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Western Cuisine
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> LLUUN%'JQLﬂa (French Service)

French Place Setting

Water Glass

O O Wine Glass (whita)
Charger Plata
Wine Glass (red)

Bread Knife T

Bread Plate Fish | arge
Fork  Fork

Large Soup Spoon
Knifa Fish
Knife

1 - https://poloandtweed.com/blog/silver-service-settings
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> LUUSELeU (Russian Service or Silver Service)

Russian Place Setting

Water Glass

O Wine Glass (white)
O O Wine Glass (red)

Charger Plate O Champagne Flute

1

i 1l
Bread Knife “L

Large Fish Large Large Finh
Fork Fork Fork Knife K.:i‘e small Soup

Bread Plate Knife Spoon
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> LUUDINOY V3OMUUATAUAS?

English Place Setting

O Water Glass
Wine Glass (white)

Champagne
| O

Flute

Bread Plate T

Bread Knife small Soup Spoon
Large
Fork  Eork Large Small

Knife Knife
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> LUUBLSHY

American Place Setting

Bread Plate Wine Glass (red) O Wine Glags (white)
Bread Knite .
Pudding Spoon O
- O Water Class

Cake Fork
Salad Crescent
Charger Plate

1
1L il
Small Fish  Large Large

Fork  Fork Eork Knite Fish Soup Spoon
Knitfe
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N15UINIsaMslaglvignAIuIn1sauLes (Self Service)

ANNLSe (cafeteria service)




N15U3N1591913lae lvignA1usn1sAuLas (Self Service)

LLUU‘ui‘V\IL‘V\Iﬁ (buffet service)




N15U3N1591913lae lvignA1usn1sAuLas (Self Service)

LLUUW\IL‘V\Iﬁ (buffet service)

Butist Table Figure A
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Pletes

Euffet Table Figure B

Butiat Table Figura C
Plates

and
Cutlery  Platters

Chafers

Chef's Carving Station
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> o1msiseningey appetizer
AU (canape)
paLAs1 (Hors d’oeuvres)
ARNLNa (cocktails)

> 91suszana (soup)

> 9191597UNAN (main dish or main course)

> 2191597URIY (dessert)
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> 91919441

> 91715nauUnaIiu
> 91vnsnansiu

> 91915774

> 9195k

> gvnsienn




Fine dining
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chef’ table

wanene taglan \Wuldzvesiasenmsiaenieluusiiansy dmsu
UsnsuwundAgy Fawunilsiziazlasunisreusuainien wazlasunisidsn
21siiAY chef’ table asfiusnislenizluviesomsndungnsivitu
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E-Mail Sansanee.th@rmutp.ac.th
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