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Introduction
In this placement development record, I will analyse my personal and professional growth through two restaurant service scenarios: setting up a formal table for lunch service and serving a seafood platter. These tasks required me to demonstrate core hospitality competencies such as precision, customer service, teamwork, and adherence to high standards (Burton-Hughes, 2018). Each scenario provided valuable hands-on experience that helped refine my technical skills and deepen my understanding of formal service protocols. By reflecting on these experiences, I can identify areas of improvement, recognise strengths, and plan for future development within the hospitality industry (hospitalityinsights, 2024). The ability to meet guest expectations and maintain consistency in service delivery is critical in restaurant operations, particularly in high-end settings. Through these exercises, I also gained insight into how practical training supports the transition from theoretical learning to professional application 




Task 1

Laying and serving a formal lunch service has provided me with the opportunity of working in a standard hospitality setting. It has given me the chance to develop my technical service skills and appreciate precision and presentation further.
The setup for a table at a lunch service is a good skill to have in the hospitality industry (Morrison and Morrison, 2024). One can be guaranteed a dining experience with a professional touch, which reflects the establishment's standards and shows the service provider's diligence. A formal table setup must be precise in the guidelines regarding the table outline, linen arrangement, cutlery, crockery, glassware, and decorative elements. 
Before you can set the table (Hometainment, 2025), first, the planning is very important. Dining should be in a clean, brightly lit, and beautiful arrangement. Tables and chairs must be placed symmetrically with enough space for the guest and for the staff to move. For a group of eight, a round or rectangular table can be used. Initially, the table is spread with a clean and perfectly ironed tablecloth, arranged to hang symmetrically on all sides. A cloth is often placed underneath to protect the table surface. Napkins are curled beautifully and put either on the placemat or to the left of the forks (Color Caravan, 2023).
 A placemat is placed in the centre at each setting. The dinner plate goes over it if courses are served collectively or replaced as needed. Cutlery is laid in the order of use from the outside in (Vogele, 2025). Place the soup spoon (if the soup is served), fish knife (if required), and dinner knife to the right of the plate. On the left, place the fish fork and dinner fork. Dessert cutlery a spoon and fork are laid horizontally above the plate, with the spoon handle to the right and the fork handle to the left.
For formal lunches, three glasses are typically set: a glass for water, a white wine glass, and a red wine glass (Lucie, 2022). They are set diagonally above the knives, with the water glass closest to the plate. If other drinks are being served, additional glasses are placed in the order they will be utilized. The bread plate is set above the forks to the left with a butter knife lying diagonally across the plate (Robertwelch., 2021). This allows for all components of the meal without reaching across other Centrepieces, such as candles or flower arrangements, which add sophistication but must be low to allow visibility and conversation across the table. Salt and pepper shakers or small condiment bowls are placed within easy reach of all the guests.
Before the guests' arrival, the setup is look at for correctness and cleanliness. The chairs are pulled in and are equal distances apart from the table a thumb length. I must be able to reach every guest easily and be able clear the place and glasses without being in the way. Anything that is not being immediately utilized, such as dessert forks or additional wine glasses, could be brought in afterwards so the table does not feel cluttered (High Speed Training, 2021). 
This task significantly enhanced my attention to detail, time management, and professionalism. Through focusing on the precise requirements of formal dining, I understood how accuracy directly impacts guest satisfaction. In the future, I intend to apply these skills in training junior staff and uphold high levels of service at all times, particularly in luxury hospitality environments.
Besides, I gained confidence in performing formal table settings independently and within the specified time limit. While the process initially appeared overwhelming due to its complexity, constant practice and encouraging feedback helped me improve. This not only improved my technical skill but also my self-confidence in performing the same tasks in the future.










Task 2 
To prepare a seafood platter required advanced food handling, guest interaction, and in-depth product knowledge. Managing this task enabled me to blend theory and practice within the confines of formal dining etiquette.

Preparation and Description of a Dish

The dish is served with a two-seafood platter, featuring lobster, mussels, oysters, prawns, and crab (Nagi, 2023). The lobster was to be served shelled and accompanied by seafood sauce and a side of lemon wedges and sourdough toast.
I ensured the lobster was de-shelled and cut into neat portions, with seafood utensils cleaned and in readiness. This required precision and a delicate touch so as not to damage the meat (López-Alt, 2020). I double-checked the allergen list and ensured that all equipment such as seafood forks and finger bowls were laid out ready for service.
Service and Guest Interaction

When serving the dish, I explained each element and how it was prepared. I told guests about the source of the lobster coming from Pembrokeshire local suppliers and assured them of the freshness of the dish. I also suggested a wine to accompany the dish that was a chardonnay (Stonier, 2025) and described the sauces served with it. During service, I responded to guest questions regarding allergens (Food Standards Agency, 2024), origin, and how to eat each component. I also provided finger bowls, crackers, and napkin re-fills as needed, delivering a refined and seamless dining experience. This exercise enhanced my communication, presentation, and problem-solving skills. I learned to be professional yet friendly while delivering dish details confidently. I was nervous working with such a high-level dish in the beginning but acquired confidence after preparation and practice.
These skills are especially important during formal dining. Customers are demanding increasingly more sustainability, transparency, and detailed product information from their servers. Being able to answer properly and offer pairing suggestions offered additional value to the guest experience and increased my professional credibility.
Likely Guest Questions and Responses: 
Guest Question 

Where is the seafood from? 

"Locally sourced from Welsh suppliers, including Pembrokeshire for the lobster." 

Is the lobster fresh or frozen? 

"Fresh, delivered daily and prepared to order." 

Any allergens? 

"Yes, shellfish and molluscs are present. I can provide a full allergen list." 

How should we eat this? 

"Seafood forks and finger bowls are provided. I'm happy to assist if needed." 

This experience emphasised the need for preparation, timing, and interpersonal skills in delivering a premium service. I am now more confident working with high-value dishes and can handle guest expectations more effectively. My placement provided me with direct exposure to the hospitality industry. I developed technical service skills, including cutlery alignment, and high-standard food handling. These are essential in any fine-dining or high-end hospitality setting. I also learned how to apply theoretical principles like hygiene, service sequencing, and guest psychology to practical tasks.
Conclusion

Overall, the two tasks setting up a formal table for lunch service and serving a seafood platter have significantly helped my professional growth during this placement. Through the table-setting task, I enhanced my attention to detail, organisation, and understanding of formal dining etiquette. The seafood platter service helped me refine my communication skills, guest interaction, and confidence in handling delicate food presentations (Education, 2021). Both experiences reinforced the importance of time management (Elkhuizen, 2024), precision, and professionalism in delivering high-quality service. These tasks also highlighted the value of practice and feedback in building competence and self-assurance. By reflecting on these scenarios, I can clearly see the progress I have made and identify the areas I need to continue developing. These insights will guide my future performance in restaurant environments, especially when training staff and working in luxury service settings. I now feel more prepared to contribute effectively to high-standard hospitality operations.
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