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Reflection 1
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Perfecting the art of table setting

By setting up a formal lunch table, I was able to learn a range of hospitality skills, which increased my ability to organise a memorable dining experience (Fine Dining Lovers, Editorial Staff, 2022; Zhou, Tigelaar, & Admiraal, 2023). To guarantee that the presentation was immaculate, I learned how to select suitable tableware and equipment, as well as the importance of their arrangement. According to the Department of Education and Training (2004), knowledge learned about staff management and service quality optimisation increased the overall eating experience. 


This task has helped me develop abilities required in the hospitality sector, such as aesthetics and attention to detail. It has pushed me to maintain high quality standards (Soleil, 2017; Davis, 2020; Åkerlind, 2005). I was able to improve my leadership and communication abilities by collaborating with the waitstaff to ensure that the service ran smoothly. Radović et al. (2021) state that this experience can instil a sense of responsibility and professionalism, with the goal of exceeding their guests' expectations.

This endeavour revived my enthusiasm for hospitality and event management, emphasising the importance of ongoing refining and rigorous attention to detail in order to exceed customer expectations. It served as a stinging reminder that success in the hotel industry is dependent not just on technical expertise, but also on the art of creating outstanding experiences via thorough planning and attentive service (The Together Team, 2023).

The table arrangement has a big impact on guests' eating experiences, demonstrating the establishment's commitment to excellence and attention to detail (Thomason, 2020; Kandampully, Zhang, & Jaakkola, 2015). This is particularly relevant in the hospitality business. (Thomason, 2020; Kandampully, Zhang, and Jaakkola, 2015). In today's highly competitive industry, restaurants and catering services must master the art of table arrangement in order to stand out and attract discerning clients. When it comes to the hospitality industry, the skills acquired through this activity are highly transferable to a range of other areas. 

As a result of this experience, a commitment has been made to improve abilities in table layout, service management, and customer happiness (Shaito, 2019). This experience provides a foundation for potential career advancement in the hospitality industry. When it comes to offering outstanding experiences in a continuously changing environment, ongoing education, and the capacity to adapt to new market trends will be critical. 

Developing table-setting skills 

Smith (2020) states that correct table arrangement is one of the most critical parts of providing a high-quality eating experience. I recently had the opportunity to set up a formal lunch table in an à la carte restaurant (Johnson, 2019). This work needed me to pay meticulous attention to every detail while creating an exquisite dining environment. In addition to the polished cutlery and crystal glasses put at each table, I carefully planned the arrangement, considering space, symmetry, and visual appeal (Lopez, 2023; Johnson, 2019). 






To conclude 

Finally, I would like to say that the experience of setting up a formal lunch table has been extremely beneficial to both my professional and personal development in the hospitality sector. Fine Dining Lovers, Zhou, Tigelaar, and Admiraal, as well as the Department of Education and Training, have all emphasised that doing this task has helped me improve various important skills. These talents include organisation, attention to detail, and staff management. I improved my artistic sensibility and communication skills, as recognised by Soleil, Davis, Åkerlind, and Radović, among others. The Together Team's emphasis on providing customer-centered service and ensuring continuous improvement, as well as my enthusiasm for hospitality, have both increased as a result of this experience. With the assistance of Thomason and Kandampully, Zhang, and Jaakkola, I have obtained a better understanding of the importance of perfecting the art of table layout, which has been recognised throughout the business. Looking ahead, I am motivated to apply the new knowledge and skills that I have gained to contribute positively to the success of future initiatives in the ever-changing tourist business. The art of table setting emerges as both a skill to master and a road to long-term success in the hospitality industry as a consequence of a reflective journey that includes job progression, personal development, sector relevance, and future ambitions.
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[image: A close up of food]
Mastering the Art of Serving a Lobster Feast: Crafting Culinary Excellence
Within the field of culinary arts, the ability to perfect the presentation and delivery of a lobster feast is a hallmark of experience and dexterity. Through the use of culinary expertise, customer service expertise, and a dedication to perfection, this introspective investigation digs into the painstaking preparation and graceful presentation of a seafood platter that includes lobster. Using the first-hand experience of putting together such a delectable culinary event, this reflection will investigate the complexities involved in the process of creating a dining experience that will be remembered for a long time.

The seafood platter with lobster is an extravagant and visually attractive ensemble that features a variety of seafood delicacies that are newly sourced. These delicacies include lobster, prawns, oysters, mussels, and crab legs (Luke & Kay, 2022; Zimmy, 2020). The lobster is cooked in butter and white wine in a gentle manner, which results in the lobster being tender and succulent (May, 2022). This is done in order to highlight the natural flavours and textures of the shellfish. Not only does this method of cooking bring out the natural sweetness of the lobster, but it also guarantees that the flavours on the platter will come together in a way that is harmonious. 

The seafood platter is presented in a manner that is a demonstration of accuracy and artistry. It is placed in an attractive manner on a cold platter that is embellished with fresh herbs, lemon wedges, and edible flowers (Mondal, 2023). When it comes to guaranteeing the smooth delivery of this culinary masterpiece, essential skills such as plating and presentation, preparation of shellfish, understanding of seafood, and customer service are of the utmost importance (Mondal, 2023).

Diners have the ability to ask questions about the variety of seafood available, the method of preparation used for the lobster, allergens, and appropriate wine pairings (Luke & Kay, 2022; Zimmy, 2020; May, 2022). For the purpose of enhancing the dining experience, it is vital to provide complete information regarding the freshness of the seafood, the cooking methods that are utilised, and the options that are available for dietary requirements (Mondal, 2023).

When it came to the experience of making and serving the seafood platter with lobster, it was a demonstration of the combination of culinary expertise and hospitality expertise. According to Sellars (2017), effective communication with diners was a crucial factor in ensuring that they were satisfied with the cuisine and resolving any questions or issues they may have had about it. Furthermore, the need for constant learning and adaptability in the ever-changing landscape of the hospitality sector was highlighted by the attention to detail that was displayed in the plating and presentation of the food (Sellars, 2017).

Mastering the Art of Serving a Lobster Feast 
It is necessary to use a multidimensional strategy in order to create a lobster feast that is suitable for discerning customers. This method comprises culinary knowledge, attention to detail, and a dedication to ensuring that the consumer is satisfied. As the focal point of this gastronomic adventure, the lobster, which has been meticulously prepared and imbued with delicate flavours through the process of poaching, serves as the centrepiece (Gastronomic Institute of America, 2017). The broiled stuffed lobster is the crowning achievement of culinary mastery since it is accompanied by a mouthwatering stuffing and is served with dexterity. 

Serving Methods and the Abilities That Are Required: 
According to Culinary Institute of America, (2017), the stuffed lobster that has been broiled is presented with a sense of style, garnished with melted butter, and broiled to perfection in order to obtain a golden-brown colour. In order to successfully execute this culinary masterpiece, it is essential to have a strong command of many culinary methods, including precision knife handling, sautéing, seasoning, and broiling technique (The Gourmet Bon Vivant, 2022). A further point to consider is that having a natural awareness of flavour characteristics and an eye for presentation may take the eating experience to entirely new levels. 
A contemplative analysis reveals that the act of serving a seafood platter and the preparation of a lobster feast are two of the most iconic experiences in the world of culinary arts. These experiences need precision, inventiveness, and a strong desire to achieve excellence. My goal was to exceed the expectations of the guests and leave an impression that would last a lifetime (Sellars, 2017). I did this by meticulously preparing the food, providing attentive service, and effectively communicating with them. In the pursuit of culinary expertise, this introspective trip highlights the significance of ongoing education and creativity, and it motivates a dedication to achieving perfection in all future endeavours.
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