their meal by selecting only what they want to eat, rather than being locked into a set price for a predetermined number of courses (Lark Editorial Team, 2023). Overall, the a la carte dining experience provides both customers and restaurants with greater flexibility and choice, making it a popular option in many culinary settings around the world. 
Setting up a formal table for lunch service for 8 people in an a la carte restaurant requires meticulous attention to detail and proper etiquette. Start by choosing high-quality linens like linen tablecloths and napkins to establish an elegant atmosphere. Arrange the silverware correctly, with forks on the left and knives on the right, making sure they are polished and aligned. Place water glasses above the knife and wine glasses slightly to the right for easy access. Position bread plates above the fork and butter knives across from them. Finish with a flowerpot or candles (Fletcher, 2023). These steps will create a sophisticated dining experience that elevates the ambiance of your restaurant and leaves an impression on your guests. 
According to (Carter, 2024) ensure that all utensils are polished and placed correctly according to their intended use throughout the meal. This attention to detail not only shows a level of professionalism and care for the guests, but it also sets the tone for the entire dining experience. A well-set table can elevate a meal from ordinary to extraordinary, creating a memorable and enjoyable atmosphere for all who partake in it. It is these small touches that make a significant difference in how guests perceive the quality of the service and overall experience (Markys, 2023). So, take the time to ensure every aspect of the table is thoughtfully arranged and presented, as it will undoubtedly leave an impression on those who dine at your establishment.
In a professional setting, such as a restaurant or event venue, it is imperative to ensure that there are sufficient service staff available. Having an adequate number of staff not only ensures smooth operations but also enhances customer satisfaction and overall productivity. When there is an insufficient number of staff members, it can lead to delays in service, poor customer experiences, and negative impacts on the business's reputation Amii (2023). Adequate staffing levels allow for prompt attention to customer needs, efficient delivery of services, and effective management of tasks. By prioritising sufficient service staff in the professional setting, businesses can optimise their operations and create a positive environment for both employees and clients alike.
[bookmark: _Int_dhdC2h55]Lastly In a professional setting, it is crucial to provide exceptional customer service to all individuals, including those who may require special care or support. When hosting a table of eight diners, it is important to pay close attention to everyone's needs, preferences, and potential challenges to ensure their overall comfort and enjoyment during their dining experience (Hamel, 2023). This includes being aware of dietary restrictions, physical limitations, allergies, or any other specific requirements that may need accommodation.
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[bookmark: _Int_qs4y5Tc0]Task 2 A guest has ordered a seafood platter, including lobster (which will need to be served without the shell) for 2 guests on the table. Describe the dish and the cooking style for the diners, how it will be served and what skills you will need to ensure that this is served appropriately. What likely questions will the diners ask you? What information will you be able to share?
As a seasoned professional in the food service industry, it is crucial to ensure that every customer order is executed flawlessly, especially when it comes to accommodating special requests such as serving lobster without the shell. When preparing a seafood platter that includes lobster, attention to detail and precision are key (Chef Celeste, 2023). This dish requires skilful hands and a thorough understanding of proper shell removal techniques to deliver a visually appealing presentation without sacrificing the delicate texture and flavour of the lobster meat.
Preparing lobster may appear intimidating, but by utilizing the correct methods, it can become a satisfying and delightful endeavour. Start by choosing a lively lobster. To humanely dispatch the lobster, place it in the freezer for 20 minutes to numb it before quickly piercing its head with a sharp knife. Then, bring a large pot of heavily salted water to a boil and gently lower the lobster into the pot headfirst. Boil for 10-12 minutes per pound until the shell changes to a vibrant red colour. Take the lobster out of the boiling water and allow it to cool slightly before removing the claws and tail. Utilize a lobster cracker or kitchen shears to crack open the claws and extract the juicy meat inside (Leiths Teachers, 2023). Lastly, present your flawlessly cooked lobster with melted butter and lemon wedges for a luxurious dining experience bursting with the delightful flavours of the sea (Cogill, 2023).
Hot take shell out from lobsters refers to the process of removing the meaty flesh from the lobster's exoskeleton. This delicate procedure requires precision and skill, as one must carefully crack open the hard shell without damaging the tender meat inside. Professional chefs often use specialized tools such as lobster crackers and picks to effectively extract every bit of succulent meat. The hot take shell out is a labour-intensive task that demands patience and expertise, but the result is well worth the effort (Stacey, 2022).
The sweet and savoury flavour of freshly cooked lobster meat paired with butter or lemon makes for a luxurious dining experience that is highly coveted by seafood enthusiasts worldwide. Properly executing a hot take shell out ensures that diners can fully enjoy all the deliciousness that lobsters have to offer.
To serve a seafood platter, ensuring that there are no leftover pieces of shell. Next, arrange the lobster meat on a serving platter alongside other seafood selections such as shrimp, crab legs, and oysters. To add an extra touch of elegance, garnish the seafood platter with fresh lemon wedges, parsley sprigs, and cocktail sauce for dipping. It is crucial to ensure that all seafood is fresh and perfectly cooked before serving to your guests (BAUER, 2024). Presenting a beautifully arranged shell-free lobster dish will impress your guests and highlight your culinary skills in a professional manner.
It is important to prioritise food safety practices throughout the preparation process, ensuring that all components of the seafood platter meet lofty standards of quality and freshness (Safety Culture Content Team, 2024). By upholding these standards with each order, we demonstrate our commitment to providing exceptional service and exceeding our customers' expectations with every dining experience.
When diners are considering ordering shell-free lobster or any seafood dish, they may have a few frequent questions. Some diners might ask about the freshness of the seafood, inquiring about where it was sourced from and how recently it was caught. Others might want to know about the cooking process, such as if the lobster is boiled or steamed, and what seasonings or sauces are used to enhance the flavour (Sufi's Kitchen, 2021). Additionally, diners may inquire about portion sizes and side dishes that complement the shell-free lobster dish. It is also common for customers to ask about the price point and whether there are any specials or deals available. Overall, most people just want to ensure they are making a delicious and satisfying choice when it comes to their seafood selection.
The serving staff will be well-trained in explaining the different components of the dish and recommending wine pairings to complement it (Hashanuzzaman et al., 2020). Also, they should be able to explain and answer any questions occurs from customer during serving.
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