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EXAMPLE OF CORRECT MENU WRITING 

 

BREAKFAST 

 Juice or Fruit   Tomato Juice 

 Main Dish  Scrambled Eggs Bacon 

 Bread    Buttered Toast 

 Beverage  Milk   Coffee 

 

LUNCH 

 Main Dish   Tuna Salad Sandwich 

 Vegetable   Celery and Carrot Sticks 

 Salad or Relishes         Fresh Peach 

 Beverage    Milk 

 

DINNER 

 Meat or Main Dish   Roasted Chicken 

 Vegetables   Baked Potato  Fresh Green Beans 

 Salad or Relishes  Tossed Salad with Raspberry Vinaigrette 

 Bread and Butter  Cloverleaf Rolls Butter 

 Dessert    Strawberry Pie 

 Beverage              Milk 

 

 

 

 

-OVER FOR TABLE SETTING SUGGESTIONS- 

 

 



TABLE SETTING SUGGESTIONS 

A neat, attractive table setting will add to the enjoyment of any meal and is an important part of your 4-H food and 

nutrition project. Correct table setting involves placing dishes and flatware where they may be used most conveniently 

and easily. Plan your place setting carefully, so that the food you’ve prepared looks and tastes its best! 

 Plan your place setting so that it is appropriate for both the menu and occasion. Everyday dishes are fine for 

breakfast, lunch and supper meals. For a more formal meal, such as a dinner for company, you might decide to 

use mother’s best silver and china. Disposable dishes and utensils might even be your choice for an outdoor 

picnic meal. Use only pieces of flatware, dishes and glasses needed for the foods to be served. 

 The place setting should be attractive and well-coordinated. For example, plastic or bamboo place mats could be 

selected for use with plastic or pottery dishes, while a sheer white embroidered place mat or tablecloth and 

napkin would combine with fine china and crystal. Try to plan your place setting so that all parts harmonize in 

texture (example above), color, scale and design – just as you would plan an outfit to wear. If dishes are 

patterned, a plain table covering usually looks best – such as combining a yellow flowered plate with a plain 

brown or dark blue table covering. 

 A suitable arrangement of dishes, flatware, linens and other accessories for your setting is desirable. A 

centerpiece is optional; if you use one, keep it simple and in harmony with the rest of the setting. Remember - 

include only those items needed for the foods in your menu. 

“HOW TO” SUGGESTIONS FOR YOUR PLACE SETTING 

 All of the dishes, flatware, glasses and linen used for one place setting is known as the “cover”. 

 Allow 20-24 inches at the table for each person. 

 A basic place setting will look like this: 

1. Napkin, open corners closest to the plate 

2. Dinner fork, tines up 

3. Plate (and flatware, 1” from table edge) 

4. Knife, sharp edge toward plate 

5. Teaspoon, bowl up 

6. Water glass 

If the menu is one for which you need other dishes, glasses or flatware, follow these suggestions: 

 Flatware – the general rule is to arrange in order of use from outside toward the plate. 

 Salad Fork – if salad is served before the main course, place to the left of dinner fork. This fork may also be used 

for dessert; then it is placed next to the plate or put on the table only when dessert is served. 

 Soup Spoon – place to the right of the teaspoon. 

 Bread and Butter Plate – place above the fork and a little to the left. A bread and butter knife is placed on the 

rim of the plate in line with the side or end of the table. 

 Salad Plate or Bowl – place above fork or to the left of the napkin (if a bread and butter plate is also used). 

 Milk Glass – place to the right and a little below the water glass. 

 Cup and Saucer – place to the right of the spoons. 

 Soup or Cereal Bowl – place in the center of the plate. 

 Napkin – may be folded in a triangle for informal settings. 


