Place Setting Examples
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This is an example of a Informal Place setting

This is an example of a standard meal setting

Water

Place card alass
Wineglass
Bread ]
akale

Wineglaes

Salad Dinner
fark for Dinner

ferille Soup
Bpoan

]
Teaspaon |
1

This is an example of a formal place setting

Members are assigned an area of approximately 24”’x24”. All items used for you setting such as:
dishes, flatware, place mat and/or table cloth, napkin, glassware, decoration and your Favorite

Food must fit into this space.

e The table setting should be appropriate for the complete menu (as listed on the menu card).
e The Favorite Food — one serving of your entry dessert shall be displayed as part of your table

setting.

e Participants should prepare a Place Setting with the salad or dessert placed on top of the dinner

plate

e Participants should prepare a place setting that includes the necessary items for their complete
menu — including all flatware, dishes and the recipe item may be displayed at the top of their place

setting.

e You should bring a crock pot, soup pot or on a warming tray to keep hot items hot (soup, stew, chili)
Please bring an extension cord. See notes under resources on food safety.

A small table decoration is optional and is limited to 15” in height and in proportion to a
single place setting. Decorations should not touch food unless they are edible. Examples:
candle (not lit), bud vase, statue, floral basket.

Menu Card should be placed at the upper edge, above your place setting.

Recipe should be placed in a visible location within setting



