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During my time at Millefoglie, I was entrusted with becoming and overseeing the role of a restaurant manager. My duties included the preparation of a formal table for our lunch service to seat eight guests, aiming to add to a fine dining experience. During this time, I enhanced my skills within restaurant management by ensuring that every aspect from the table setting to the overall guest experience was carried out to perfection. Additionally, I will discuss how I carried out and developed these skills within this piece of writing. 
Preparing a formal dining experience for a lunch service
In a formal dining service, all elements are crucial to developing a positive atmosphere to enhance the overall dining experience. Çetinsöz (2019, p. 702) discusses that the physical environment influences the customers satisfaction. This includes tableware, linen, glassware, decor, ambiance, and attention to detail. Garg and Amelia (2016, p. 105) suggests that as the restaurant manager, you have a responsibility to ensure you are paying attention to food service quality and customers experiential values to guarantee satisfactory service. 
Planning and preparation:
[bookmark: _Int_aLG2VIbW]In order to correctly layup the required table for service I needed to ensure that there were eight place settings available, each guest has sufficient space between them with the intention of creating a comfortable dining setting. Hendriyani (2018, p. 150) conveys that the distance between one guest and another creates a positive impression for customers.
Á la carte service requires different plates to suit the meal. This would require service stations with extra cutlery and hot cupboards to hold specific plates for silver service. Research by Boss (2016) notes that service stations improve efficiency of service. A common service in fine dining is silver service. This is a service in which the server uses silverware to serve the food to the guests (Himanshu, 2023). 
What is required for à la carte service and how it was carried out in Millefoglie: all clean and polished. 
Crockery:
According to Xue (2019, p. 9) customers believe that their experience is valued significantly when there are careful considerations within the designs of crockery, thus, it influences future customers revisiting the establishment. 
Charger plate – this is placed on the place setting.
Breadbasket – for the bread silver service.
Soup plate – placed on top of the charger plate, silver service required for soup. 
Starter plate – commonly used instead of soup starter.
Side plate – I used two of these, one to be used underneath the butter dish with a doily for stability and flare. I placed the other on the left side with a dinner knife, the sharp edge facing towards the left. 
Fish plate – if ordered off the à la carte menu.
Dessert plate – can be served from a sweet table as silver service. Served after the main course and before the digestif.
Butter plate and butter dish – I placed two of these in the canter of the table for the butter, one closer to the left and one closer to the right.
Hot drink cup and saucer – at the end of the service. Digestif alongside petit fours. 
Expondo expert (2024) acknowledges that the correct choice of serving plate enhances visual qualities and taste contributing to an unforgettable experience. 
Silverware: 
Joint fork – the innermost fork used for the main course on the left side of the place setting. Whilst carrying out my lobster service I replaced this fork with a fish fork for 2 of the guests sat within the table of 8. 
Starter fork – second fork used for the starter meal, placed on the left. If the soup is chosen from the à la carte menu, I would replace this with a soup spoon using the spare silverware from my sideboards. 
Bread starter knife – placed on top of the side plate on the left side with the forks, ensuring the sharp edge is facing the left.
Joint knife – the innermost knife to be used for the main course on the right side of the place setting. This knife was replaced for two of the guests by a fish knife for their lobster main meal. 
Starter knife – second knife used for the starter meal. Due to lobster being ordered by two of the guests from the à la carte menu, I replaced this with a fish knife for those two guests. 
Sweet fork – placed at the top of the place setting, below the sweet spoon with the fork prongs facing towards the right. 
Sweet spoon – placed at the top of the place setting, above the sweet fork with the end of the spoon facing the left.
Center of the table:
Butter knife – two of these were placed beside the two butter dishes on the table. 
Salt and pepper – I placed two sets of salt and pepper on the table to ensure that each guest could reach them comfortably.
Table number – placed in the centre of the table.
Decorative flower – at Millefoglie I placed two flower vases on the table of eight.
Ambiance – before service begins, I ensure that the lights are on, music is playing authentic Italian music to maintain the authenticity if the Italian atmosphere.
[bookmark: _Int_nC6dsEfE]In the findings of Anaam (2024) it is stated that lighting plays a crucial role in the ambiance of a restaurant, significantly influencing customers’ perceptions and experiences. A limitation of this argument could be that the soft lighting used to create ambiance can produce more heat, which may become uncomfortable in warmer climates (Hawkins, 2025). On the contrary, Chaturvedi (2024) argues that many fine dining restaurants go so far as to design their China and stoneware to complement ambiance. This demonstrates that ambiance has many contributing factors, and all elements should be considered, nevertheless. 
Glassware: 
Wan, et al (2015, p. 110) notes that correct application of glassware being used can improve customer satisfaction by enhancing the aesthetics and appearance. 
Water glass – this is placed above the knife on the right side. In Millefoglie, this is the largest glass. 
Wine glass – this is placed just above the water glass, slightly on the right side.
Napkins: in Millefoglie we used the bishop mitre napkin fold and placed it on top of the charger plate alongside a food and beverage menu. 
Having the opportunity to work under the guidance of a restaurant manager as an acting restaurant manager in this role I have undertaken, it has opened opportunities for me by widening my skillset and knowledge of formal dining requirements and what to expect. 
I will apply this new knowledge in the future by understanding of the importance of fine dining preparations and set ups using to enhance my own personal development. It is noted by Marković, et al (2021) that the importance of dining preparations in terms of aesthetics has been recognised as a significant factor in creating a memorable service. I will use these new skills and knowledge to educate my future team of staff of the significance and attention to detail needed to produce the best possible standards.
In the role of restaurant manager that I have undertaken in Millefoglie. I have further developed my communication skills. According to Muda and Rashid (2021, p. 224) communication skills are a highly demanded skill in the industry, in which attach to interpersonal qualities and attributes one possesses. 
Fine dining is an essential part of a high-end dining experience, understanding that ambiance significantly contributes to a diner's expectations. Also moving forward in the hospitality industry, understanding the intricacies of table settings and preparations is vital for delivering an exceptional service. 
Serving a seafood platter: Lobster preparation and service
This seafood platter consisted of an array of fresh shrimp, crab legs, and lobster. The shrimp and crab's legs were steamed, this ensures maximum flavour according to (Morrissey, 2024). The lobster was grilled with butter and garlic for added flavour it was removed from the shell, then grilled. I used my effective communication skills to liaise with the head chef of the Millefoglie kitchen to ensure that the lobster was served out of the shell so there are no errors due to communication. 
Due to the lobster being served without the shell there is no serving equipment necessary to be used. However, the crabs' legs are served with the shell so it will be served with a claw cracker. The shrimp needed to be deshelled, so we served the shrimp with a dipping bowl for hands to clean hands throughout this course with a wedge of lemon for cleanliness. 
Diners' questions that could arise:
How is the lobster cooked? 
Response: ‘the lobster has been steamed to preserve natural sweetness and tenderness’
Where is the seafood sourced?
Response: ‘we source from our local fishmonger inside Swansea food market’
Is the lobster fresh?
Response: ‘I can assure you that we source our seafood daily from Swansea market to retain freshness and provide the best quality food standards’
[bookmark: _Int_5MWwLQzA]Prior to this task I was unaware of the intricacies required to cook and prepare seafood, lobster especially. However, I have now gained valuable knowledge of how to do so.  Additionally, this is a valuable skill that I will be able to educate and apply this knowledge to my future team of staff when I am in my own leadership position; assisting in understanding the intricacies of seafood served in formal dining. 
Upon reflection I have this experience has allowed me to build on my confidence around the preparations of seafood and handling delicate dishes. The ability to grasp the skillset of preparations of seafood is important within the industry by demonstrating consistency with the preparation and presentation of your cuisine can set the restaurant apart from competitors, encouraging customer loyalty (Upson, 2023). 
In conclusion, my time at Millefoglie has been invaluable, learning under the guidance of an independent restaurant owner has contributed to my development as a future restaurant manager profoundly, through tasks such as preparing a formal dining set up and ensuring flawless execution of a seafood platter service. 
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