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Hello, I'm Alexandra! As a culinary travel writer with over 8 years of experience exploring Nordic cuisine, I've eaten my way through Scandinavia’s finest restaurants and coziest local spots. My work has been featured in Food & Travel Magazine, and I specialize in finding authentic dining experiences that tell the story of a destination. Join me on this
mouthwatering journey through Oslo’s vibrant food scene! Last updated: March 5, 2025 Hey there, foodie friends! Alexandra here, fresh off a week-long culinary adventure through Norway’s capital. If there’s one thing I've learned about Oslo, it’s that this city serves up WAY more than just meatballs and fish (though trust me, you’ll want those too!
@). After eating my way through Oslo’s cobblestone streets and hip neighborhoods, I've put together this mouthwatering guide to the best restaurants in Oslo. Whether you're craving innovative Nordic plates at a Michelin-starred hotspot or hunting for that perfect cozy spot where locals gather over traditional fare, I've got you covered! My
Experience: Oslo can be seriously expensive for dining (we’re talking $59-$279 per day depending on your budget!), so I've included options across all price points. But trust me when I say some splurges here are absolutely worth it! »+ PLAN YOUR OSLO CULINARY ADVENTURE - BEST HOTEL DEALS IN OSLO Oslo’s Fine Dining Scene: Michelin
Stars & More Oh. My. Goodness. If you're a serious food lover with some kroner to spare, Oslo will blow your mind! The city currently boasts 11 Michelin-starred restaurants (as of 2024), with some truly spectacular standouts. Three Michelin Stars Norwegian Tasting Menu Let me just start by saying that Maaemo isn’t just any restaurant—it’s
Norway’s ONLY three Michelin-starred establishment. Chef Esben Holmboe Bang creates pure magic with Norwegian ingredients, turning them into works of art that had me literally gasping at the table (slightly embarrassing, totally worth it). What makes Maaemo special: The Norwegian langoustine dish is the stuff of legends Impeccable service
that makes you feel like royalty Intimate dining room with only 30 seats Every ingredient is 100% organic or wild-harvested Price Range: $350-$500 per person for tasting menu, excluding drinks BOOK YOUR MAAEMO EXPERIENCE (RESERVE 3 MONTHS AHEAD!) Pro Tip: Maaemo releases reservations 90 days in advance, and they’re gone within
minutes! Set a calendar reminder exactly 3 months before your Oslo visit to snag a table. When I visited, I set alarms on three different devices to make sure I wouldn’t miss the reservation window! Two Michelin Stars Sustainable Nordic Cuisine Just upgraded to two Michelin stars in 2024 (go Kontrast!), this restaurant absolutely stunned me with its
commitment to sustainability. Chef Mikael Svensson creates elegant presentations that showcase seasonal Norwegian ingredients in innovative ways. Kontrast highlights: Their cured quail egg dish is Instagram gold Open kitchen lets you watch the culinary magic happen More relaxed atmosphere than most Michelin restaurants Exceptional wine
pairings with natural wine focus Price Range: $200-$300 per person for tasting menu, excluding drinks RESERVE YOUR TABLE AT KONTRAST More Must-Try Fine Dining Spots Restaurant Michelin Status Specialty Price Range Varemottaket None (yet!) Open-fire cooking on Australian grill $$$ Betong None Value tasting menus, relaxed atmosphere
$$-$$$ A L’aise One Star French-Nordic fusion, pressed duck $$$-$$$$ SAVAGE One Star Multi-course seasonal Norwegian tasting menu $$$-$$$$ DISCOVER OSLO’S CULINARY TOURS - BOOK NOW AND SAVE 10%! Top Restaurants in Oslo for Traditional Norwegian Food While those Michelin spots are dreamy, sometimes you just want to taste
what Norway is really about, right? These restaurants serve up authentic Norwegian cuisine that will connect you with the country’s culinary roots. Traditional Norwegian Local Favorite If you're asking locals about restaurants in Oslo Norway that serve traditional food, Kaffistova will top many lists. This place has been serving comfort food for
generations, and their meatballs in brown sauce are the definition of Norwegian soul food. What to try at Kaffistova: Kjettkaker (Norwegian meatballs) with lingonberry jam Raspeballer (potato dumplings) with salt pork Authentic Norwegian waffles with brown cheese Traditional rice pudding with red berry sauce Price Range: $25-$40 per person
VIEW KAFFISTOVA’S MENU & LOCATION My Experience: I visited Kaffistova during a snowstorm, and their hearty meatballs with creamy sauce were exactly what I needed. The place was packed with locals (always a good sign!), and an elderly Norwegian couple at the next table insisted I try their favorite dessert—warm apple cake with vanilla
sauce. It wasn’t on my diet plan, but when in Norway... Historic Setting National Dishes Located in a building dating back to the 1700s, Stortorvet Gjestgiveri serves Farikal (lamb and cabbage stew), which is Norway’s official national dish. The atmosphere is more upscale, but still cozy and welcoming. Don’t miss at Stortorvet: Farikal - Norway’s
national dish (available seasonally) Fresh local fish with traditional accompaniments Historic dining rooms with original features Extensive Norwegian aquavit selection Price Range: $40-$65 per person BOOK A TABLE AT STORTORVET GJESTGIVERI Schragder: Where Locals Really Eat Want to dine where actual Oslo residents go for traditional food?
Head to Schrgder. This no-frills establishment serves reindeer meat cakes with berry sauce that are absolutely divine. The place has a wonderful lived-in feel, with wood paneling and old photos creating an atmosphere that hasn’t changed much in decades. This is honest-to-goodness Norwegian food without pretense. A Warning: Schrgder doesn’t
take reservations and can get extremely busy, especially during lunch hours. Try to arrive before noon or after 2pm for the best chance of getting a table without a wait. [JJ LEARN ABOUT NORWEGIAN FOOD TERMINOLOGY BEFORE YOUR TRIP Cool Restaurants in Oslo: Neighborhood Gems Some of the best dining experiences in Oslo happen away
from the tourist centers, in vibrant neighborhoods where locals gather. These spots offer exceptional food in relaxed, often stylish settings. Hip Neighborhood Natural Wines Located in hip Grunerlgkka (Oslo’s answer to Brooklyn), Skaal Matbar wins my award for “restaurant I most wanted to transport back home.” Their layered potato “fries” are
absolutely incredible—crispy, fluffy, and served with dips that had me contemplating licking the plate (I restrained myself, barely). Why Skaal Matbar stands out: Layered potato “fries” that will change your life Exceptional natural wine selection with knowledgeable staff Vibrant atmosphere with a mix of locals and in-the-know visitors Perfect for solo
diners at the food bar Price Range: $40-$60 per person CHECK OUT SKAAL MATBAR Visit during lunch hours when many places offer abbreviated menus at lower prices Share several small plates instead of ordering individual main courses Ask for tap water (it’s excellent in Oslo) instead of bottled Look for “Today’s Special” which is often better
value than regular menu items Geita: Frogner’s Hidden Treasure Multiple locals told me Geita serves “the best food in town,” and after dining there, I understand why. Located in upscale Frogner, this restaurant combines great music, impeccable service, and food that punches well above its weight class. The menu changes regularly based on
seasonal availability, but whatever they’'re serving, trust me—it’s worth ordering. Nektar Vinbar: Cozy Wine Bar with Serious Food With its cottage-like atmosphere, Nektar Vinbar feels like dining in someone’s (extremely stylish) living room. Their mac and cheese is comfort food elevated to art form, and the anchovy toast is a perfect savory bite with
their incredible wine selection. FIND THE PERFECT OSLO APARTMENT NEAR THE BEST RESTAURANTS Best Budget-Friendly Eats in Oslo Let’s get real—Oslo is expensive. With food costs averaging $59-$279 per day according to BudgetYourTrip, finding affordable options is essential for most travelers. These spots deliver excellent food without
breaking the bank. Budget Friendly Fried Chicken When I needed a break from Nordic cuisine (and Nordic prices), Hot Temper came to my rescue with what locals universally agree is the best fried chicken in Oslo. Their playful spice levels let you choose your own adventure—I went for “Pretty Hot” and it was the perfect kick. Hot Temper highlights:
Choose your spice level from “Not Hot” to “Crazy Hot” Generous portions that can fuel a day of sightseeing Great craft beer selection to pair with your meal Fast, friendly service with English menus Price Range: $15-$20 per person CHECK OUT HOT TEMPER’S MENU Pro Tip: Hot Temper has a loyalty program where your 10th sandwich is free.
Even if you're only in Oslo for a short visit, the program is worth joining if you plan to visit more than once. I ate there three times during my week-long stay and have no regrets! Jamal’s Falafel: Middle Eastern Magic Budget travelers, rejoice! Jamal’s Falafel serves incredibly satisfying Middle Eastern fare at prices that won’t make you wince. The
falafel is crispy outside, fluffy inside, and the generous portions mean you might even have leftovers for a midnight snack. Hrimnir Ramen: Nordic-Japanese Fusion Ramen might not be what you expect to find in Norway, but Hrimnir Ramen creates Nordic-style bowls using local ingredients that are both delicious and reasonably priced. Their
signature “Hgne Paitan” broth combines Japanese techniques with Norwegian flavors for something truly unique. EXPLORE OSLO’S FOOD SCENE WITH A RENTAL CAR - BEST RATES GUARANTEED! Oslo Fine Dining: Is It Worth the Splurge? I know what you’re thinking—”Alexandra, these fancy restaurants sound amazing, but is Oslo fine dining
really worth the eye-watering prices?” My honest answer? For food lovers with the budget, absolutely YES. My Experience: I saved for months to afford my dinner at Maaemo, wondering if it could possibly live up to the hype. By the third course (a simple-looking but mind-blowingly complex scallop dish), I was fighting back tears of joy. This wasn’t
just a meal—it was a profound experience that connected me to Norwegian culture and landscape in a way that no museum or fjord cruise ever could. Oslo’s high-end restaurants aren’t just about showing off—they’re showcasing Norwegian ingredients and Nordic culinary philosophy in ways you simply can’t experience elsewhere. Restaurants like
Maaemo and Kontrast tell Norway’s story through food, connecting you to the landscape, culture, and seasons. That said, I recommend choosing just one splurge meal and balancing it with more affordable options. My strategy? One Michelin meal, one traditional Norwegian restaurant, and several neighborhood spots and casual eateries. FAQ:
Everything You Need to Know About Oslo’s Restaurant Scene YES! Oslo currently has 11 Michelin-starred restaurants (as of 2024): Maaemo (three stars), Kontrast (two stars), and nine one-star establishments including A L’aise, Bar Amour, Hot Shop, HYDE, Mon Oncle, Sabi Omakase Oslo, SAVAGE, Stallen, and Statholdergaarden. The Michelin
Guide regularly updates their Oslo restaurant listings. What is Oslo famous for food? Oslo is famous for traditional Norwegian dishes like Farikal (lamb and cabbage stew), pinnekjgtt (dried lamb ribs), and lutefisk (dried white fish). The city also has a growing international scene blending Norwegian ingredients with global techniques. For more info,
check out Visit Norway’s Oslo food guide. Where to go in Oslo besides restaurants? Popular attractions include the National Museum, Munch Museum, Vigelandsparken (sculpture park), and Akershus Fortress. The neighborhood of Griinerlgkka is perfect for exploring shops and cafes. Lonely Planet’s Oslo guide has great recommendations. Is it
expensive to eat in Oslo? I won’t sugarcoat it—YES. Oslo is one of Europe’s most expensive dining destinations, with food costs averaging $59-$279 per day depending on your budget style (according to BudgetYourTrip). However, budget options like street food markets and grocery store picnics can help manage costs.  DON'T FORGET TRAVEL
INSURANCE FOR YOUR OSLO FOOD ADVENTURE! Final Thoughts: My Personal Favorites After a week of culinary exploration across restaurants in Oslo Norway, I've definitely developed some favorites: For a special occasion: Maaemo, without question. Those three Michelin stars are well-earned, and the experience will stay with you forever. For
traditional Norwegian food: Kaffistova offers the perfect balance of authenticity and accessibility. For cool local vibes: Skaal Matbar in Grunerlgkka captures everything I love about modern Nordic dining culture. For budget dining: Hot Temper’s fried chicken saved my wallet and delighted my taste buds. Oslo’s food scene brilliantly balances tradition
and innovation, often within the same restaurant. Yes, it’s expensive, but with some planning (and this guide!), you can experience the best restaurants in Oslo without completely emptying your bank account. Don’t wait! Oslo’s best restaurants book up months in advance. Secure your accommodations in the perfect foodie neighborhood and start
planning your culinary adventure today! FIND YOUR PERFECT OSLO HOTEL NOW Have you visited any of these Oslo restaurants? Or do you have questions about planning your own Oslo food adventure? Drop me a comment below—I'd love to hear from you! About Alexandra Alexandra is a culinary travel writer and food photographer with a passion
for discovering authentic local cuisines. With 8+ years of experience exploring food cultures across 40+ countries, her work has been featured in Food & Travel Magazine, Saveur, and National Geographic Food. She holds a culinary certificate from Le Cordon Bleu and specializes in Nordic and Mediterranean cuisines. Facebook Instagram Twitter
YouTube This post contains affiliate links. If you book through these links, I earn a small commission at no extra cost to you. Thank you for supporting Wanderlust Chronicles! In their Real Server Training YouTube series, industry pros break down how to turn refueling into a journey diners love. Watch as they roleplay different scenarios, focusing on
customer interaction skills like timing, attention to detail and anticipating needs.In this video you’ll learn how to handle orders for 1-20+ people and deliver great service. The goal is simple: turn customers into regulars.Also check out our article below for more information and tips on how to serve in a fine-dining restaurant. Greet guests with a warm
welcome as soon as they walk in. Smile big, make eye contact and let your body language say you’re happy to see them. Introduce yourself by name and ask about their day so far as you escort them to their table.Along the way ask open ended questions to gauge their mood and interests. Are they celebrating a special occasion? What brings them in
today? Use their responses to customize their experience and connect with your guests.When you get to the dining area, give them seating options based on what you’ve read about the guests. Offer window seats to take in the view, suggest quiet spots away from the action or steer families to booths. Give recommendations but let them decide what’s
best for them.Make them feel looked after from the start. Your warm welcome and escort sets the tone for the rest of the meal by showing guests you want to create a personalized visit for them.Delight guests with menus and enrich their experience with smart recommendations. Place menus in front of each guest and aim for synchronized
distribution around the table. As you put each menu down, highlight specials and limited dishes to grab their attention. Reassure them you’ll guide them through this culinary journey.After they've scanned the menu, swoop in as the resident flavor expert. Call out your personal favorite dishes—maybe a beautiful bestseller from the chef or seasonal
ingredients at their peak.Describe the sauces, cooking methods, secret ingredients—anything that will tantalize their taste buds. Get them into dishes they might not have ordered but will love.Next ask about any preferences or dietary requirements. Ask each guest openly and with compassion. No one should feel restricted. With so many options let’s
make sure we meet individual tastes and needs. Address preferences and restrictions head on so they can fully enjoy every drink and bite.Let’s get those taste buds tingling for the flavors to come!Approach your guests with a wealth of beverage knowledge and options. Pull out your notepad or mobile device and get ready to deliver their drink
demands. Offer naughty and nice drinks, from classic sodas to creative cocktails.For the beer lover, have notes on the perfect pint pairing. Got a wine snob? Have petite pours to help them choose the right glass. Get their request exactly and accurately when you put the order into the kitchen or bartender.Once you’ve put in their drink orders, give
them a little breathing room to sip and unwind. But stay alert and ready to jump in when the glass is empty, or a new thirst emerges. Be Johnny-on-the-spot with refills and extra napkins so they can keep on sipping.When it comes to drinks, variety is the spice of serving. Not everyone likes the same flavors so offer a wide range of options from coffee,
tea, juices and everything in between. Keep the bar stocked with top shelf spirits for the cocktail connoisseur.Give them samples of the wines you’d pair with their upcoming courses. And keep adding to your arsenal of drinks so there’s something for everyone.With so many choices, guests need a map through the menu. As a server, that’s your chance
to sparkle! Tell them about each dish’s flavors, special prep and perfect pairings. Share what you love to order when you eat here too.Get them salivating with your words. Then make recommendations based on their preferences to get them started.When an ingredient or cooking method is unknown, guests may not order something amazing. Turn
confusion into curiosity by explaining the unknown dishes so they sound wonderful.Describe the flavors and textures in mouthwatering detail. Share the cultural background that makes the dish special. Educate their palate so exotic feels exciting not scary.Today’s diners need servers to be up to date on how dishes are made, and ingredients are
handled. When asked, answer confidently about allergens and preparation.If modifications are needed, tell guests you’ll take extra care and will check with the chef so everyone can try something new and feel safe.Get to each table ready to take their food orders, from the usual to the off-menu modifications. Listen attentively, ask questions and get
the details right.Repeat the order back verbatim so the kitchen can get it just right. Time is of the essence—get those orders in quickly so the chef can work their magic!Before you send the order through the kitchen doors, pause for an accuracy check. Check special requests and dietary needs to avoid mistakes. Show the guest you really care about
getting it right by checking overall accuracy too. Better to clarify upfront than to fix later.Nothing ruins dinner like hearing the rumble of the stomach between courses. As soon as you put the order in, your hands become the guest’s hunger defender. Put the order in the POS, check with the cooks, then inform the guest if anything is delayed.Stay on
the lookout for long waits that kill the vibe because you’'re on a mission not to let that hunger go unsatisfied! Turn food delivery into a moment of magic when you present each dish. Elevate the plates on stands so the food has a stage to shine. Describe the components and prep as you serve each plate with pride.Make them feel like stars as you
announce their order with panache. This is their red-carpet dining—roll out the red carpet!Once they’ve finished the last bite, swoop in to clear the table and prevent clutter. Ask if they need anything else as you remove the used plates with care, so as not to disrupt the flow. Your timing and speed keep the space clear and the conversation
flowing.Scan your section like a hawk looking for mess. Discreetly clean up spills and crumbs before they ruin the vibe. Adjust silverware, wipe surfaces and refresh linens to keep it all perfect. Table maintenance makes the space feel relaxed yet refined and keeps every guest happy.Be their personal refreshment attendant, hovering nearby to refill
empty glasses. Be on the lookout to quickly top off every empty drink from water to signature cocktails. Don’t let that drinker wait a minute past seeing the bottom of their glass. Your attention shows the customer their experience is top priority not an afterthought.Go above and beyond service by anticipating needs before the guest asks. Discreetly
check tables for low condiments, unused utensils or empty napkin stacks. Drop off extras or offer replacements to keep the meal flowing. Be their personal dining genie, ready to grant their culinary wishes.Though the food is savory, a messy tablescape can kill the vibe. Make it your mission that no crumb or spill lasts long. Master the art of invisible
service by quickly refreshing the table between courses. Reset with clean plates and polished glasses so each new dish can shine. With fluffed napkins and tidy settings, let your maintenance be their little secret.Make the rounds with a smile, ready to hear their raving reviews...or not! Ask how everything is tasting to their palate. Are the dishes as
good as the menu promised? Take the time to actively listen and find out if we’re hitting the mark or missing the target. Your willingness to listen is key to improving their next visit.If anything is off, swoop in to save the day! Listen to them fully, then tell them their satisfaction is top priority. Go into solution mode and take action to whip up something
more to their liking. With politeness and empathy, turn a mistake into a service win.Always offer solutions or alternatives to fix the issue, and work with the kitchen or management team, if needed.Meeting expectations is important but exceeding them is amazing! Look for opportunities to surprise the guest by going the extra mile. Maybe it’s an off-
menu item based on something overheard they’ve been craving. Or a birthday treat delivered to the table with candles and song! Be creative and customize the delight to create a lifetime customer.Leave room for more! As plates are cleared, fuel those happy tummies for one last act. Pull out menus filled with decadent cakes, rich custards or artistic
soufflés to get those taste buds tingling.Describe each dessert vividly, listing flavors and textures to help the guest decide. Offer ink-dipped strawberries for the chocolate lover. Mention the cheesecake for the traditionalist. Guide them to the grand finale.But why stop at dessert alone? Encourage guests to keep the meal going with creamy liqueurs,
fine aged cheese or a few bites from the late-night menu. Weave in options into the conversation that even full diners can’t resist.See a special occasion? Bring over a cupcake with a candle! Special touches make for lasting impressions.This whole dining experience is a team effort—from the plates to the service. Desserts and suggestions are the final
flourish on this work of art.A little more attention shows we go above and beyond every step of the way. Now let’s send them off with a smile as sweet as Créme Brulé!The clinking of silverware on empty dessert plates is the cue for our show to end. As guests lean back, full but already thinking about the next meal, it’s time for that smooth, quiet
check presentationHand it over discreetly while collecting final dishes so as not to interrupt their post-meal chat. Smile as they finish up and thank them for letting me help them through their meal.l ask them to come back soon and then wish them a fantastic rest of their day. And just like that, the curtain closes on another show where I played a
supporting role and nailed it! I'll be back on-stage tomorrow night!In hospitality every touch and task combine to create something more than the sum of its parts. From the genuine smile at the door to the heartfelt thanks as they leave full, we want to feed them body and soul.When service flows across well-set tables, courses in order and staff
anticipating every need we create an experience that gets better with every touch.By taking care of all the details of hospitality we build relationships with our guests. We show them that their satisfaction is our top priority. And seeing them come back again and again is the ultimate compliment.So, let’s elevate every small moment to service
perfection. This is how we turn customers into partners who trust us to make every visit special and tell others about the restaurant!Was this content helpful to you, or do you have any suggestions on how to serve in a fine dining restaurant you’d like to share? Please let us know below! Hello,Reservations are recommended. Certain time slots or
weekends may be fully booked - best to lock in your reservation ahead of time and take advantage of Sapodilla's courtesy pick up and drop off service. Around May the sun should still be setting closer to the 70'clock hour but it's best to be in place at 6pm and take in the beautiful sunset at Sunset Beach Club (on the same property as Sapodilla). Hope
this helps and we look forward to welcoming you in the near future.Cheers,Gandhi Pinder Manager Sapodilla Restaurant 1. Meet, greet and seat-help with chairs and napkins, light candle if needed.(Right side-CW-Protocol) Wish Good morning/Good afternoon/Good evening to the guest and take them to the table. Never wish Good night to the guest.
Take the napkins and put it on the lap. You need to be careful here as some women don’t like napkin put by someone. In some restaurants, the hostess is there which brings the guest to the table. Light candle if you are serving food at night.2. Pick up the menus and give it to the customers, explain the menu.(Right side-CW-Protocol) Bring the menus
to the table and explain to the guest if you are serving fish of the day/soup of the day or anything special. You can also try to upsell here if kitchen wants certain items to go out. Try to clear small doubts here if guests are allergic to something here.3. Get the bread, butter and water-pour ladies first.(Right side-CW-Protocol) Bring the bread, butter and
water to the table. Make sure you don’t bring too much bread as you want the guest to eat food. Best is to ask your senior colleague or restaurant manager if you are new in the restaurant. In some places, you can keep the bread in the middle of the table. Pour water to the kids and ladies first and men later.4. Take food and drinks order-remember
the table#, covers, name, date, time,(host # if needed) and circle ladies-put the order in the POS system Take the order from the table. If a couple with kids ask them politely if they wish the kids food first and bring theirs when it’s ready. Some of the headings mentioned above are for elite restaurants. Most of the restaurant you need to write on the
order pad covers(number of people), date and current time, food what they ordered and make sure you circle the ladies as you don’t want to ask people what they are having. Go to the bar and let the bar know what drinks you need in the restaurant. You can also check our youtube video how to write on the menu card pad. 5. Table maintenance.Here
the table maintenance means to remove the wine glasses from people who are not having it. You can also ask the guest if they are having beer with the staters if they wish to have wine with their main course. Leaving empty wine glasses on the table can be dangerous with small kids. Also, some guest touches the rim which makes your job double.
Bring the steak knife,soup spoon or any required cutlery if needed for the table.6. Bring the drinks to the table.Bring the drinks to the table and serve them. If they are having wine make sure you have everything prepared for it. White wine, Sparkling wine and Red wine have a different method of serving.7. Get the appetizer and serve.(2 PAX Alone or
4 PAX with your colleague) (Right side-CW-Protocol) Wish them to Enjoy your meal. Bring the appetizer to the table and serve kids and ladies food first(protocol) from the right-hand side and clockwise and later man/men on the table. In the case of four guests, you can ask your colleague to bring food to the table.8.Table maintenance.We call this 2
bite/2 minute rule. Go to the guest and ask them "How does everything taste today/tonight?’’ Please don’t ask here “’Is everything good”’? Or “is it yummy’’ as you are putting doubt in the guest head. You can also refill the guest water glasses at the same time.9. Clear the appetizer.(Right side-CW-No protocol) Clear the appetizer plate right side,
clockwise and without any protocol on the table. You can also tell the kitchen “FIRE THE MAIN COURSE" means guests are done with the food.10. Get main course plates(2 plates alone or 4 plates with your friend) using service cloth and serve.(right side-CW-protocol), Wish them to Enjoy their meal. Get the main course on the table and make sure
you serve the kids and ladies first from the right-hand side, clockwise and man/men later. Wish them Enjoy your meal.11. Table maintenance.Again follow 2 bite/2 minute rule. Go to the guest and ask them ""How does everything taste today/tonight?’’ You can also ask the guest for drinks refill here and remove empty glasses. Please don’t remove the
wine glasses if they are having wine bottle here unless it’s finished.12. Clear the main courses.(right side-CW-No protocol) Clear the main plates with cutleries of the table from the right side, clockwise and without any protocol.13. Get an appetizer plate, clear side plates, with the butter plate and bread basket(Left side-CCW-No protocol) Bring the
appetizer plate, clear the butter plates and bread basket from the left side, counterclockwise and without any protocol.14. Get a dessert plate, crumb, and place down the dessert cutleries and remove salt & pepper shakers.(Left side-CCW-No protocol)Get the dessert plate and remove the bread crumbs from the table. Place down the dessert cutlery
and remove the salt and pepper.15. Give the menus to the customers, explain the dessert. Bring the menus for dessert. 16. Take order for dessert and tea/coffee/cognac -remember the table #,covers, name, date, time, host# and circle ladies-put the order in the POS systemNot compulsory for customers to take a dessert. Take orders for
coffee/tea/cognac also at the same time. This is exactly like the order we did in the beginning.17. Get the dessert plates(2 or ask your colleague to assist you) and serve.(right side-CW-protocol), wish enjoy your meal. Bring drinks also. In most of the places, you can bring all the dessert alone but some chefs like to go out of the box. You might need
your colleague to assist you with the dessert. You can also bring the tea/coffee/cognac or any drink they ordered. 18. Clear desserts(right side-CW-no protocol) You don’t ask for the dessert regarding the taste. Remove the dessert plate from the right side, clockwise and without protocol.19. Farewell procedureBring the bill to the guest. Most of the
time, we give the bill to the man or the host but sometimes people are splitting it. Always say * THANK YOU” when you are giving the bill. Let the guest go before starting to clean their table.20. Clear up procedurelt depends on your restaurant here. Scenariol: leave the flower vase and candle on the table. We don’t set up again. Scenario 2: Start
setting it up again and bring the cutleries, glasses, napkin, salt, pepper, etc for the table. Fine dining is an experience that tantalizes not only the taste buds but also engages all the senses. The atmosphere, service, presentation, and, of course, the food must come together seamlessly to create an unforgettable culinary experience. In this article, we
will explore the essential elements of serving food in a fine dining restaurant, offering insights, techniques, and best practices that can elevate your service to an art form. Understanding Fine Dining Service Fine dining service is not simply about delivering food to the table; it embodies a rich tradition of hospitality, professionalism, and attention to
detail. The service in a fine dining restaurant aims to make diners feel special and provides an elevated experience that encourages them to enjoy more than just their meal. The Role of the Server The server is the backbone of fine dining service. Their responsibilities extend far beyond taking orders and delivering food. A skilled server should be
knowledgeable, graceful, and attuned to the preferences and needs of each guest. They must understand food and wine pairings, menu descriptions, and the timing of each course, ensuring that the rhythm of the meal flows smoothly. Preparing for Service Before the first guests arrive, a server must prepare meticulously. This process includes:
Setting the Table Table setting is an essential aspect of fine dining. The right setup can set the tone for the evening. Here are some tips: Table Linens: Use high-quality tablecloths and napkins that complement the theme of the restaurant. Flatware Placement: Position forks to the left of the plate, knives and spoons to the right, following the order of
use. Glassware: Depending on the number of beverages offered, ensure adequate glassware is available for water, wine, and any additional drinks. Knowledge of the Menu Servers should have an in-depth understanding of the menu, including: Ingredients: Be prepared to discuss nuances about the sourcing and preparation of each dish. Allergies:
Always inquire about food allergies and dietary restrictions before taking orders. Greeting and Seating Guests First impressions are crucial in fine dining. When guests arrive: Offer a warm welcome with a genuine smile. Use respectful language to inquire about reservations and guide them to their table. The seating process should be both elegant
and efficient. Hold chairs for guests as they sit and ensure that they are comfortable before presenting the menu. The Course of the Meal In fine dining, meals are often served in multiple courses, each designed to complement the overall experience. Proper pacing and timing are critical to maintaining the enjoyment of the meal. Serving the First
Course When serving the first course, whether it’s an appetizer or soup, attention to detail is paramount. Here’s how to approach it: Presentation: Ensure that each dish is beautifully presented. Consider using garnishes and plating techniques that enhance the dish’s appeal. Serving Technique: Serve from the left, placing the dish in front of the guest
without obstructing their view of others. Drink Service Wine and beverage pairing is integral to the dining experience. Here are some tips for exceptional beverage service: Recommendations: Be prepared to suggest wine pairings by understanding the flavor profiles of the dishes. Utilize terms that describe the wine’s attributes like body, tannins, and
acidity. Serving Wine: When pouring wine, hold the bottle at the base and pour gently into the guests’ glasses, being careful not to touch the rim. The Use of Timing and Rhythm Timing can make or break the dining experience. Each course should flow into the next without leading to prolonged gaps or rushing. Understanding Course Timing Observe
the Table: Keep an eye on diners’ plates. Clear them promptly when they are finished but without interrupting their conversation. Pacing Courses: Allow an appropriate amount of time between courses, typically around 10-15 minutes, to encourage conversation and enjoyment. Handling Guest Requests Fine dining provides an atmosphere of comfort
and luxury. Be attentive and responsive to guest requests, ensuring they always feel fulfilled and attended to: Anticipate Needs: If guests seem to be finishing their drinks, offer them a refill before they even ask. Respond to Complaints Gracefully: Address any concerns proactively and politely, with the utmost professionalism. Attention to Detail in
Food Presentation The presentation of food rivals flavor in the fine dining world. A beautifully presented dish not only appeals to the eyes but also enhances the overall dining experience. Plating Techniques Mastering plating is essential. Here’s how to elevate your presentation: Color Contrast: Use vibrant colors to create visual interest. Fresh herbs,
edible flowers, and colorful vegetables can enhance the aesthetic. Balance and Composition: Place items in a way that creates balance on the plate. Avoid clutter, and leave some negative space. Common Plating Styles The Tower: Build the dish upwards, using height to draw the eye. The Smear: Use sauces creatively by smearing them artistically
across the plate. Clearing the Table and Serving Desserts Once the main course has been enjoyed, it’s time to clear the plates and serve dessert. This phase should reinforce the fine dining experience. Clearing Plates Clearing is an art. Always clear from the right and ensure you remove all items discreetly without drawing attention to the action. Here
are essential points: Attention to Clutter: Remove unnecessary items from the table, including unused flatware and empty glasses. Consistency: Each item should be cleared efficiently without making the guests feel rushed. Serving Dessert Dessert is often the highlight of a fine dining experience. Here’s how to serve it: Presentation: Dessert
presentation should be as stunning as the main course. Use plates that enhance the colors and textures of the dessert. Accompaniments: Offer choices for coffee or tea as well and present them as a part of the dessert service. Concluding the Dining Experience As the meal concludes, ensuring that guests leave with a lasting impression is crucial.
Presenting the Check The final touchpoints include presenting the check gracefully. Here are some best practices: Timing: Ensure that the check is presented without being intrusive once it appears guests are finished with dessert. Thank You: Always express gratitude for their visit and invite them to return. A personalized touch can make all the
difference. Emphasizing Training and Professional Development To consistently offer excellent fine dining service, staff training is essential. All team members should be skilled and trained in every aspect of service, from etiquette to menu knowledge. Ongoing Education Training Programs: Regular training sessions can keep staff updated on new
trends, menu changes, and wine selections. Feedback Loop: Encourage a culture of feedback where servers can learn from each other’s experiences. Conclusion: Crafting an Unforgettable Experience Serving food in a fine dining restaurant transcends mere functionality. It is a ritual that intertwines service, presentation, and atmosphere, crafting a
memorable experience for every guest. By mastering the art of food service, staff can not only enhance the dining experience but also create a loyal clientele that values the elegance and precision of fine dining. Incorporating the details outlined here— from the greeting at the door to the final thank you— is essential for anyone committed to
excellence in fine dining service. Remember to invest time in training, appreciate the nuances of food presentation, and most importantly, always aim to create a welcoming and memorable dining atmosphere. What are the key differences between fine dining and casual dining service? Fine dining service focuses on providing a sophisticated and
personalized dining experience. This typically includes formal table settings, a curated menu featuring high-quality dishes, and attentive service from well-trained staff. The ambiance is often elegant, with a meticulous attention to detail in both decor and service protocols. In contrast, casual dining is generally more relaxed, with simpler menus, a
focus on speed and efficiency, and a less formal atmosphere. Additionally, in fine dining, guests often experience multiple courses, with each dish being presented by the server as part of a larger culinary narrative. Service in fine dining is designed to be unobtrusive yet attentive, allowing guests to savor their meal without feeling rushed. Casual
dining, on the other hand, typically encourages a more laid-back dining experience, where patrons may order at the counter and enjoy a greater degree of autonomy during their meal. How important is menu knowledge for food service staff in fine dining? Menu knowledge is crucial for food service staff in fine dining establishments. A thorough
understanding of the menu allows servers to provide insightful recommendations to guests, enhancing their dining experience. Knowledge about ingredients, preparation methods, and potential allergens not only helps staff answer guest questions but also demonstrates professionalism and confidence, fostering trust between the server and the diner.
Moreover, knowledgeable staff can engage guests in a more meaningful way, describing the nuances of flavor and the chef’s inspirations behind each dish. This level of interaction can elevate the overall dining experience, making it memorable and unique. Fine dining relies heavily on creating an exceptional atmosphere, and well-informed staff
members play a significant role in achieving that goal. What role does presentation play in fine dining food service? Presentation is a vital aspect of fine dining food service, as it contributes significantly to the overall dining experience. A beautifully plated dish not only highlights the chef’s skill but also sets the stage for the expectation of taste. Fine
dining involves an artistic approach to food presentation, utilizing color, texture, and design to create a visually appealing result that entices the diner before they even take a bite. Additionally, the way food is presented can stimulate conversation and enhance the enjoyment of the meal. Servers are trained to present dishes in an elegant manner,
often describing the components of the meal as they serve it. This not only enhances the visual experience but also encourages diners to engage with the food and appreciate the artistry behind it, making the meal more memorable. What are the essential skills for servers in fine dining restaurants? Servers in fine dining restaurants need a diverse skill
set to succeed in providing an exceptional dining experience. Strong communication skills are essential, as servers must interact effectively with both guests and kitchen staff. This includes understanding guest preferences, responding to special requests, and articulating menu details with clarity and enthusiasm. Another important skill is
multitasking, as servers often juggle multiple tables, maintain timeliness, and manage orders efficiently while ensuring each guest receives personalized attention. In addition to soft skills, technical knowledge is also vital. This includes understanding wine pairings, being familiar with various cuisines, and mastering proper serving techniques.
Training in etiquette, such as how to properly serve and pour wine, clear tables, and handle cutlery, is crucial in fine dining. Together, these skills ensure that servers can meet and exceed guests’ expectations, contributing to the restaurant’s reputation and success. How do fine dining restaurants ensure consistent quality in food service? Consistency
in food service is paramount in fine dining restaurants, and achieving this requires a comprehensive approach. Many establishments implement strict training programs for their staff, ensuring that every team member is well-versed in the restaurant’s standards of service, menu offerings, and presentation protocols. Regular training sessions and
team meetings help reinforce these standards and provide opportunities for staff to share feedback and best practices. Additionally, fine dining restaurants often perform routine quality checks, including taste tests and service evaluations. The management team frequently monitors both food preparation and presentation, and they work closely with
the kitchen staff to ensure that each dish meets the restaurant’s high standards. Consistency in service is further underscored by a well-defined service flow that all staff members are trained to follow, allowing for a seamless dining experience for guests. What types of dining etiquette should customers be aware of in fine dining establishments?
Dining etiquette in fine dining establishments is important for creating an atmosphere of respect and sophistication. Patrons are encouraged to dress appropriately, as most fine dining restaurants have a dress code that elevates the dining experience. Guests should also be mindful of their table manners, including the proper use of cutlery, which
typically involves starting from the outside and working inward with each course. Another key aspect of dining etiquette involves engaging politely with the waitstaff and fellow diners. It is considered courteous to refrain from speaking with your mouth full and to wait for all guests to be served before beginning a course. Understanding these
etiquettes not only enhances one’s own dining experience but also contributes to the overall ambiance of the restaurant, fostering a respectful and enjoyable environment for all. How can fine dining establishments create a welcoming and comfortable atmosphere for guests? Creating a welcoming and comfortable atmosphere is essential for fine
dining establishments to ensure diners feel at ease and enjoy their experience. This can be achieved through thoughtful interior design, thoughtful decor, and comfortable seating arrangements that encourage conversation and relaxation. The overall ambiance, including lighting and music, should be carefully curated to enhance the dining experience
rather than distract from it. Similarly, the behavior of the waitstaff plays a significant role in establishing a welcoming environment. Staff should be trained to approach guests with warmth and professionalism, ensuring that they are attentive but not intrusive. Welcoming gestures, such as greeting guests at the door, engaging in polite conversation,
and providing personalized service, help create a sense of hospitality that makes diners feel valued and appreciated throughout their meal. Did you know that 75% of diners consider the quality of service as important as the taste of the food itself? In the highly competitive hospitality industry, mastering the art of the sequence of service is key to
creating memorable dining experiences that keep customers coming back for more. Whether you’re a seasoned waiter looking to refine your skills or an aspiring professional eager to enter the world of fine dining, this comprehensive guide will equip you with the essential steps and techniques to deliver exceptional service at every stage. Get ready to
take your hospitality game to new heights as we unravel the secrets of a flawless sequence of service at The Waiter’s Academy Here are all the steps you need to follow to perform the sequence of service for fine dining perfectly: 1. Acknowledge the guests upon arrival with eye contact and a smile. 2. Greet the guests with a smile and a friendly
positive attitude (Audio) (Video) within 2 minutes after seating. Use the name of the restaurant and your name: “Ladies and Gentlemen welcome to Grand Lux Café, my name is Ned and I will be taking care of you today...... 3. Make sure you are shaved (for male waiters), with a proper haircut, and a clean uniform 4. Suggest cocktails and take a drink
order (Audio) (Video) 6. Present the menus and the special of the day (Audio) (Video) 5. Presenting the wine list (Audio) (Video) 7. Serve the drink within 4 to 6 minutes of the order! (Audio) (Video)If not ready check with the bartender! Advise the guests that the drinks are coming right away 8. Take the food order (Audio) (Video), repeat the order for
clarity (Video), and ask about the wine (Audio) (Video) 9. If needed, make a suggestion about the wine and repeat the wine order for clarity. 10. Send the food order to the kitchen with proper seat positions for every meal! 11. Bring bread and butter to the table 12. Maintain visual contact with the guests at all time 13. Present and serve the wine
(Audio) (Video) 14. Prepare the proper silverware for the guest’s order (Audio) (Video) 15. Assure the appetizers are served within 6 to 8 minutes of the order. (Audio) (Video) If not check with the kitchen. Advise the guests 16. Ask for a refill of drinks upon arrival of the appetizers or refill glasses periodically if the guests have ordered a bottle of wine
(Audio) (Video) 17. Within 2 minutes or two bites (whichever is first) ask the guests if their meals are well prepared and tasty. (Audio) (Video) Take immediate action if a guest is not happy with his/her meal! Advise managers! (This is probably the most important step in the whole sequence of service!) 18. Wait for all the guests to be finished with their
meals before cleaning the plates. (Audio) (Video) 19. Call the main course and assure all the guests have proper and clean silverware in front of them 20. Remove the bread, the butter, and the butter plates from the table if the guests are not going to use any more bread with their main course. 21. Assure that the main course is served on time! 18 to
25 minutes (for well-done steaks). If not check with the kitchen. Advise the guests. 22. Ask for a refill of drinks after serving the main course. 23. Wish the guests’ gut appetite and stay attentive in case they need something. 24. Within 2 minutes or 2 bites (whichever is first) acquire if everything is well prepared and testy with their meal. Take
appropriate action if a guest is not happy with his/her meal. Advise a manager 25. Wait for all the guests to be finished with their meal before removing the plates! 26. Remove all the silverware and condiments from the table 27. Suggest dessert and coffee (Audio) (Video) and prepare the proper silverware for the order. (Audio) Bring sugar if coffee is
ordered. 28. Assure the tea or the coffee is served promptly. Check with the bartender if not. 29. Assure the dessert is served within 6 minutes of the order. (Video) Check with the kitchen if not. Advise the guests. 30. Ask the guests if everything is well prepared and tasty for 2 minutes or 2 bites after delivering the desserts. 31. Remove empty coffee
cups immediately from the table 32. Wait for all the guests to be finished with dessert before removing the plates 33. Remove everything from the table 34. Suggest digestive (Audio) (Video) and ask if the guests have some other wishes. 35. Bring the check immediately if they don’t have any other wishes (Audio) (Video) 36. Take care of the payment
immediately (Audio) 37. Thank the guests for their visit and welcome them back with a smile and friendliness (Audio) (Video) 38. Prepare the table for the next party immediately after the departure of the guests 39. Repeat © Dear friends, learning and most importantly performing the steps of service for waiters will change your overall experience in
the restaurant! You will avoid mistakes, reduce stress, and increase your income! Trust me on that! Respectfully, Ned Fine dining establishments are characterized by an elegant ambiance, sophisticated table settings, and a menu featuring premium offerings with an elevated price point. While dining at these establishments, guests also anticipate
servers to adhere to the established etiquette standards of fine dining and deliver exceptional service. Below, we've outlined a comprehensive guide of fine dining etiquette tips new servers can use to provide top professional service to their guests. Server Etiquette Tips Fine dining can be intimidating and mysterious to the uninitiated. Other styles of
serving customers are usually picked up intuitively, but many aspects of fine dining are dictated by rules and traditions that must be learned. Whether you're new to the restaurant industry or you've been serving for many years, our list of fine dining server tips is a great way to elevate yourself as a server and provides an excellent introduction to the
world of fine dining service and etiquette. 1. Preparing for Service Before dinner service begins, the dining room must be put in order. Mise en place is a kitchen term that translates to "put into place", but it's also used in fine dining to describe the act of preparing dining tables, flatware, and tableware for service. With every detail accounted for,
dinner service can be performed smoothly and without interruption. Fine dining servers should begin their shift by attending to the following tasks: Tableware - Each piece of tableware used for service should be inspected for chips, irregularities, and cleanliness. Flatware, glassware, and any silver pieces should be polished to remove water spots.
While polishing, cotton gloves can be worn to eliminate fingerprints. Mise en Place Stations - A mise en place station is a server station set up with all items needed for service. Additional flatware, drinkware, or servingware needed for meal courses is stored at the station where it can be quickly retrieved. It's the server's responsibility to prepare the
mise en place station before guests arrive. Dining Tables - Dining tables should be wiped down, inspected for wobbly legs, and arranged according to guest reservations. A special cloth called a molleton cloth is placed on the table prior to laying the tablecloth to muffle the sound of dishes and glassware being placed on the table. Lighting - Light all
candles and mood lighting before dinner service begins. 2. Formal Table Settings The type of table setting you use helps set the tone for service. As soon as guests are seated, they know the service will be excellent if they see an impeccable table setting. As a fine dining server, you should be very familiar with formal table settings so you can set the
table yourself or add finishing touches before your guests arrive. Number of Pieces - Only set the table with the dinnerware pieces and utensils that will be used during the dinner. This may be up to twenty pieces for a full course meal. Linens - All linens should be freshly laundered and wrinkle-free. Place a folded cloth napkin to the left of the salad
fork or directly on the dinner plate. Drape the tablecloth over the table so the overhang length is equal on all sides. Flatware - Forks always go to the left, while knives and spoons are on the right. Follow this simple rule to place the cutlery in the correct order: the utensils are always placed in order of use, beginning from the outside in. Place the
dessert spoon and dessert knife above the dinner plate. Glassware - Glasses are placed to the upper right of the dinner plate. The water glass is first, followed by a white wine glass, a red wine glass, a champagne flute, and a sherry glass. If tea or coffee is being served, place a teacup and saucer to the right of the spoons and knives. Use Symmetry -
Use symmetry to make sure the table setting is balanced. If needed, a ruler comes in handy to measure distances between the pieces so that every setting at the table is identical. Avoid Fingerprints - Hold glassware and flatware by the stem to minimize the appearance of fingerprints. Better yet, wear white server gloves when handling all dinnerware.
3. Proper Etiquette for Service The style of serving used in formal upscale locations like Michelin-star restaurants represents the highest level of hospitality. It elevates the guest experience and makes fine dining a memorable event. A great fine dining server will be detail-oriented, observant, and intuitive. Anticipating the needs of guests while
remaining unobtrusive is the key to providing the best service possible. Present the Menu and Drink List - As the guests are seated, present each diner with the menu and wine list. Do not hand off the menus in a rush. Match the pace of the table and present the menus after each individual is comfortably seated. Describe the Evening's Specials -
Observe the table and wait for the right moment to describe the evening's specials. Speak clearly and describe each dish in detail, pausing to answer any specific questions. This is also a good time to inquire about possible dietary restrictions. Additional Tableware - After the guests have ordered, you may need to prepare additional items for each
course. For example, orders of fish will require a fish knife and fork. An order of freshly shucked oysters will require an oyster fork. Deliver any required cutlery, tableware, or condiments to the table shortly before the course is served. Open Hand Service - Many formal restaurants practice the open hand service method, which requires that a server's
arms are never to be crossed in front of a guest. If serving from the right side of a guest, use the right arm. Use the left arm when serving from the left. This prevents the active arm from reaching across a guest. Each fine dining establishment has a preferred side for serving, so make sure to follow the specific guidelines of your manager. Control the
Pace - As a fine dining server, you must be able to read the table and match the pace of your guests. Every guest prefers a different pace, and it's your job to determine their needs through verbal clues and body language. For example, if all the guests are seated with napkins on their laps and they are looking expectantly around, they are most likely
ready to hear the specials. If everyone at the table is enjoying their coffee and the guests are deep in conversation, they are probably not ready for the check. 4. Cutlery Etiquette Resting cutlery etiquette is a method of non-verbal communication used in formal dining service. The guest places their flatware on the dinner plate in a certain position to



signal their needs to the server. The benefit of understanding cutlery etiquette is the server can meet the guest's needs without interrupting the table's conversation. Ready for the Next Dish - To signal that the guest is finished with their plate and ready for the next dish, the knife and fork are placed in the shape of a cross on the plate. It's customary
to wait until all guests are finished with their dish before clearing the plates. Pause - If a guest needs to get up from the table but doesn't want their plate removed, they can use their flatware to indicate they are taking a pause. In this case, the knife and fork are placed on top of the plate in the shape of an inverted V. Food Was Excellent - If a guest
wants to show their appreciation for the dish, they will place their knife and fork on top of the plate in a horizontal position with the blade and tines facing to the right. Finished with Meal - To indicate that the meal is over, the guest will place the knife and fork side by side in a vertical position on top of their plate. When all guests are finished, it's a
good time to present the dessert list and take a coffee order. Unhappy with Dish - If the guest is unhappy with their dish, they will place the knife and fork in the shape of an inverted V with the knife inside the tines of the fork. No server wants to see this, but if it does happen, address the situation immediately. 5. How to Serve Wine Proper wine
service is essential to the art of fine dining. Instead of relying on a bartender to supply the wine, fine dining servers perform the wine service at the table, following the appropriate steps in the correct order. Impress any wine enthusiast with your meticulous service by following these guidelines: Know How to Use a Wine Key - Using a wine key, or
corkscrew, is not that difficult, but you should be able to swiftly open a bottle in the air with no hiccups. Practice using the corkscrew wine opener at home so that you can open bottles with confidence. Bring All Items at Once - Bring everything you need for the service in one trip. You’ll need the wine bottle, a wine glass for every guest, a wine bucket
with ice for chilled wines, and your corkscrew. Present the Wine - Standard wine service requires that you present the wine bottle to confirm the selection is correct. Hold the wine bottle towards the guest who ordered it and state the name of the wine. Once the guest approves, you can begin the service. Sampling - After uncorking the bottle, place
the cork in front of the guest who ordered it, wet side up. Pour a small sample for the guest and wait patiently as they nose it, swirl it, and sip it. Once approved, you can begin pouring for the table. Pouring - Pouring should be performed clockwise around the table, beginning with all ladies first, and ending with the guest who ordered the bottle.
Hands Off - Once the service has started, you should never touch the wine glasses on the table as you pour. If a guest signals that they do not wish to have wine, discreetly remove the glass at the end of the wine service. 6. Clearing the Table The method for clearing away dishes from the table is just as important as serving. A table that’s cluttered
with dishes and cutlery is distracting to the guests and takes away from the experience. For impeccable fine dining service, follow our guidelines for clearing the table: Wait for All Guests to Finish - Traditionally, you should wait for all guests to finish the course before clearing. Flatware placed in a cross position or straight up and down on the plate
is a signal that the guest is finished. The guest may also place their napkin on the table to indicate they are finished. Remove Used Flatware - When clearing the plates, also remove any used flatware. The server mise en place station should be set up with the additional flatware you’ll need for the next courses. Remove Condiments - Clear away any
condiments that will not be used during the next course. Clear From the Right - Always clear from the guest’s right side and follow a clockwise order around the table. Don’t Stack Dishes - Stacking dishes while clearing may seem like an innocent time-saver, but it’s frowned upon in fine dining. Instead, remove each plate from the table individually
and stack it on a tray out of direct sight. Crumb the Table - De-crumbing the table is a sign of superior hospitality. Use a hand-held tool, called a table crumber, to swipe table crumbs onto a small plate. This can be performed between courses as needed. The key to crumbing is to make your presence known without interfering with guests’ movements
or conversations. 7. Grooming and Etiquette Server grooming and behavior must be flawless in a fine dining setting. Whenever in view of guests, servers should carry themselves with professionalism and poise. Uniforms - Server uniforms should be spotless and neatly pressed. If servers supply their own white shirts, they should meet the restaurant
dress code standard for color and style. A shirt that is slightly off-white might appear yellow or dingy compared to the rest of the staff. Grooming - Hair should be neatly styled and pulled back from the face. Hands should be well-groomed with nails trimmed short. Avoid wearing cologne or perfume that may be distracting to guests. Jewelry should
also be removed during service. Posture - Always exhibit proper posture. Do not slouch, cross your arms, or put your hands in your pockets. No Informal Conversation - Do not engage in informal conversations with guests or within the earshot of guests. No Touching - Never touch a guest. The open hand method of serving makes it easier to serve
guests without accidentally touching them with your arm. Refrain from touching your own uniform, face, or hair. If you have to make adjustments to your apron, do it out of sight. No Pointing - Never point or gesture towards a guest. If a guest asks for the location of the restroom, do not point. Instead, gesture with an open hand to guide them in the
right direction. No Eating and Drinking - Never eat, drink, or chew gum in front of guests. Do not keep employee drinks at the server station. Follow your manager’s specific protocols for staff meals or meal allowances. 8. Types of Table Service There are several types of table service in fine dining. Each type of service has rules and traditions that
make it unique. French Service - French service is considered one of the most lavish forms of service in fine dining. The two styles of French service are cart French service and banquet French service. Using the cart method, servers prepare dishes tableside for guests on a cart called a gueridon. Each guest is served from the right. With banquet
service, the food is prepared in the kitchen and served from a platter onto each guest’s plate from the left. Russian Service - Just like French cart service, dishes are prepared by servers at the tableside in Russian service. Dishes are arranged on attractive silver platters and delivered to the table from the guest’s left side. Guests pass the platters and
serve themselves. American Style Service - American style fine dining service is a common form of dining in which dishes are cooked and plated in the kitchen before being served to the guest’s right. There are some American style restaurants that follow the “serve from the left, clear from the right” method, so make sure to follow your manager's
specific guidelines for service. Butler Service - During butler service, the server presents a tray of menu items and guests are invited to serve themselves from the tray. This is the type of service often used at catered events to pass hors d’oeuvres. English - Commonly found in private dining rooms, English style service features a server individually
serving each guest from a large platter, starting with the host. This style stems from English manor houses where the head of the house would do the carving, and then servants would distribute the portions. Fine Dining Service FAQs Fine dining service rules are based on longstanding traditions, but each restaurant may have its own interpretation of
service. Below are some common topics of confusion related to fine dining: Which Side Do You Serve From? In most American service, pre-plated courses are served from the right and cleared from the right. Beverages are poured to the right because glasses are located to the right of the guest. Other types of service, like Russian service, dictate that
the guest is served to the left. Each fine dining restaurant has its own protocols for serving, whether it's to the right or left. The most important fine dining rule is to use open hand service and never cross your arm in front of a guest. What Is Open Hand Service? Open hand service is a method of placing items on a dining table without ever reaching
across a guest. To perform this type of serving, always use the right arm to serve at the guest's right side, and the left arm to serve at the guest's left side. If you were to use the opposite arm, the awkward motion would result in your elbow pointing towards the guest. Should You Serve Ladies First? Traditionally, ladies are served first during every
step of fine dining service, but there is a new school of thought that considers this an outdated practice. The best course of action is to follow the guidelines set by your front-of-house manager. If serving ladies first, it's common to begin with the oldest lady present and move clockwise around the table. Then another lap is required to serve the
gentlemen. If this isn't your restaurant's protocol, a good practice is to use seat numbers as your guide. Should Servers Be Clean Shaven? Many fine dining establishments will require servers to be clean shaven. However, a number of the older traditions and rules of service have loosened over time. Facial hair may be acceptable to some fine dining
restaurants, as long as it is neatly trimmed and groomed. Fine dining servers carry a lot of responsibility, but the rewards for providing superior service are many. Higher price points and wine service produce a larger tab, which results in a larger gratuity for the server. Employees who pride themselves in their ability to provide outstanding
hospitality can find job satisfaction in a fine dining role. Use our tips as a starting point to begin your journey in fine dining service.



