BMGM4004 Placement: Restaurant Management
Assignment Brief #2

You are required to complete an account of two elements in support of your presentation. In each section you will give a step by step account of how you will have completed the following two tasks that are fundamental to the preparation for service. You are able to use photographic illustrations from the placement or from other sources to support your description.

In each section, please reflect on:

What new skills / knowledge you have acquired How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry?

Provide evidence of further reading. Include a minimum of 15 references.

This is the placement development record and is designed for the student to reflect on (not describe) their learning experience to critically review their development.
Students should focus upon their:
· Vocational Development
· Self-Development
· Academic Development
Please choose a Reflective Mode and briefly explain.
Task Description 1:
A birthday dinner party has been booked a week from now for 25 people. You are the Restaurant Manager 
of busy mid-scale restaurant. How will you manage this party? What preparation is required? What are 
the restaurant’s policies and procedures for celebrations? Why is it important to have these? Do you 
have any questions for the party (the person who booked), to help you better understand their needs? 
Remember to reflect on the task, why it is important and what actions you plan to take. Remember to 
also reflect on your relevant experience/s at your placement. Consider what good practice is and what isn’t. 
How will you prepare for the birthday party? Please include details of the preparation, table set-up, 
equipment and any other details you believe are relevant for the maximisation of the enjoyment of the 
guests.

Task Description 2: 
Following on from the first task above, the guests have pre-ordered their main courses, however they
haven’t pre-ordered starters or desserts. What do you think about this? They also haven’t ordered any
beverages. What do you think about this? Will this require upselling? How will this be approached?
Why may this be a challenge? Why may this be important and what action may you take? Reflect
on your experiences within your placement. Alongside this, how will the beverages and dishes be 
served (table service, buffet, etc.), how will the employees be deployed for this party and what skills are 
required? What questions may the guests ask about the food and what information will you/servers be 
able to share? Remember to reflect on your experiences at your placement to draw comparisons 
and contrasts.

Students will be assessed upon their ability to critically evaluate their personal performance and development as well as their reflective analysis of the overall learning experience, outcome achievements, key skills development, application of theory in practice, identification of lost opportunities and future career development/skills application.
This record is an account and is to be reflective, analytical, and critical.

