The Art of the Napkin:
Elevating Restaurant
Service

A practical guide for Level 2 Hospitality students — discover how a
single fold can transform a table setting from ordinary to outstanding.




Why Napkins Matter

First Impressions Brand & Ambiance
A folded napkin is one of the The style of your fold

first things a guest notices it reinforces the restaurant's
shows the restaurant cares identity, being luxury or
and has good attention to relaxed.

detail.

Cleanliness & Trust

A neatly presented napkin communicates hygiene and
professionalism and that we are professional and care.




The Professional Touch

Simple folds like the Classic Rectangle or Pocket Fold create a inviting table
that tells guests the space is ready and well cared for.

Mastering these basics gives you skills that you can use in Hospitality settings.

© Even the simplest fold, done neatly and consistently, speaks volumes
about your standards.



Fold Types for Every Theme: Setting the
Scene

Choosing the right fold for the right occasion is a key skill in professional restaurant service.

@ Formal Dining O Casual Dining 699 Themed Events
The Pyramid Fold or Bishop's ~ TheFan Fold or Cutlery Wrap L Seasonal folds like a
Hat adds height, elegance, and gives a relaxed yet organised Christmas Tree or Heart bring
a sense of occasion to any feel perfect for a lunch service. personality and delight to
formal table. special occasions and themed

menus.



Bringing It to Life: Napkin Folding in Action

Watch a step-by-step tutorial covering the most popular restaurant folds , we use the classic Rectangle for most sessions we
also use the Heart and the Christmas tree. All can be practiced at home.

== Watch on YouTube B What to Look For
Click on the link below and try to do a Haert napkin fold. e Heart Folds
> e Basic rectangle Napkin fold

o Christmas tree napkin fold

» | YouTube videos “

@ Tip: Watch the video once all the way through, then pause and follow along fold-by-fold with a real napkin in hand.


https://www.youtube.com/watch?v=EIDMb5xiOzw&t=4s

Practice Makes Perfect

)

\.

Learn Basics

Rectangle used for
lunch and dinner

The more you practice the better you will become.

Refine your
Technique

Practice to improve
your confidence,
consistency and

speed

Master
Theme's

Seasonal, such as
hearts and trees




