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[bookmark: _Int_11JyRbG0][bookmark: _Int_ZAK3Eq49]Undertaking my placement this semester at arguably the most popular and biggest restaurant in the small town of Haverfordwest has been not only a privilege but also a turning point in my personal development (Wilton 2012) and professional growth, having worked beneath experienced professionals (Davies, Kurstin and Robson). I was required to hold myself to high standards and was pushed beyond my comfort zone having to deal with uncomfortable situations face on – allowing me to develop upon skills I had not up until this point been able to explore in real-world situations, highlighting the importance of learning through experience (Kolb 2014). Within this portfolio I will be reflecting upon my skills developed, roles within the team at the restaurant, as well as how I will apply this knowledge in the future using Gibbs (1988) reflective cycle to improve future practice.

Task 1
[bookmark: _Int_X9nGWYS8]As part of my placement responsibilities, during one of my shifts, I was tasked with setting up a formal dining table for a group of eight guests. This task required me to demonstrate high standards in attention to detail, organisation, guest communication, and front-of-house coordination to deliver a perfect dining experience (Davis et Al., 2018).
· Preparation of the Environment
Before beginning the physical setup of the table, I ensured that the dining environment was clean, well-presented, and appropriate for the guest experience, as this is important to establish strong rapport with and therefore improve guest satisfaction, according to Foskett et al., (2016), which included:
· Removing clutter and ensuring all surfaces were sanitised and polished to ensure cleanliness – this significantly can impact guest satisfaction and likelihood to return (Singgalen 2024).
· Adjusting the lighting and background music to create a relaxed, welcoming atmosphere.
· Modifying the temperature by opening the roof and doors, responding appropriately to the warm spring conditions.
· Confirming the reservation details and checking for any additional guest requirements such as dietary restrictions, allergies, or accessibility needs.
· Table Setting and Mise en Place
I laid out the table using polished cutlery and glassware, ensuring everything was aligned and uniform – according to Iona and Anda (2024), professional and appropriate table setting is important to ensure pleasant customer service. For each guest:
· Starter cutlery was placed according to the a la carte menu.
· I planned for the replacement of cutlery before mains and dessert, ensuring hygiene and a professional touch.
· Water glasses were placed at each setting, and the table was completed with a floral centrepiece as per the theme of the restaurant to add a ‘cheerful appearance and colour’ (Kalgi & Hire 2024) to the table and salt and pepper sets were also set out on the table.

· During service
To ensure service ran smoothly:
· I closely communicated with both the kitchen and the front-of-house team to align on the menu, wine pairings to enhance the dish (Szabo 2013), soup of the day, cocktails, and specials as effective communication is so important in hospitality (Petty 2023).
[bookmark: _Int_xRCPYxm9]I took initiative in gently upselling specials to both enhance the guest experience and add value to the service (Incentivio 2025). This subtle approach made the guests feel more considered and added a personal touch according to Kim, Whaley and Choi (2022)
I remained attentive throughout the meal, anticipating guest needs, providing refills, and offering support wherever necessary.
· Reflection
This task reinforced the importance of organisation and communication. Setting up the table solo demanded time management, composure, and the ability to visualise the flow of service from start to finish. I also recognised the significance of soft skills—maintaining a professional, approachable demeanour encouraged guests to communicate freely, allowing me to resolve any issues promptly and discreetly.
Through this experience, I improved my critical thinking and adaptability in a real-world setting and gained confidence in my ability to independently manage service responsibilities. In future, I will continue to apply these practices and refine my ability to anticipate and meet guest expectations at a high level.
Task 2
During another of my placement shifts, I was given the opportunity to carry out a technically demanding task: the tableside service and preparation of a seafood sharing platter featuring a whole lobster. This experience required not only advanced technical skills, such as precise meat extraction, but also confident guest interaction, thorough product knowledge, understanding the importance of mise en place in foodservice according to Pizam (2012) and the ability to perform under pressure. The task offered a valuable opportunity to engage in gueridon service which is service known to elevate the dining experience (Lillicrap and Cousins, 2010) while also challenging me to deliver a high standard of service in a real-time setting.
· Preparations:
Prior to service, I ensured I had a clear understanding of:
· The origin and freshness of each seafood component.
· Appropriate sauce accompaniments and wine pairings.
· The visual and technical process of serving lobster tableside.
· To prepare for guest queries, I also reviewed the sourcing details and flavour profiles to help me confidently answer questions and offer pairing recommendations.
· Physical removal
The lobster was prepared and cooked by the kitchen beforehand. At the table, I was responsible for extracting the meat and carried out the following steps while serving the guests:
· The cooked lobster had been slightly pre-cracked in the kitchen and placed on ice on a presentation tray.
· At the gueridon trolley, I separated the tail and claws in view of the guests.
· The tableside extraction process consisted of Using a lobster cracker to open the claws, removing the meat with a pick while maintaining its shape.
· Twisting the legs off and gently rolled with a pin to extract the small, delicate pieces of meat.
· Tail: I split the tail shell lengthwise to expose the meat, removed it cleanly, and ensured the digestive tract was removed.
· All meat was arranged neatly back on the platter for presentation as this is is likely to enhance the dining experience according to the research by Zellner et al. (2014).
Presentation and Accompaniments:
· The lobster meat was served on the chilled seafood tray, accompanied by a selection of dipping sauces and a recommended garnish of fresh herbs and lemon.
· Guests were offered a choice of wine, and I suggested pairing options based on the platter’s composition – in this instance I had been beforehand educated on pairings and recommended a crisp white wine for the seafood platter based on its flavour profile (Sandua 2023)
Benefits of Gueridon Service
By executing the lobster preparation at the table, I was able to provide the guests with:
· A theatrical, immersive dining experience, enhancing their engagement and enjoyment.
· Freshness and immediacy, with the lobster meat served moments after extraction.
· A personalised level of service, demonstrating attention to detail and a high standard of hospitality.
· Considered sometimes old fashioned (Edwards 2020), though elevates the experience through guest interaction.
Reflection and Areas for Growth
I was proud of my execution of the technical aspects, especially maintaining the integrity of the lobster meat and limiting waste – I believe that this is heavily due to my background being heavily kitchen based – my confidence had supported me by skill of working with the food. Guests complimented the service, and the rapport I built helped create a comfortable and enjoyable experience.
However, through experiencing this - I identified an area for improvement in my communication under pressure. When asked about wine pairings, I hesitated despite having reviewed the information beforehand. I suggested a Sauvignon Blanc or a dry Champagne, but my uncertainty in delivery may have impacted the guest’s confidence in my recommendation.
This highlighted the importance of not just gathering information but internalising it so that it can be delivered confidently in real-time. Moving forward, I will ensure that I practice responses to likely questions during preparation and engage more deeply with the sommelier or chef team ahead of service to clarify pairings and product details to enhance guest experience
· Professional Development Outcome
This experience significantly enhanced my confidence in executing complex tableside service. It strengthened my technical skillset, deepened my understanding of effective product communication, and highlighted the importance of preparation. Most importantly, it taught me that exceptional service is not only about precision and performance, but also about building trust through confident, informed interaction. I have come to realise through this experience that even well-developed skills are only as effective as the preparation behind them — anticipating guest questions, understanding the product thoroughly, and being mentally ready for a range of scenarios is what ultimately defines successful service.
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