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1. Introduction to Tableside Service

o Tableside service is a personalized dining experience where food is prepared,
finished, or presented to guests at the table.

2. Key Elements of Advanced Tableside Service

o Sommelier Service: Wine pairing recommendations and service by a trained
sommelier at the table.

o Flambé: Cooking technique where alcohol is added to a hot pan to create a burst of
flames, often used for desserts or savory dishes.

o Carving: Precision carving of meats or fish in front of guests, showcasing skill and
adding an interactive element to the dining experience.

o Guéridon Service: A trolley with hot plates or ingredients brought to the table for
preparation or finishing of dishes.

3. Benefits of Advanced Tableside Service

o Enhanced Guest Experience: Interactive service creates a memorable and engaging
dining experience.

o Customization: Allows for customization of dishes based on guest preferences.

o Upselling Opportunities: Provides chances to upsell premium ingredients or
beverages.

4. Training and Skills Required

o Product Knowledge: In-depth knowledge of ingredients, cooking techniques, and
wine pairings.

o Technical Skills: Proficiency in techniques like flambé, carving, and presentation.

o Communication Skills: Ability to engage with guests, describe dishes, and make
recommendations.

5. Etiquette and Presentation

o Professionalism: Maintain a high level of professionalism and courtesy during
service.
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o Cleanliness: Ensure neat presentation, clean utensils, and tidy workspace.
o Timing: Coordinate service timing with kitchen staff to ensure dishes are served

promptly.
6. Challenges and Considerations

o Safety: Proper handling of fire during flambé and other potentially hazardous
techniques.

o Consistency: Ensuring consistency in presentation and quality of tableside service
across different staff members.

o Adaptability: Ability to adapt to guest preferences and dietary restrictions while
maintaining the quality of service.

7. Conclusion

o Advanced tableside service techniques add a touch of elegance and flair to the dining
experience, requiring a combination of skill, knowledge, and finesse to deliver
exceptional service to guests.
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