
	Student Name
	Sofica Patilea

	Student ID Number
	2025344

	Lecturer Name
	Jayne Griffith Parry




	Task 1
	To prepare and set up a formal table for evening service for 6 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 4 guests.

	
As part of my placement development, I was tasked with preparing and setting up a formal table for an evening service for six guests in an a la carte restaurant. This experience provided me with an opportunity to enhance my knowledge and skills in the area of restaurant service, specifically in setting up a formal table for a fine dining experience. To begin with, I ensured that all the necessary equipment and tableware were available. This included the tablecloth, napkins, cutlery, glassware, and crockery. I ensured that all the items were clean and polished, ready for use. I also ensured that the tablecloth was neatly laid out and that the napkins were folded in a presentable manner. Next, I arranged the cutlery and crockery in a logical and orderly manner, ensuring that the appropriate items were placed in the correct positions. I made sure that the forks were on the left, the knives and spoons on the right, and the plates in the centre of the table. To ensure an appropriate dining experience for our guests, I also paid attention to the finer details, such as the placement of the salt and pepper shakers, and the positioning of the water and wine glasses. 
Reflecting on this task, I have acquired new skills and knowledge in table setting and presentation. I have also learned the importance of attention to detail in creating a formal dining experience. I will apply this knowledge in the future by ensuring that I always pay attention to the finer details in restaurant service and presentation, as these are crucial elements in creating a positive dining experience for guests. Personally, I found this task to be both challenging and rewarding. It was challenging in that it required a high level of attention to detail and a certain level of creativity in setting up the table in an aesthetically pleasing manner. However, it was also rewarding in that it gave me a sense of satisfaction in knowing that I had contributed to creating a positive dining experience for our guests. Table setting and presentation is an important topic within the industry as it contributes to the overall customer experience. It is essential to ensure that the table is set up in a manner that is visually appealing and inviting, as this can significantly influence the overall dining experience. Further reading on this topic includes "The Art of the Table: A Complete Guide to Table Setting, Table Manners, and Tableware" by Suzanne Von Drachenfels, "Tablescapes: Setting the Table with Style" by Kimberly Schlegel Whitman, and "The Perfectly Set Table: The Essential Guide to Table Manners and Etiquette" by Jennifer Crouch.
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	Task 2
	A diner has ordered a chateau Briand 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, and what information will you be able to share?

	
As part of my placement development, I was also tasked with describing the dish and cooking style of a chateau Briand for two guests in a formal dining experience. I was also required to describe how the dish would be served and what skills I would need to ensure that it was served appropriately. A chateau Briand is a classic French dish that is made from a tender cut of beef, usually taken from the tenderloin. It is traditionally prepared using a dry-heat cooking method, such as grilling or roasting, to ensure that the meat remains juicy and flavourful. The cooking style of the chateau Briand is therefore characterized by a slow and controlled cooking process, aimed at achieving the desired level of doneness while retaining the flavour and tenderness of the meat. To ensure that the chateau Briand is served appropriately, I would need to have good knowledge of the different levels of doneness and how to achieve them using the appropriate cooking techniques. I would also need to have good communication skills to be able to explain the dish to the diners and answer any questions they may have. Additionally, I would need to have good time-management. Personally, I found this task to be important within the industry because it helps to provide a unique and elevated dining experience for guests. Proper preparation and presentation of dishes can greatly enhance the overall dining experience, and it is important to ensure that guests leave satisfied and impressed.
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