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TVL FOOD AND BEVERAGE SERVICES – GRADE 12 
 
Name: ______________________________________ Date: ____________________ 
 
Grade: ______________________________________ Section: ___________________ 
 
 
 

Quarter:   1   Week:   7   SSLM No.   1   MELC(s): Set the mood/ambiance of the 
dining area 

Ø Objectives: 1. Identify the elements in setting the ambiance of the dining area 
2. Explain proper way to set the mood or ambiance of the dining 

area form a specific situation. 
Ø Title of Textbook/LM to Study: None 
Ø Chapter: None Pages: None Topic: Elements of setting the ambiance of the 

dining area 

 
 
 
 
 

ELEMENTS OF SETTING THE AMBIANCE OF THE DINING AREA 
 

 The dining room is the place where food that has been carefully prepared is to 
be served. At a particular restaurant, care must be taken to prepare and organize the 
dining room in such a way that guests can be provided with efficient service. Best 
food may lose its appeal if it is served poorly. On the other hand, good service 
sometimes makes up for lack of food. 

The mood or ambiance of a restaurant includes everything from lighting, the 
arrangement of tables, chairs, and other dining room furniture to ensure comfort. 

 
1. Lighting:  Light is important in a dining area whether it is day or night. This is to 

provide a dramatic impression and atmosphere inside the restaurant. Lights differ 
in their effects on the environment. 

 It may be used for lighting to: 
a. call attention 
b. showing the work 
c. expand or reduce space viewed in the room 
d. ask Instructions 
e. please notice escapes and warnings 

 

Let Us Discover 
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Types of Lighting Restaurants 
1. Ambient lighting. This refers to the natural before installing additional 

lighting in a given area or the normal room lights. 
2. Accent lighting. This type of lighting is used to draw the attention and 

visual interest of the people in a particular area. The blue accent 
light, for example, serves to attract visual interest to the bar. 

3. Task Lighting enables your guests and employees to perform 
functions that may require a more concentrated light source, such 
as reading a menu or taking the form of overhead lamps, bright 
fluorescent lights in your kitchen, or a small table lamp on your 
hostess stand. 

 
2. Arrangement:  Tables should be set to take advantage of the dining room’s 

views which are subject to space limitations. Ensure the guests can easily 
move inside the restaurant as well as the food attendant.  

Nowadays, the arrangement of chairs and tables should be far enough 
not to invade the customer’s privacy during their conversations. Also, to 
maintain social distancing for safety purposes. 

 
3. Music: Music will affect the mood of the restaurant. A positive of your 

restaurant will be created by an ambient sound and customers will have the 
best dining experience. 

It might be distracting or not even heard if it’s not loud enough, but if 
too noisy and guests can’t hear themselves in normal conversation, that 
doesn’t work either. 

Kinds of music that restaurants play: 
• Restaurants with an ethnic edge might be leaning toward a genre that 

plays off that theme. 
• Fine dining establishments often use classical music but light jazz 

may also be appropriate. 
 

4. Decor:  The decorating decisions should all be based around this chosen 
concept. Decorations provide a positive impression from the customer, 
especially upon their arrival. For example, live plants and fresh flowers make 
a major contribution to the overall presentation and encourage a room to feel 
the mood.  
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TRUE or FALSE 
Direction: Write TRUE if the statement is correct and FALSE if it is incorrect. Write 

your answers on the space provided. 
 
      1. The arrangement of chairs and tables should be far enough not to 

invade the customer’s privacy during their conversations. 
      2. The music should be loud so that customers can hear themselves in 

normal conversation. 
     3. Accent lighting refers to the natural before installing additional lighting 

in a given area or the normal room lights. 
      4. Decorations provide a positive impression from the customer, 

especially upon their arrival. 
      5. The dining room is the place where food that has been carefully 

prepared is to be served. 
 
 

 
 
 
ARRANGING LETTERS TO FORM WORDS 
Directions: Look at the following scramble words below. Rearrange the letters to 

form the name of each picture. 

1.  GILGNIHT 
Clue: Aesthetic effects in a restaurant like 

candelabra, chandelier, and other lamp 
fixtures. 

 
  
2.  RARNAEGMTNE 

Clue:  
• Balance and Uniformity 
• There is even spacing between chairs and 

covers 

 

Let Us Try 

Let Us Do 
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3. CEDSRO 
Clue: 

• Appropriate centrepiece  
• Appropriate color combinations are used 

 
 

4. IMSCU 
Clue: Sound-play an important role in influencing 

the mood and perception of the customers 
in the restaurant 

 
  
5. BMAINACE 

Clue: The restaurant’s atmosphere, mood, 
character, or feel. 
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I AM A FOOD ATTENDANT! 
Directions: As a food attendant, read and analyze the situation below. Write your 

answers on the space provided. 
 
Situation: Early in the morning, you are the first employee who arrived in the      

restaurant. It is a Filipino fine dining restaurant owned by your uncle. 
Before the operations, you have to set the restaurant's ambiance and 
mood. Upon arrival, the lights are not functioning, tables and chairs are 
not well-arranged and radio is not in its proper place and you are about 
to use it to set the mood. Remember, guests will dine during day time 
and happy hours. 

 
 
A. What will you do with the lights inside the restaurant? 

            
            
             

B. How will you arrange the tables and chairs? 
            
            
             

C. What type of music will you play? Why?  
            
            
             

 
 
 
 
 
 

I AM A FOOD ATTENDANT! 
CRITERIA FOR SCORING 

Objectivity (all of the situations are correctly identified)  35% 
Flow of thought (actions are correlated to the situations)  35% 
Simplicity (words are simple and understable)  30% 

TOTAL  100% 
 
 

Let Us Apply 

Rubrics 
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