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[0 O O Like the first impression of people, the guests® first impression of the dining room —— theindividual tables
and the appearance they give together —— will dramatically affect the guests'dining experience and the quality of

the service. Table setting refers to the job of ensuringthat everything used for the dining service is readily available
and easily accessible. It mayinclude: arranging the tables and chairs, laying tablecloths, preparing appliances,
settingtableware and beautifying the tables.Proper table setting involves a number of elements. The cover, the
flatware orsilverware, the glassware and the china: all require careful attention if a truly professionaldining
experience is to be achieved. After the tableware being set, the seats are supposed tobe arranged in a good order and
also in conformity with the custom. The dishware and allneeded appliances are put in a way that not only facilitates
the dinner and the service, but alsoincorporates artistic quality. Table setting.usually fails into two major categories:
Chinese dinner setting and Westerndinner setting. According to varied forms of dinner, there are also a variety of
table settingstyles. And generally speaking, different hotels and restaurants will have diverse table settingmethods,
which may be of characteristic features. There are some elementary methods andschemes for table setting,
though.Table Setting Tips for Western DinnersAllow at least 24 inches for each place setting. Crowding a table
setting into less spacewill not allow diners enough room to eat.Keep all tableware approximately one inch from the
edge of the table.Place all knives with the cutting edge toward the plate.Arrange all flatware in order of use, working
from the outside toward the plate for eachcourse served. If salad is served after entr6e, place the salad fork next to
the plate.Glass placement: from fight to left, white wine, red wine, and water/iced beverage.Champagne may be
placed behind red and white.A seafood/cocktail fork is always placed to the fight of the soupspoon unless
servedwith a seafood/cocktalil. It may be placed on the cocktail plate.A coffee cup and saucer are never part of a
table setting, except at breakfast. Coffee isserved separately, at which time a spoon may be placed on the
saucer.When the salad plate is part of a table setting, it is placed above slightly to the left o
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