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[bookmark: _Int_rLevkgix]During my time at The Secret Beach Bar and Kitchen I have been given numerous opportunities to grow and develop my skills working in front of house. Some of these opportunities have been developing essential skills required for a fine dining service. I was presented with the chance to practice a formal a la carte table for service and expand my knowledge on seafood. My placement at The Secret has allowed me a chance for personal development and growth, which will help me further my career and better prepare me for the future in the hospitality industry.

Task 1
[bookmark: _Int_6k4dWeEo][bookmark: _Int_zY20Rla7]Throughout my placement at The Secret, I was allowed the opportunity to expand my knowledge and skills surrounding a la carte dining services. This includes the set-up of the tables and the service of the customers' meals. Completing this task allowed me an improved understanding of how set-up choices can impact customers' comfort and dining experiences. Radojevic, Stanisic, and Stanic (2015) define customer satisfaction as a key incentive towards the success of a restaurant. The responsibility of setting up a formal a la carte dining table allowed me to expand my professional knowledge which I can use during future opportunities within my career.
During this time, I was instructed to gather all necessary equipment and tableware for the service ahead. I was also given the option of choosing the best table to seat the eight customers. Many factors surrounding atmosphere, and table spacing can affect customer satisfaction (UpSalt, 2024). I selected one of the large round top tables as this allows all the diners to see each other during their meal. This creates a more social and inclusive atmosphere which can then encourage group conversations. Koyama, Wardono and Hibino (2017) note that physical settings can influence how well customers socialize. The manager of The Secret emphasized the importance of customer comfort and enjoyment throughout their meal. Having learned this, I now have a wider knowledge and better understanding of the value of customer comfort which I can apply in the future when setting up dining tables.
During the set-up of the table I had the perfect chance to demonstrate my mis en place knowledge, first laying out a clean linen tablecloth, before beginning to gather the necessary tableware for polishing and eight clean linen napkins. Malavenda (2023) states that no matter the role you undertake, mise en place is a crucial skill to learn.
The correct tableware for an a la carte service includes a starter knife and fork, main course knife and fork, dessert spoon and fork and bread knife. All the tableware requires polishing before being laid out for service. During my time at The Secret, I was shown examples of the correct polishing procedure for cutlery. First a large jug of boiling water is required, and then a small amount of vinegar is poured in. I was then instructed to allow the cutlery to soak for a few moments before removing from the water and wiping dry with a clean cloth ensuring there were no water marks left staining the cutlery. Villeroy and Boch (2025) note that cutlery must be properly dried to remove water stains. With this experience I have furthered my knowledge and efficiency when preparing a formal dining table and the importance of ensuring proper hygiene standards.
[bookmark: _Int_pCMzDzrQ][bookmark: _Int_p7FyqfVi]I then gathered and polished all the plates that were to be used for the service ahead including a charger plate. The final preparation step to consider before beginning to lay the table is glassware. As this is a formal dinner, each guest will have a red and white wine glass and a water glass. Bai et al (2023) state red and white wine are served in different shaped glasses as the glass can influence the wines taste and aroma. The glassware requires polishing before being laid on the table. The glasses are polished in a similar manner to cutlery, being held over boiling water and using a clean cloth to dry them ensuring no water marks remain.
[bookmark: _Int_0I9qVzm6]Once everything was prepared the next step was to begin laying the table for eight covers. Starting with a charger plate in the centre of each cover before beginning to place the cutlery from the inside out. Starting from the left side with the main fork and the starter fork before moving to the right side and placing the main knife and the starter knife. To ensure they are in the correct position, the blades of the knives should be facing the left-hand side (RoyalDesign, 2023). To the left of the starter fork I placed a small bread plate with a bread knife. Above the charger plate there is a dessert fork and then a dessert spoon above.
When placing the glassware, the water glass was positioned above the main knife with the red wine glass slightly above and to the right whilst the white wine glass just below the red and off to the right. This should have them placed in a triangular shape. The final step for completing my formal table was placing the linen napkins in the centre of each charger plate.
The completion of this task has allowed my confidence to grow and prove that I can independently lay a formal dining table for eight guests with precision and care. By combining my theoretical knowledge with hands-on experience, I have developed a larger understanding of how the layout of the customers’ table can impact their dining experience. This is knowledge I can continue to improve on throughout my career working front of house as all customers should be provided with the utmost care and comfort during their meals no matter the restaurant setting. Maintaining customer care is vital as it increases the chances of repeat business and an improved restaurant reputation. Repeat customers are valued as they generate significant income for the business (Shin et al., 2024).

Task 2
[bookmark: _Int_cJiUj3aI]I had the opportunity to further my knowledge of seafood preparation and service during my placement. A guest on the table of eight I was serving ordered a seafood platter for two, this platter included lobster which was to be served without a shell. As well as the lobster the platter included salmon, prawns and oysters. When placing the order, the diners asked me to describe how the lobster was cooked. This allowed me a chance to practise my conversational skills with the customers as well as test my knowledge surrounding The Secret’s menu. According to Cousins and Weekes (2020) staff should have extensive knowledge of the menu, how the dishes are served and what garnishes are present.  Consumers are more likely to dine in an establishment if they trust the staff, therefore increasing the restaurants reputation (Han, Nguyen and Lee, 2015).
To answer the customer, I described that the lobster is first carefully removed from its shell before being gently poached in butter seasoned with garlic, parsley and lemon juice. According to Nguyen (2024) poaching is a cooking method that allows the food to soak up the flavours of the liquid. I then explained to the customers that the seafood platter would be served cold on a bed of crushed ice with various edible garnishes. These garnishes would include lemon wedges and parsley.
To ensure a smooth service of not just the seafood platter but the other six guests' food I needed to ensure I had all the necessary service equipment. For example, I would need to prepare two extra plates for the customers sharing the platter so that the food could be evenly distributed between them. Wijayasa, Sonder and Sumariadhi (2024) highlight that service is designed to be effective and meet the customers' needs to a satisfactory level. I would also need to ensure I make use of my timing skills to ensure that the other six hot meals were served in a timely manner and without their temperature reducing. I would also have to ensure the seafood stays fresh whilst the table is being served and doesn't spoil on the hotplate.
When presenting the food, I would be prepared to answer any further questions the diners may ask me. For example, they may ask about the quality of the lobster and whether it is fresh or previously frozen. I will have received this information from the chef before presenting the meal to the customers therefore I can confirm the lobster was freshly caught and locally sourced from Swansea fish. Within an hour of a lobster's death the enzymes begin to breakdown which can cause the meat to turn mushy and reduce in quality (The Chopping Block, 2021). If they were to ask about the preparation methods of the other seafood items I would be prepared to describe how they were cooked and chilled for service. Should I be asked if the oysters are raw, I will ensure I had been provided this information by the chef so I could confidently answer that they are indeed served raw and fresh. Baum (2019) states raw oysters are served either alive or freshly killed on a bed of ice to ensure they are fresh. White Stone Oyster Company (2022) backs this up noting that when served in a restaurant oysters will be served with a half shell on fresh ice and should not look grey or discoloured. Having this knowledge allows me to reassure the customers and help them make informed decisions on their meals.
In conclusion I have valued my time learning at The Secret Beach Bar and Kitchen, these experiences have allowed me to grow and develop as well as teaching me new valuable skills. These learning experiences will help me with future career prospects within a fine dining setting. The development of my communication skills is vital to my growth as a front of house staff member as it allows for a more efficient service no matter the restaurant setting. 
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