Assignment Restaurant Experience
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Introduction

The purpose of this report is to state the restaurant experience of a restaurant that was visited. The restaurant chosen is called Le Pain Quotidien. Le Pain Quotidien also known as Het Dagelijks Brood in Belgium. It is a chain of internationally franchised Belgian bakeries and restaurants. The company was found by Belgian chef Alain Coumont. Le Pain Quotidien is based in Belgium. It currently has restaurants throughout Belgium, France, Kuwait, Lebanon, Qatar, Russia, Switzerland, Turkey, U.A.E, UK and US.     

 In this report first we will discuss the overview, next will be before the visit then the welcome concept, after that the staying concept and then the goodbye concept. 
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Overview
Name and place of restaurant:

The name of the restaurant we visited is called Le Pain Quotidien. It is located in Villagio mall. 

Time and date of visit:

We visited the place on the 17/9/2007 at 10:30pm
Food and drink consumed: 


1 shrimp avocado with salsa sauce sandwich, 1 chicken curry with dates with herbs sandwich, 1 latte, 1 hot chocolate.

Original Bill:
 

Before the visit & Welcome concept

Expectations:

To enjoy our meal and to get a nice light meal, something nutritious and healthy.
External presentation:

The restaurant was colorful using earthy colours such brown, blue and green. It felt like a countryside restaurant. 
First impression:

The restaurant was a neat and well organized, the waiters were friendly and helpful. The place wasn’t crowded as expected.
Furnishings:

The restaurant had a high level of attentive table service, neat and stylish looking wooden furniture and fine cuisine. The wooden table was set with silver cutlery and on the side of the table was some bottles filled spices and sauces. 
Other guests:


There was one guest who kept staring at us since we arrived, which made us feel uncomfortable but we ignored him. The restaurant was not very crowded and when we were about to leave some people were having a part and photos were taken. Otherwise the place was quiet with folk music in the background.
Welcome:


We were welcomed by waiters standing at the door way which led us to a table for two. They welcomed us by saying hello and welcome, a smile and handed us the menu.
Waiting time:


At this restaurant the service is very quick. After ordering our meal we had to wait only for five minutes. 

Organization:


The restaurant is spacious, allowing space for quick movement. The tables were organized in a way that each table was under a lamp and some were separated by a wall and some were facing a window. In the middle of the restaurant there is a large wooden dinning table, it is the place for single people to be seated, it is where sharing of space and time with other people in the restaurant is encouraged.   

Staying Concept
Behavior of host(ess):

The waiters were friendly, polite and smiled. They set the table in a professional way when we were seated as the table was empty before.
 Interaction with guests:

  
The waiters acted in a professional way, regarding treating the    guest in a hospitable way. The waiter gave us the menu and asked if    everything was okay.
Sales talk:


The prices were mid expensive from thirty to fifty. For a good meal and drink the prices are reasonable depending on what you choose.

Ordering:


The service was quick, the food and drinks arrived in five minuets. The food was fresh and well presented and decorated like a peace of art work.

Serving technique:


The waiter served us in a professional way. Everything was brought on a tray. The food was placed from the right side. The drink was placed diagonally to the food which made it easier to pick up. We noticed that the waiters were doing their job in a professional way as they followed some of the techniques which we learnt in restaurant practical skills training. The waiters followed the rules of serving which we learnt in lesson 4.
The product:


The product which was 1 shrimp avocado with salsa sauce sandwich, 1 chicken curry with dates with herbs sandwich, 1 latte, and 1 hot chocolate was very well presented and was on a stylish board with a huge ceramic bowl.

 

Goodbye Concept
Payment/the bill:

The bill was placed on the table when we finished. It was in the pocket of a small booklet which had the name of the restaurant and pictures of fresh fruit and vegetables on the front. Inside the booklet was also a comment card.

Departure:

At the end when we were ready to leave the waiters smiled and said thank you for coming we hope to see you again. At the door there was a waiter standing. The waiter smiled and said bye.
Guidance:

Our module assignment teacher Mr. Masoud explained how the assignment was to be done. He also showed us a sample completed assignment; this helped us as it gave us more ideas to make our assignment better.
Final impression:


This restaurant was a great choice, we enjoyed the music in the background with was calm and pleasant. The restaurant was not busy or noisy.

Appreciation and Grading

Motivation for this appreciation:

Grade for hospitality: 10/10. From the moment we entered the restaurant we felt appreciated as we were glad that we had chosen this restaurant out of the many others that we had in mind. It was kind of a different experience for me, Mustafa as it was my first time I had been to this restaurant. Ahmed had been there before and told me about it which convinced me. The restaurant waiters smiled and were eager to help, answer any question and provided an efficient professional service.
Grade for quality: 10/10. The food was served in a different way. It looked amazing how the food was cut, shaped and arranged in a stylish manner, it was fresh and was decorated in colorful way, this told us that the restaurant had professional chefs.


Grade for the price/quality relationship: 6/10. The price of the food and drinks in the restaurant were expensive. The quality was high and the food was presented in a professional artistic way.    


Learning Objectives:

Link with the visit, related to functioning as host(ess):

The purpose of this report is to state the restaurant experience of a restaurant that was visited. To achieve this objective we went to a restaurant. Based on our restaurant experience we will discuss the overview, next will be before the visit then the welcome concept, after that the staying concept and then the goodbye concept. 


Summary:
The purpose of this report was to state the restaurant experience. The name of the restaurant is called Le Pain Quotiden. We visited the restaurant on 17/9/2007. The restaurant was colorful using earthy colours such brown, blue and green. It felt like a countryside restaurant. The restaurant was a neat and well organized, the waiters were friendly and helpful. The restaurant had a high level of attentive table service, neat and stylish looking wooden furniture and fine cuisine. The restaurant is spacious, allowing space for quick movement. The waiters were friendly, polite and smiled. They set the table in a professional way, when we were seated as the table was empty before. The waiter served us in a professional way. The food was placed from the right side. The bill was placed on the table when we finished. At the door there was a waiter standing. The waiter smiled and said bye. The restaurant was not very busy or noisy.


Appendix:
· The restaurant Le Pain Quotidian.

· Website: http://www.lepainquotidien.com/, http://en.wikipedia.org/wiki/Le_Pain_Quotidien
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