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In this reflective portfolio, I will talk about the two elements that will guide you towards how to set up and prepare for eight guests at the formal table for the lunch service. 
Firstly, there is a booking of 8 customers, which means I will need to find a space for 8 customers at the restaurant. Maybe I would need to move some chairs and tables to make 2 tables of 4 into 8 or have a round table of 8. So, customers could sit properly. (Figures 1 and 2) As far as I know from the customer's provided information, the dietary requirement that the customer has ordered is that they have ordered a lobster with seafood platter. After choosing the correct seating area, I will set up the tablecloth according to the theme. I would place tablecloths on each table, and I would make sure that all tablecloths were clean and fresh and that tables were sanitised before being put on the table for food safety. In this article, I found someone talking about why we sanitise tables before setting them up. (Hanson, 2022) To fit the theme of the restaurant, I will make napkins that are fancy and flow with the vibe. There is a book to help the staff with napkins. (Burravoe Translation Services, 2022) As we know that the two customers would like seafood, we will use a flat or deep plate, but for platter plates for the customers, we will use big flat plates. To serve the other 6 customers, we will use soup bowls, flat plates, and deep flat plates on the order. I use side plates for bread and flat middle plates for dessert, depending on the customer's order. It is very important to know what the customer would like to arrange the plating according to. According to the Webstaurant Store, they suggest what type of plates are good according to the type of service. (WebstaurantStore) It is also important to know where to position the plate while placing it on the tables. show the customer the value and mannerism of the restaurant. According to Swagat, she talks about why it is important to have plating professionalism at a restaurant. (Acharya, 2023) After plating, it's important to have knowledge of cutlery. As far as I know, two customers would like seafood. I would arrange cutlery according to order and polish it before placing it. Seafood usually has a special fancy knife in front of the customer to easily cut into it. For seafood, it is important to have a knife-folk that will make it easy to cut into smaller pieces, but with a shell, it is a tool to open. Some seafood would need scissors to open up the shell. Otherwise, I would just need tools, for example, shrimp, crayfish, crab, lobster, clams, scallops, oysters, and mussels. Those are the types that require tools. According to Borosil, they suggest what cutlery goes better with what type of food. (Borosil, 2023) It is important to have the correct glassware on the tables and in the right position. For example, wine glasses will be placed above the water glass in a diagonal line. The water glass would be below the wine glass. The plate will be in the centre to guide where to place the water glass and wine glass. While searching online, I found this amazing website that provides guides about glassware. (Bottleneck Management) (Figure 3) Decorative items are placed on the table to add a little touch of light and bring the table together. Candles are put on the table to give a touch of warmth so customers can enjoy them, and flowers are put on the table to bring them together and give them a touch of colour so customers can enjoy them while having a meal. Printing out the menu to put inside the menu folder is very important, as is having a digital online menu update to inform customers on arrival what they would like. Placing a feedback card on the table so customers could review the restaurant before leaving. Placing salt and pepper shakers on the table for customers to have if salt or pepper is low in the meal. According to Hannah and Julia, they both talk about how to set the table in gastronomic style, which not everyone tells. (Baker, 2023) (Vießmann, 2023) Double-check if everything on the table is there. Coordinate with the colleagues to ensure that a smooth setup is made for customer arrivals. I will sliver the vegetables with the meal, as they will be hot and fresh. Silver serving will be used in handling the bread to the customer, pouring the coffee, or serving some items from the meal to their plate. Himanshu talks about her experience and how you should do the silver service at your restaurant in her article. (Rajak, 2023) For setting up, you will need to create a range table according to your customers.

1) You will wipe and clean before laying the tablecloths on the table.
2) Iron the tablecloth on top if there are any wrinkles.
3) Put the plate in the centre of the seating area of each seat.
4) Prepare the napkin and place it on each plate's side or near the cutlery on the left with a grab.
5) Place the polished cutlery on the table. The knife is on the right, starting from the big knife, then the starter small knife, the soup spoon, and so on according to the menu. On the left are big folks, small folk, and fish folk.
6) Side plate next to cutlery on the top where the folks are facing or next to them.
7) You will place the glassware in a diagonal line above the cutlery on the left; first, you will put the water glass first, then the wine glass above the water glass. 
8) Lastly, you will place candles, butter, and flowers in a vase on the table. The menu will be handed out once the customer comes, but it will be arranged on stations. Water jug prepared on customer arrivals.

As far as I know, the customer of 8 has ordered lobster for 2 guests. On arrival, I will ask for any allergies before taking orders for other guests on the table. After the order has been taken, I will describe to the guest how the lobster will be served to two guests. The lobster will be served on a big platter with other seafood, including lemon slices, dills, and parsley. Seafood will have shrimp, oysters, and mussels on the platter, along with lobster. The lobster will be served between the two seafood customers, who will have an empty plate to help themselves. The lobster will be described to the customer as "luxury, delicious, and the perfect food for a special occasion. Lobster has a sweeter, less ‘fishy’ taste than crab but has a flavour that is rich and satisfying. Thanks to the high amount of muscle in lobster tails, they are meaty and quite simply stunning! The most traditional and common way to cook lobster is with butter, which makes it melt in the mouth and enhances the taste, so it’s even better." (Fish for Thought, 2020) Lobster is served with a sauce called garlic sauce, thermidor sauce, or a wine-based sauce. Those sauces are silver to the customer because they are hot. (Jacobson, 2020) The lobster is grilled once the customer starts to come, so when it's time for the main course, the lobster will be ready to serve. The type of service that restaurant provides is sliver service. (Hotel Management Tips, 2021) As the waiter takes the lobster, they make sure that the A customer with allergies doesn't come closer to the lobster, as he or she might stay far from allergies. The customer must have a good picture of your lobster and must enjoy it with good memories. A chef should present a creative dish to customers. As the customer looks before eating from the dish, Not many people might know how to present a lobster to a table. I believe that having a creative mind and creativity is important to winning a customer’s heart, and presenting a bright or sometimes dark colour plate could also win a customer's heart. (kopinadmin, 2019) The customer might ask for allergies, which is a serious thing in the hospitality industry as it could lead to death. A blogger talks about why it is  important to know the allergies of customers in the hospitality industry. (Virtual College, 2022) The list of answers we could provide is a menu list, location, menu cost, food and beverage knowledge, and maybe asking for feedback. However, to serve in front of customers, you must have skills like communication, professionalism, customer service, and teamwork. (Monster)
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Bread plate & buttr knife
Dessert fork
Dessert spoon
Water glass / goblet
Sherry glass
Wineglass
Champagne glass
Napkin

Fish fork.

10, Entree fork

11, Salad fork

12. Chargerfplace plate
13. Salad kife

14, Entree knife

15. Fish Knife

16. Soup spoon

17. Oyster fork

B

©®





