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	Task 1
	To prepare and set up a formal table for evening service for 6 people. This is an a la carte restaurant, formal dining experience. Ensure that you describe all elements of preparation, equipment and tableware required and what will be needed to ensure an appropriate dining experience for your 4 guests.

	As a hospitality student, I had the opportunity to gain practical experience in setting up a formal table for an evening service for six people. In this section, I will describe the step-by-step process I followed, the skills and knowledge I acquired, and reflect on the importance of this task in the industry.
Step 1: Preparation
Reviewing the menu and reservation list in order to identify the table configuration and tableware needs was the first step. I made sure the tablecloth was spotless and well-pressed, and I arranged the table up such that both guests and workers could easily reach it. The dinnerware, which included dinner plates, salad plates, water glasses, wine glasses, and cutlery, was then arranged according to accepted etiquette.
 Step 2: Supplies and Tableware
I made sure the tableware was acceptable for the eating experience and complemented the restaurant's style and concept. To replicate a formal dining setting, I used exquisite high-quality, polished cutlery. I also made sure the glassware was pristine and that the water and wine glasses were filled to the proper level. Dinner Experience in Step Three
l made sure that the lighting and music were adequate for the setting to create a proper eating experience. I also made sure that the restaurant's ambience was at a comfortable level and that the table was adorned with fresh flowers. I saw to it that the meal was presented in a polished manner and that each diner was greeted quickly. 
New abilities, insights, and knowledge
I developed new table-setting, formal dining, and attention-to-detail abilities as a result of this experience. I discovered how crucial it is to use best dinnerware and tools and how this enhances the overall meal experience. In order to make sure that everything was finished on time, I also learnt how to manage my time and prioritise my tasks. In the future, I will use my knowledge and abilities to make sure that every eating experience is expert, organised, and of the highest calibre. 
Relevance within the Industry
In the restaurant business, setting up a formal table for evening service is crucial. It calls for careful attention to detail, familiarity with proper dining manners, and the capacity to efficiently manage time and prioritise activities. Restaurants may boost repeat business and customer happiness by creating a polished and appropriate dining environment.
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	Task 2
	A diner has ordered a chateau Briand for 2 guests on the table, describe the dish and the cooking style for the diners, how it will be served and what skills you will need to ensure that this is served appropriately. What likely questions will the diners ask you, what information will you be able to share.

	
In the traditional French cuisine known as Chateau Briand, a tender beef cut—typically the middle of a beef tenderloin—is roasted and served with a hearty red wine sauce. For a nicely seared and juicy steak, the cooking method is typically roasting or grilling. In addition to roasted vegetables including carrots, potatoes, and mushrooms, the dish is frequently served with buttery mashed potatoes or a creamy gratin dauphinois on the side. Chateau Briand is prepared by first seasoning the beef with salt and pepper and searing it in a hot skillet with butter to develop a delicious crust. The steak is then finished roasting in the oven until it reaches the desired doneness, usually medium-rare or medium. Red wine and beef stock are used to deglaze the pan and cook the liquid until it thickens into a delicious sauce while the steak rests. The steak is cut into thick slices and placed on a serving tray with the roasted veggies and sauce to make chateau Briand. The server is responsible for making sure the steak is prepared and cooked according to the guests' preferences. The server needs a wide range of abilities to make sure the Château Briand is served properly. The server must first have a complete understanding of the food, including its components, preparation method, and presentation. They must also be able to convey this information to the guests in a clear and straightforward manner.  In order to precisely take the guests' orders and deliver them to the kitchen in a timely way, the server must also possess outstanding communication skills. They must also be able to respond to inquiries from guests regarding the dish's history or preparation. For the server to precisely take the guests' orders and deliver them to the kitchen on time, they must also possess outstanding communication skills. They must also be able to respond to any inquiries the guests may have on the food, such as those regarding its preparation or history. The waiter also needs to be very good at managing time to make sure that the chateau Briand is prepared and served to the guests on time. To make sure that all meals are served on time, they must be able to prioritise their workload and work quickly. The dish's history, the kind of beef cut used, and the method of preparation are all likely topics of conversation with diners. For the benefit of the diners' experience, the waiter can tell them more about the dish's origins, components, and preparation method.
 In conclusion, preparing and serving a chateau Briand for two people takes expertise in the preparation of meat, close attention to detail, and effective communication. Because it is a traditional and opulent dish that is frequently ordered for celebration feasts or special events, this subject is significant within the industry.
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