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Introduction
 
 
I’ve spent more than thirty years in this industry, in both kitchens and dining rooms, in Europe and in the United States. I’ve worked in high-volume restaurants and bistros, with different concepts and different teams.
I've had my share of chaos, openings, disasters, and comebacks.
And I have always seen the same patterns.
Because problems don’t change.
They show up under different names—at the same moment.
The same pressure points.
The same breaking points.
 
In hospitality, things rarely go according to plan. 
When they do, it’s one of the best jobs in the world. 
But a restaurant is a living system. It shifts, reacts, and moves constantly.
What worked on Monday guarantees nothing for Tuesday.
What works at lunch can fall apart at dinner.
And sometimes, what works at eight PM breaks at nine.
Because service doesn’t repeat itself.
It resets—and tests you again.
 
Being a GM or a chef is not something you improvise. You don’t get there without experience, knowledge, failures, and successes. And you have to make decisions in a split second—decisions that can either save a service or sink it.
 
And in this business, mistakes are paid for immediately. 
The guest is right in front of you, so the verdict is instant. 
The consequence is immediate.
The reputation of a restaurant is built over time, table by table, and guest by guest. 
Before it spread through word of mouth or you had an article in a newspaper. 
Nowadays, it follows you online. 
And it can be destroyed within minutes by a post or a review.
 
This book is not a step-by-step plan or a manual. It's not “hospitality for dummies.” 
Because there are no specific rules, no universal solutions. 
But there are clues, tools, and truths that remind us of what has to hold every single day for a service to work.
Because in hospitality, nothing sticks together by accident.
Every shift is a new challenge.
Every Saturday night is different.
You don’t handle brunch the way you handle Mother’s Day.
You don’t approach New Year’s Eve like a regular service.
And comparing Valentine’s Day to any other busy night is a mistake before you even begin.
 
So, that’s what this series is about.
Five volumes.
Five services.
Five different kinds of pressure.
Not to give you recipes—but to show you what breaks, how it breaks, and why it keeps happening.
 
So you can prepare for it.
So you can anticipate it.
And maybe stay ahead of it.
instead of drowning in it.
 
This guide is not about creativity or theory.
It’s about logic that applies only to restaurants.
It’s what I have learned and seen in thirty years of service in the pit, in the trenches. 
From mistakes, recoveries, nights where everything went wrong, and nights where everything clicked.
It’s about what actually holds a service together when it should fall apart:
Structure.
Rhythm.
Discipline.
People.
 
No bullshit.
No filters.
No shortcuts.
Just what works when it matters. 
 

The service
 
 
Friday nights rattle your cage, sometimes enough to shake the system. 
But it doesn’t break it.
Saturday night service does.
 
Because it’s the ultimate test—the shift where everything comes to light. 
Not just what works, but everything that doesn’t: weak menus, poor communication, a fragile structure, and unclear or inefficient leadership.
All the elements that stay hidden during quieter days suddenly become visible at once.
And it happens every week.
 
On a Saturday night, as a GM or a chef, you won’t have to look very far for those issues during service. 
They will reveal themselves. 
And once they do, they’re right there in your dining room, in your kitchen, and they will stay.
Because there is nowhere left to hide.
 
But they don’t challenge your talent. 
They expose your system. 
And systems don’t fail by accident.
You might think it breaks because of pressure. You’d be wrong. 
Restaurants don’t fall apart because of one busy night. 
They fall apart because of patterns that have been sitting in the system all along, waiting for the right moment to come to light.
And the moment is that evening.
 
At eight PM, on paper, everything works. 
The menu looks right, the team is ready, the reservations make sense, and the structure feels solid.
 
Then peak service hits.
 
The room fills.
The pace accelerates, and tickets start stacking.
Voices rise.
Control starts to slip.
Communication breaks down.
Timing drifts.
Standards soften.
And ego creeps in.
 
No, this is not bad luck. 
And you have not suddenly become incompetent.
Because you are not running the show by yourself.
Service is not individual performance; it’s collective execution under pressure. 
The kitchen and the dining room are not separate—they are parts of the same system, constantly tested, constantly exposed. 
And when one part fails, everything follows.
 
This happens when a structure is under pressure.
And pressure never lies.
 
It doesn’t create the truth. It shows it.
 
But it rarely stops there.
 
One delay leads to another.
One bad call creates three more. 
Pressure builds, decisions get rushed, and what felt under control an hour ago begins to crumble.
 
That’s where it breaks.
Not in one moment, but in a sequence.
 
And you’re in the weeds.
 
You’re not running a service anymore.
You’re surviving it.
 
That is never when you do your best work in hospitality.
Because survival is not a strategy in this line of work. 

The Menu
 
 
Another problem in a restaurant that doesn’t start during service.
And sometimes, owners blame the team for it.
They shouldn’t.
 
Because the issue was created weeks before the first guest even walked in. 
It was already in motion. 
It started with the menu.
 
It isn’t just a list of dishes. 
It is a structure that quietly dictates how the entire restaurant will behave once the room fills up. 
It defines the pace of the kitchen, the pressure on each station, and the flow of information between the dining room and the pass. 
And ultimately whether service holds—or begins to fracture under stress.
 
When you conceive it, on paper, everything makes sense.
The dishes feel balanced, the ideas sound creative, and the ambition is there. It reads well. It sells the experience, and the costs are controlled
 
But paper and theory don’t feel pressure.
 
And they don’t dress plates or carry them.
 
So, at eight thirty on a Saturday night, the reality of that menu takes over.
 
What looked exciting becomes restrictive.
What felt like variety becomes interference.
 
There are too many dishes.
Too many techniques.
Too many promises.
 
And then it begins.
 
Stations start to overlap. 
A garnish slows down multiple plates. 
A sauce becomes a bottleneck. 
Prep starts running tighter than expected. 
Timing begins to slip—not in one place, but everywhere at once.
The kitchen tightens. 
The pass fills. 
And the system starts losing its ability to absorb pressure.
 
At that point, service doesn’t break instantly. 
It drifts first.
 
Tickets stack faster than they can be processed. Decisions slow down.
The dining room begins to feel the delay before anyone has time to explain it.
 
And then the narrative appears—the greatest hits.
 
The kitchen is too slow.
The servers are disorganized.
Communication is off.
 
But in most cases, nothing actually failed in the moment.
What you’re seeing is not failure.
It’s the system revealing its limits.
But it's doing exactly what it was built to do.
 
Restaurants rarely collapse because people don’t care or because teams suddenly lose their ability. They collapse because the structure behind the service was never designed to survive pressure in the first place.
 
A menu is not a creative exercise. 
It’s not just a marketing tool.
It’s an operational decision.
And its consequences only appear when the room is full, the pace accelerates, and there is no margin left for error.
 
Let’s face reality: too many menus are built to impress the guest—sometimes by choice. Sometimes to satisfy an increasingly demanding clientele. 
But when peak service hits, the outcome is already written before the first ticket is fired.
 
If your menu can’t sustain a full dining room, then your team never had a chance.
Because it was never built to support the people who have to execute it, deliver it, and serve it.
 
And you can’t fix that during service.
Because you designed it that way.
 

Preparation & Briefing
 
 
Busy services can be a success or a failure before they even begin.
What makes the difference is preparation.
Because it creates a sense of control—and there is comfort in knowledge.
 
In the kitchen, everything is checked, the mise en place is ready, prep is done, and backups are ready. 
Everyone is at their station.
 
In the dining room, 
The team is on the floor, the pre-shift has been done, and the menu has been detailed and explained. Everyone knows their stations. 
 
From the outside, everything looks ready.
The machine appears set. 
 
But ready doesn’t mean aligned.
And alignment is what service runs on.
 
There is often a gap between what looks prepared and what is actually understood. 
The special has been plated, but the chef is still thinking about it. 
Your station is packed with silverware, but nobody checked the fridge for mayo, mustard, or ketchup.
Is the milk still fresh in the back office?
A server heard the specials but didn’t fully grasp them. 
Did he taste them? 
Will he be able to explain them?
A cook knows what to do but not how the service will actually move.
 
Nothing is broken at that point.
But nothing is truly solid either.
 
Then service starts, and what was invisible becomes obvious.
 
A small gap turns into a delay.
The delay builds into a backlog. 
The backlog creates pressure—and pressure exposes every weakness that was left unaddressed.
 
It doesn’t create the problem.
It reveals what
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