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Task 1
In anticipation of the fine dining experience, my preparations should be meticulous to ensure all bases are covered. Kroon (2023) highlights that during the preparations phase, the first step is to confirm the reservations of the eight guests and any other dietary or special requests and restrictions. After confirming the number of guests, the second stage should focus on preparing for services, which entails setting up a table for the guests, ensuring the waiters are acquainted with the guest, their preferences, and their special orders, and are familiar with their responsibilities. And the staff's general cleanliness meets the restaurant standards. 
Once this is complete, I will set up the formal table with a clean tablecloth, add napkins, and place the dishes, utensils, the necessary glassware, silverware, and centrepieces. Bruce (2020) highlights that the tableware should be practical, simple yet elegant, from the cutlery to the tablecloth and crockery. A tablecloth that provides a magnificent visual appeal of the room will be used. A white satin or cotton tablecloth demonstrates cleanliness and a polished outlook. The other pieces of equipment, like the flatware, must be of high quality, durable, and elegant, and cloth napkins that are neatly arranged help bring the look together (Bruce, 2021). A floral centrepiece that isn't too big or distracting to block the line of sight is important in sealing the visual appeal. The table will have place cards that match the place setting.
Once the guests arrive and are seated, I will avoid reaching across the guests; therefore, I will limit movement to the side of the guests sitting. The waiters will begin by introducing themselves and maintaining a professional tone throughout the service. Before serving the guests, the waiters must ensure they get the orders right and present the dishes to the guests (Price, 2022). The waiters will be on standby, anticipating or regularly checking in on the guests' needs, such as removing plates, providing refills, and removing crumbs from the table. Waiters will remain respectful and courteous when handling any complaints or concerns.
Reflection
Following Gibb's Reflective cycle, I will explain my reflection on my exercise (The University of Edinburgh, 2020). I didn't know about aesthetics and etiquette and decided to research how to set up tableware and formal arrangements on Google. In addition, I needed to gain useful personal skills such as organization, problem-solving, and critical thinking. As I began researching, I couldn't identify the appropriate sources of information to answer my task requirements. I was impressed when the vision and literature on seating arrangement came together. Moreover, I started feeling confident that I was effectively engaging my brain capacity in problem-solving because I resorted to finding credible articles instead of focusing on journal articles. I got articles with all the steps for preparation and providing the customers with the proper dining experience. One of the reasons the research went well was because I discovered the concepts of etiquette and setting up an aesthetic table. An important aspect of the personal skills I set to gain from the exercise. However, one thing that came together was the ability to gain valuable insights into developing a visually appealing table setting, gaining skills in etiquette, and understanding the implications of making the guests happy and satisfied. I believe that I was able to learn these concepts because of my prior knowledge and further research on table-setting etiquette. In addition, things went well because I improved my attention to detail. I effectively understood the implications of understanding the interaction and individual aspects of preparation, materials needed, and how they come together. Ultimately, the skills I gained from this experience will catapult my service in the hospitality industry, helping me provide guest preparations and improve my interactions with guests. I learned to create an authentic dining experience by paying attention to aesthetics and detail. Additionally, I gained valuable insights into critical thinking, attention to detail, and problem-solving. These essential skills will contribute to my personal growth and assist me in navigating various aspects of my life. Furthermore, I developed practical abilities in research, sourcing, and evaluating articles, enhancing my academic performance.
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‌ Task 2
I will be preparing a seafood platter for two people. The seafood will include grilled shrimp and baked oysters, and the lobster will be grilled side down to remove the shell. The shrimp and lobster will be chopped into meaty bite-sized portions, while oysters will be cooked wholesomely and then garnished with herbs, spices, and oil. For the grilled lobster and shrimp, add in the garlic butter mixture and some extra black pepper, pepper flakes, and salt (Palupi, 2024). Mai (2023) highlights that during seafood presentations, it's important to plant the seafood in an eye-catching presentation with well-balanced colours, textures, and arrangement. The colour tones need to pop; for instance, the red lobster plated with green herbs and homemade sauces makes the plate vibrant. The sauce can be used to make beautiful artwork and shapes on the platter, such as dousing the food, brushing the seafood in thick or thin strokes, or adding patterned drops to provide a contrasting backdrop to the seafood. The seafood will be a layer on a base of creamy risotto and surrounded by edible flowers and herbs that provide visual appeal and an aromatic aspect. The remaining seafood accompaniments will be lemon wedges to enhance flavour. (Mirev, 2022).
Seafood preparation and cooking require high skills in knife handling and safety procedures. Wien et al. (2020) highlight that men are more proficient in seafood cooking skills due to the required proficiency in preparation, including properly and safely de-shelling lobster meat from its shell. During preparation, people need special skills such as de-scaling, skinning, portioning, removing pin-bones, shelling, cleansing, and filleting (Hicks, 2016). Enderun (2019) highlight that it's crucial to develop the necessary skills and knowledge on different and unique seafood flavours, effective plating for attractiveness, and serving methods. Importantly, developing effective and appropriate communication skills is critical to respond to any concerns.
Some of the most pertinent questions will be on seafood sourcing. The customers might be concerned about the freshness of the seafood, and it will require the staff to be conversant with the restaurant's sourcing policies and guidelines. The second set of questions will relate to the dietary restrictions and poisonous nature of allergy restrictions of the seafood (Seafood Nutrition Partnerships, no date). The restaurant must respond in a manner that inspires the guest's confidence but must demonstrate knowledge of their understanding of the service to ensure customer's safety and satisfaction. Finally, the guests might have questions about menu servings that might elevate their dining experience, such as the appropriate wine pairings.
Personal Reflection
Following Gibb's Reflective Cycle, I will personally reflect on the task (Adeani et al. 2020). As I started working on the task, I realized that I needed to effectively manage my time well because I was running late towards the deadline, understand the deep implications of seafood preparation, the importance of communication skills in service, a deeper understanding of culinary skills that would be applicable in my future practice especially plating skills. Initially, I felt overwhelmed by the research because I could not obtain scholarly articles on concepts such as seafood preparation. The limited research I obtained on these concepts was irrelevant content. However, after scouring through the general web, I started noticing an article, not necessarily journal articles, that were credible sources that would provide some of the answers to questions on seafood preparation and presentation. One aspect that didn't go well was the commonly asked question because I could not effectively reason, considering I have never eaten any seafood. Therefore, I resorted to other sources and found credible sources on "Frequently Asked Questions" of seafood, and they helped me formulate questions that guests would ask. I believe things went well because, over time, I developed and improved my research skills. However, the more I conducted research, the more I familiarized myself with concepts such as culinary skills required for seafood plating, time management, and multitasking. This allowed me to move swiftly and confidently between articles. Ultimately, I learned about the skills and techniques required in seafood prep and presentation, which will form a useful foundation for my future practice. I learned and gained valuable skills and expertise in time management and multitasking, which are critical for my personal development and growth. As I conducted research, I gained valuable insights into research work, deciphering credible and uncredible sources of information that I will apply in my academic work. I gained immense experience in understanding the value of communication skills and the significance of presenting seafood platters, which will be critical in providing maximum experience and client satisfaction in my future practice.
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