	
	
	




Placement – restaurant management













Name - Ethan clift 
Student ID – 2416711
Lecture – jemma smith 
Assignment – BMGM4004, placement, restaurant management 



I confirm that I have not used any AI tools in the researchand creation of this assignment. I confirm that i have not presented any AI generated materials as my own work. I confirm I have copies of my draft, notes, and other resources I used, which may be asked to provide in evidence



 During my placement in milliefoglie i was held responsible for preparing a formal dinner for a table of 8 guests. The guests were dining in a la carte fashion, an a la carte menu is a menu where all items are priced separately, this gives the customers a choice to expand their pallets by trying new things bought separately on menu. 
On arrival, I started by looking through the reservations, looking through all the cover details, special requests and allergens. Once I had received confirmation from the manager that I had checked everything correctly, I started preparing all necessary equipment needed for service. This included polished cutlery and glasses, pressed linen tablecloths, and lastly crockery.
First things first, when setting the table, I laid a pressed white tablecloth of course I made inspections to the cloth, ensuring there were no creases, as well as evenly spread. All tablecloths should be completely symmetrical before any equipment was placed on the table. As mentioned, creases should be either non-existent or at a minimum, there shouldn't be any stains on the cloths and debris should be swept off the table, or using a crumber, scoop up the crumbs. Stubborn creases will be slightly soaked, flattened then ironed, this way all creases guarantees will be removed suggested by (tony, 2020). Once the tablecloth was laid i placed some side plates on the left-hand side of the table. The side plates must be in line with the cutlery. Milliefoglie has their cutlery positioned in a specific order, I placed the cutlery in the sequence of starter knife and fork, main knife and fork, and dessert spoon and fork above the mains plate. As it was a formal dinner 3 glasses were used, a water glass, and a red and white wine glass. The wine glasses were positioned diagonally above the knife. 
Finally, to complete the table a folded napkin, typically shaped into a classic fan to complete the formal look of the table. “A folded napkin shows elegance and sophistication, creating a refined atmosphere” (Thomas, 2025). Folded napkins are visually eye catching; it draws attention to the customers a huge asset to the table. I added some greenery to the table as a centre piece, the flowers are placed in a vase to avoid obstruction on the table allowing guests to move more freely. Ten minutes prior to service I trim the flowers, this is to prevent sticks and twigs from poking at the customers. Once the tables are all set service it is my job to do the final inspections. Ensuring that all tables are spaced out evenly, cutlery is correctly aligned, and to inspect that the tables are suitable for allocated guests. 
I had completed my tasks, and it came to my attention that I had developed new skills. I learned to be organised, and I learned to adapt to new ways of professionalism. Following the standards of table service in milliefoglie and adapting to their standards was difficult, remembering every step I thought was very challenging. Furthermore, I learned that teamwork is very beneficial within the workplace as well as communication, when training I had moments where I froze and forgot what I was doing. The manager came straight to my aid, to guide me. Carruthurs (2023) states that When managers do not receive the correct training they need, not only is it detrimental to them but also to the organisation. Training improves leadership skills which plays a significant role within the industry, training is very beneficial to all employees. 
I think I can be quite oblivious to detail, my attention span is very limited. I feel that this experience has helped me improve my attention to detail as I know small details can have a huge effect on the business. I realised that every detail is important to the business as it's their identity, businesses want customers to be intrigued, they want customers returning.  customers expect high quality service, following simple procedures will satisfy customer needs and their expectations (Kaushik, 2025). Customers will leave milliefoglie feeling positive, which will build customer relationships, encouraging customers to return to the restaurant. Moving forward, these skills will continue to grow and will be applied to my managerial role.
I found that this topic is very pivotal to the hospitality industry, as first impressions are very important for any business. Customers are more willing to return spend more money if they have a positive experience according (Hau, 2023). Little things like setting up a table correctly can have a huge impact on the business, it shows that the business cares about customer experiences, all details should be flawless or corrected immediately if a flaw is identified.
Throughout the night we take copious amounts of food orders, mainly red meat orders. A table of two ordered a seafood platter, which includes lobster, crabs, mussels, and oysters, which is served on a bed of ice.  according to (Chen, 2023) seafood is placed on a bed of ice to lock in all natural, fresh textures and flavours, preventing the growth of bacteria. By preventing the unwanted growth of bacteria, it makes the platter safe to consume. The lobster is served to the without the shell, the removal process is completed prior to service. “Open communication fosters a positive and productive work environment” stated by Garcia (2025) So before the lobster is served to the guest, I ensure that I communicate with the kitchen staff. I begin confirming details of the dish, whether it's ready to be served, all elements of the dish are up to par, ensuring there's no shellfish allergens on the table, and lastly the dish is cooled enough so that the dish is appropriate to serve to the guests.
To extract the meat from the lobster I used specialised equipment, to carefully remove the meat from the lobster shell, without damaging the meat. Enhancing my skills and teaching me presentation skills in the process. Properly removing the lobster shell, allows for a beautifully presented dish, enhancing the overall dining experience research founded Tanksley (2025). Moments before the seafood platter is served to the customers, I pour warm water into a finger dip bowl with a wedge of lemon. “Finger dip bowls are provided to diners between main course and dessert to cleanse fingertips” after eating stated by (Gower, 2024). the dish is served with garlic and herb butter, lemon wedge and tartar sauce. As I brought the dish to the table, I described all elements of the dish, so the customer has a clear understanding of what they’re consuming. I explained that the seafood is freshly sourced, from a local fishery nearby such as Swansea fish. As I'm explaining the dish, I also mention wine pairing, suggesting wine, sauvignon Blanc, as the drink compliments the flavour profile of the dish greatly supported by Martinez (2024). 
[bookmark: _Int_NskhsUBW]Skills I have developed whilst serving the guests includes the increases knowledge in product knowledge. I learned to be technical when serving the food platter. Each platter has different elements which can be difficult to withhold all the information, I learned to confidently communicate with the customers about the products being served, being able to identify each component within the platter, allergens, giving information such as produce being locally sourced, and if its sustainable. I learned more about food safety awareness, and the importance of following procedures to prevent cross contamination and managing temperatures (GOV.UK, 2023). Disregarding these procedures can be detrimental to whomever it is that consumes it. “Restaurants must go by the rules and regulations set out by the local health authority” research founded by (Famwat, 2024). Seafood is a high-risk food, when not cared for properly Foodborne illnesses is most definitely at its all-time high. According to the research (Raza, 2025) we can determine that Fish has a short shelf life, harmful bacterial grows rapidly when stored incorrectly, opposing a risk to whomever it is that consumes.
Placement has shown me the importance of gaining and sharing knowledge to support other employees. In the future I want to use all knowledge to train and guide staff, teach them the ways of preforming a high standard service, exceeding customer expectations. I strengthened my fine dining skills, I became more confident within myself and my skills, I became more comfortable with guest, interacting with guests confidently. Understanding the ways of hospitality really supported me when understanding the guest's needs and expectations, using my new skills and knowledge, really helped me connect with the customers Shep Hyken (2025). Professionalism is very important within the industry it was a challenge to say the least; it was difficult focusing on the customer's needs, presentation all at once especially when I was serving the seafood platters. As mentioned, it's important to the business to follow procedures, and fundamental standards as it shows their identity and commitment according to (Graaf, 2024) .
Throughout placement, I realised I had developed in many ways, I developed in my professionalism I've also improved personally. I’ve started seeing things from a manager perspective, thinking more like a manager than an employee. I can identify areas that need improvement, for example being more observant, looking out for details. To reflect on my experience in milliefoglie, I want to continue developing and learning new skills, training further to reach set goals, using skills in my future management/ownership role. Milliefogle has helped me understand the true concept of hospitality perfectionism comes from knowledge, and abilities cayabyab (2025). 
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