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INTRODUCTION
In this reflective portfolio, I will draft my experience in preparing and setting up a formal table service for 8 people in a Karachi cuisine restaurant, (A finest Pakistani and north Indian cuisine) also discuss special request of serving a seafood platter for two guests, including lobster prepared in Karachi style. Experiencing these practical tasks, I have learned new skills and knowledge, which I will analyse and reflect upon, considering their application in future career within the restaurant industry.

SECTION 1: FORMAL TABLE SERVICE FOR 8 PEOPLE IN KARACHI CUISINE

The service is a process of those interactions and
transactions that occur between the guest and members of the staff from the
time of entrance to the restaurant until the time of departure from the restaurant in a meanwhile building service relationship. (Tesone,Dana, 2010)

Many people worry that they will be unable to write reflectively but chances are that you do it more than you think! (libguides.cam.ac.uk)
 
I will reflect on the given task of preparing and setting up a formal table service for 8 guests in a Karachi cuisine restaurant that demands attention to all minor details and adherence to accelerate standards to ensure an excellent dining experience. It doesn’t matter how many years’ experience you have in restaurant industry or a beginner running a successful restaurant can be an over daunting  task.(John Waters,2024) 

 First and foremost, understanding the essence of Karachi cuisine is essential. Karachi cuisine is known for its rich flavours, influenced by diversified cultures, including Mughlai Cuisine ( Cuisine used to be prepared for kings) , Bihari boti influenced from Bihar has a very interesting background of kings of age when weren’t able to chew meat but still had the desire for meat flavours so this tenderised meat was specifically prepared for their needs which assures full meat flavours , Biryani ( which is considered to be Indian cuisine is basically originated from Persian cuisine ,  seekh kebabs and other grill items, Nihari The word “Nihar” is an Arabic word “derived from “Nihar” that means morning it was morning breakfast for nawab’s.  (www.karachicuisine.com)
[image: Karachi Cuisine – Finest Pakistani & Indian Cuisine]


The logo is the traditional cooking pot in which the calligraphy states Karachi cuisine in its native language. 
Then the famous street food from Karachi with blend of spices and aroma 
Therefore, I decided to apply the tableware that should reflect cultural fusion while maintaining an elegant and formal ambiance for a fine dining restaurant.
The cynical task of any restaurant is to ensure consumer Satisfaction. To remain competitive in today’s shifting business environment, businesses must attract and retain customers. (Selim Ahmed,2023)
While I was involved in preparation, meticulous planning is demanded. I needed to ensure that the table is large enough to accommodate 8 guests comfortably, with ample space between settings. This includes arrangement of the tableware in a precise manner, including starter plates, dinner plates, salad plates, forks, knives, spoons, water glasses, wine glasses, and napkins with the beautiful settings on the table that create volume for guests and make them feel valued.

 And sometimes the biggest challenges are the biggest opportunity to conquer first (Heppell, Micheal , 2015)–As, I have to incorporate and bring cohesiveness with the  elements of Karachi culture, such as traditional tablecloths or decorative ornaments, adds authenticity to the culinary experience.
 
I arranged all the equipment required for the table service includes high-quality cutlery dinnerware, glassware, cutlery, and serving utensils. Each piece of equipment was polished and arranged neatly on the table, reflecting attention to detail and professionalism. Moreover, coordinating with the kitchen staff to ensure timely service of courses is essential for impeccable dining experience. 

Restaurants offer a space to experience relaxation and enjoy the company of colleagues, family, friends and business associates, the word restaurant is derived from the word to restore that means restaurant offers to restore the energy of working class. (Walker, J, & Walker, J 2013) 

I Personally welcomed my guests as dining experience for my eight guests, attention to detail and exceptional customer service are paramount for my own development and learning. Greeting guests warmly upon arrival, helping them with seating arrangements, and providing menu with my experienced recommendations demonstrate hospitality and attentiveness. Throughout the meal, maintaining a discreet presence while attending to guests' needs, such as refilling drinks or clearing empty plates, enhances their dining experience. As Michael mentioned in his five-star service “don’t be a boss if you are a service leader, but be better brilliant at service leadership if you are the boss. (Heppell, Micheal , 2015)


NEW SKILLS/KNOWLEDGE ACQUIRED:

· I have enhanced understanding of Karachi cuisine and cultural.
· I have Improved my organizational and planning skills.
· I have gained Proficiency in formal table setting and service techniques.

APPLICATION IN THE FUTURE:

· I will Utilize my knowledge of cultural cuisines to enhance customer experiences.
· I will apply organizational skills to efficiently manage restaurant operations.
· I will Implement formal service techniques to elevate dining experiences.

PERSONAL REFLECTIONS:

While I was preparing a formal table service for eight guests, that experience provided me with a deeper appreciation for the intricacies of hospitality. It reinforced the importance of attention to every minor detail, customer satisfaction, and cultural sensitivity in providing exceptional service. Additionally, it highlighted the significance of teamwork and effective communication in ensuring a smooth dining experience.

IMPORTANCE WITHIN THE INDUSTRY: 

In the competitive hospitality industry, providing a memorable dining experience is essential for attracting and retaining customer. A formal table service reflects professionalism and attention to detail, enhancing the restaurant's reputation and fostering customer loyalty.
The effect of service quality on customer satisfaction and loyalty and the mediating role of customer satisfaction: (Slack, Neale J. ; Singh, Gurmeet,2020)



SECTION 2: SERVING SEAFOOD PLATTER WITH LOBSTER IN KARACHI CUISINE

The second task is serving a seafood platter with lobster prepared in Karachi style presents a unique culinary challenge. Karachi cuisine is renowned for its flavourful seafood dishes, like Tandoori King prawns, Prawn Vindaloo , Tandoori Fish Tikka , Fish karahi, Prawn Madras . 
incorporating a blend of spices and cooking techniques that tantalize the taste buds. When serving lobster, it is vital  to ensure that it is cooked to perfection and presented in a visually appealing manner.
The dish itself consists of fresh lobster meat, delicately cooked and seasoned with Karachi spices such as cumin, coriander, turmeric, and red chili powder. To serve the lobster without the shell, I requested the chef to extract the meat carefully, maintaining its shape and flavour integrity. This requires precision and skill to ensure that the lobster meat remains tender and succulent. I made sure that it should look great , taste great and Satisfy  guest to the maximum level.

In terms of presentation, the seafood platter is arranged elegantly, showcasing the lobster as the centrepiece. Garnishes such as fresh herbs, lemon wedges, and decorative elements add visual appeal to the dish. (bbcgoodfood.com) Additionally, accompanying sauces or dips, such as mint chutney or tamarind sauce which is karachi cuisine’s specials to with seafood platters and complement the flavours of the seafood and enhance the overall dining experience.

When serving the seafood platter, attentive service and product knowledge are essential. (blog.prosolutions.net) Anticipating potential questions from diners, such as the origin of the lobster or recommended wine pairings, allows me to provide informed responses and enhance the customer experience. Sharing information about the cooking style, ingredients, and flavour profile of the dish demonstrates expertise and adds value to the dining experience.

NEW SKILLS/KNOWLEDGE ACQUIRED:

· I learn Proficiency in preparing and serving seafood dishes.
· Enhanced knowledge of Karachi-style cooking techniques.
· Improved ability to anticipate and respond to customer inquiries.

APPLICATION IN THE FUTURE:

· Incorporate seafood specialties into menu offerings to attract diverse clientele.
· Utilize Karachi-style cooking techniques to create innovative dishes.
· Enhance customer interactions through personalized service and product knowledge.

PERSONAL REFLECTIONS: 

Serving a seafood platter with lobster allowed me to expand my knowledge of culinary skills and open up my understanding of Karachi cuisine. It reinforced the importance of attention to all minor details in food preparation and presentation, as well as the significance of customer satisfaction in the hospitality industry. Additionally, it highlighted the value of continuous learning and adaptation to meet evolving customer preferences and retain customers in this highly competitive business, especially when I am working in London. 

IMPORTANCE WITHIN THE INDUSTRY: 

Seafood dishes are popular and generic choices among diners seeking delicious and nutritious options. By offering seafood specialties prepared in Karachi style, restaurants can outstand themselves in a competitive market and cater to diversified culinary preferences. Moreover, providing attentive service and sharing knowledge about the dishes offered enhances the overall dining experience and encourages customer loyalty. (qualtrics.com)

CONCLUSION

In conclusion, the practical tasks of preparing a formal table service for eight people in Karachi cuisine and serving a seafood platter with lobster provided valuable learning experiences and insights into the hospitality industry. Through these tasks, I acquired new skills and knowledge, which I will apply in future endeavours to enhance customer experiences and drive business success. Reflecting on these experiences, I recognize the importance of continuous learning, attention to all minor details, and customer satisfaction in delivering impeccable hospitality services. Moving forward, I am committed to further developing my skills and contributing to the growth and success of the hospitality industry.
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