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MODERN DAY TABLE SETTING
Creativity, flexibility and function determine how a table is set in the modern day.
Formerly there were strict rules about how a “proper” table should be set. Today,
we are less rigid about those rule, yet there are basics that haven’t changed.
Creativity can ad whimsy and interest to a table. New uses of traditional tabletop
items can take an old item and make it fresh and fun.
Flexibility is important when there are space limitations. When the optimal space is
not available, be flexible, while still maintaining consistency as much as possible.
Function however is still the most important. It if doesn’t work well for your guest,
nothing else will matter in the end. Please remember the adage “Form Follows
Function”.
As an example, it might be creative or flexible to put your refrigerator in the garage?
It saves space. Drinks are easy to access when working on the car. But, it is not
very practical or functional and will make preparing dinner very difficult. Likewise,
table setting should make dining easy and familiar.

CLASSIC GUIDELINES TO TABLE SETTING
The following are tried and true guidelines that will make any novice look like an experience professional. Knowing these basics can help you avoid that awkward mistake of using your neighbors tableware.
 Glassware is on the right, nearest to a person’s right hand.
 The first glass is the water goblet, placed 1” above the tip of the dinner knife.
 Knifes are on the right, nearest to a person’s right hand.
 The sharp edge of a knife always faces the plate, and away from the guests
wrist.
 Fork’s are on the left, nearest to a person’s left hand (since your right is busy
with the knife).
 Spoons are on the right, creating symmetrical balance.
 Guest start with the flatware items on the outside, and work their way inward
toward the plate as needed.
 Bread and Butter plates are on the left, since the right side is busy with glassware.
 Napkins to the left, under your fork(s) or on the center of the plate.

FUN TIPS / REMINDERS TO REMEMBER
F.O.R.K.S. - Picture the word “FORKS”. Like the word, start on the left with an “F”
for Fork, “O” is for the shape of the Plate, “K” is for Knives and “S” for Spoons.
(Okay — you have to forget the “R”, but you get the idea!)
B&D - Holding your hands in front of you, touch the tips of your thumbs to the tips of
your forefingers to make a lowercase 'b' with your left hand and a lowercase 'd' with
your right hand. This reminds you that your "bread and butter" is the one on the left
of your place setting and your "drinks" are on the right.
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CASUAL TABLE SETTING

SUMMARY - CASUAL TABLE SETTINGS
(Casual - Everyday Dinner Table)


Fork on the left.



Knife on the right, with blade facing the plate.



Spoon on the far right.



Glass above the knife.



Bread and Butter plate above the fork.



Napkin to the left or on the plate.

General Table Setting Guidelines













The lower edges of the utensils should be aligned with the
bottom rim of the plate, about one (1) inch up from the edge
of the table.
To avoid hiding a utensil under the rim of a plate or bowl, lay it
approximately one (1) inch away from the plate's side.
To eliminate fingerprints on the handle, hold flatware by the
"waist," the area between the handle and the eating end of
the utensil.
Elbow room requires a minimum of 15 inches between place
settings, or approximately 24 inches from the center of one
place setting to the middle of the next.
Butter should be waiting on butter plates, the glasses filled
with water, and the wine ready to be served before the guests
are seated.
The water glass should be placed approximately one (1) inch
from the tip of the dinner knife.
Knife blades are always placed with the cutting edge toward
the plate.
Do not place over three pieces of the same flatware on either
side of the plate at one time (except forks if an oyster fork is
used).
When an uneven number of people are seated, the oddnumbered place settings are laid opposite the middle of the
even-numbered place settings.
If more than three courses are served before dessert, then
the utensil for the fourth course is brought in with the food;
likewise the salad fork and knife may be brought in when the
salad course is served.
Consider chilling flatware for cold courses and to save space
on your table. A chilled cocktail fork, salad for or sorbet
spoon adds a special touch.
If more than three courses are served before dessert, then
the utensil for the fourth course is brought in with the food;
likewise the salad fork and knife may be brought in when the
salad course is served.
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INFORMAL TABLE SETTING

When an informal three-four course dinner is served, the typical place setting
includes these utensils and dishes. This would provide the needed utensils for
a soup and/or salad, entrée and possibly dessert.

SUMMARY - INFORMAL TABLE SETTINGS
(Informal - Common Restaurant Table)


Forks on the left.



Knife on the right, with blade facing the plate.



Spoons on the far right.



Glass above the knife.



Beverage glass to the right of the water glass.



Coffee/Tea cup and saucer right of all glasses.



Bread and Butter plate above the fork.



Salad plate to the left of forks.



Napkin to the left or on the plate.

(d) Dinner Knife: The dinner knife is set immediately to the right of the plate,
cutting edge facing inward. (If the main course is meat, a steak knife can take
the place of the dinner knife.) At an informal meal, the dinner knife may be
used for all courses, but a dirty knife should never be placed on the table, place
mat or tablecloth.
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(b) Two Forks: The forks are placed to the left of the plate. The dinner fork, the
larger of the two forks, is used for the main course; the smaller fork is used for
a salad or an appetizer. The forks are arranged according to when you need to
use them, following an "outside-in" order. If the small fork is needed for an
appetizer or a salad served before the main course, then it is placed on the left
(outside) of the dinner fork; if the salad is served after the main course, then
the small fork is placed to the right (inside) of the dinner fork, next to the plate.
(c) Napkin: The napkin is folded or put in a napkin ring and placed either to the
left of the forks or on the center of the dinner plate. Sometimes, a folded napkin
is placed under the forks.
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(a) Dinner plate: This is the "hub of the wheel" and is usually the first thing to
be set on the table. In our illustration, the dinner plate would be placed where
the napkin is, with the napkin on top of the plate.

(e) Spoons: Spoons go to the right of the knife. In our illustration, soup is being
served first, so the soup spoon goes to the far (outside) right of the dinner
knife; the teaspoon or dessert spoon, which will be used last, goes to the left
(inside) of the soup spoon, next to the dinner knife.
(f) Glasses: Drinking glasses of any kind -- water, wine, juice, iced tea -- are
placed at the top right of the dinner plate, above the knives and spoons.
Other dishes and utensils are optional, depending on what is being served, but
may include:
(g) Salad Plate: This is placed to the left of the forks. If salad is to be eaten with
the meal, you can forgo the salad plate and serve it directly on the dinner plate.
However, if the entree contains gravy or anything runny, it is better to serve the
salad on a separate plate to keep things neater.
(h) Bread Plate with Butter Knife: If used, the bread plate goes above the forks,
with the butter knife placed diagonally across the edge of the plate, handle on
the right side and blade facing down.
(i) Coffee Cup and Saucer: Our illustration shows a table setting that would be
common in a restaurant serving a large number of people at once, with coffee
being served during the meal. The coffee cup and saucer are placed above
and to the right of the knife and spoons. At home, most people serve coffee
after the meal. In that case the cups and saucers are brought tot he table and
placed above and to the right of the knives and spoons.
(?) Dessert Spoon and Fork: These can be placed either horizontally above the
dinner plate (the spoon on top with its handle facing to the right; the fork below
with its handle facing left); or beside the plate. If placed beside the plate, the
fork goes on the left side, closest to the plate (because it will be the last fork
used) and the spoon goes on the right side of the plate, to the right of the dinner knife and to the left of the soup spoon.
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FORMAL TABLE SETTING

The one rule for a formal table is for everything to be geometrically spaced: the
centerpiece at the exact center; the place settings are at equal distances; and
the utensils are balanced. Beyond these requirements, you can vary flower
arrangements and decorations as you like.

SUMMARY - FORMAL TABLE SETTING
(Formal - Multiple Course )
 Charger in the center of the place setting.
 Forks on the left. (except seafood fork)
 Knife on the right, with blade facing the plate.
 Spoons on the far right.
 Water Goblet above the dinner knife.
 Glasses above the knives and spoons.
 Beverage glass to the right of the water glass.
 Bread and Butter plate above the forks.
 Napkin to the left or on the plate.
 Dessert fork and spoon above charger.
 Mini Salt & Pepper above dessert utensils.
 Place Card above the mini salt and pepper.
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(a) Charger : This large plate serves as a decorative liner, under the plate holding the first course, which will be brought to the table. When the first course is
cleared, the charger plate remains until the plate holding the entree is served, at
which point the two plates are exchanged. The charger may be used for several
courses which precede the entree.
(b) Butter Plate: The small butter plate is placed above the forks at the left of the
place setting.
(c) Bread Spreader: The Master Butter Knife stays with the Butter plate, and
individual Butter Spreaders are placed diagonally across the edge of the bread
and butter plate, with the handle on the right side and blade facing down.
(d) Dinner Fork: The largest of the forks, also called the place fork, is placed on
the left of the plate. Other smaller forks for other courses are arranged to the left
or right of the dinner fork, according to when they will be used.
(e) Salad Fork: If the salad is served after the entree, the small salad fork is
placed to the right of the dinner fork, next to the plate. If the salad is to be served
first, and fish second, then the forks would be arranged (left to right): salad fork,
fish fork, dinner fork.
(f) Fish Fork: If there is a fish course, this small fork is placed farthest to the left
of the dinner fork because it is the first fork used.
(g) Dinner Knife: The large dinner knife is placed to the right of the dinner plate.
(h) Salad Knife: If used, it would be placed to the left of the dinner knife, next to
the dinner plate. If the salad is to be served first, and fish second, then the
knives would be arranged (left to right): dinner knife, fish knife, salad knife.
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The placement of utensils is guided by the menu, the idea being that you use
utensils in an "outside in" order. For the illustrated place setting here, the order
of the menu is:
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(i) Fish Knife: The specially shaped fish knife goes to the right of the dinner knife.
(j) Teaspoon: Depending upon the menu, a teaspoon may be included in the
table setting. This would be used with the entree, which will be used last, and
goes to the left (inside) of the soup spoon, next to the dinner knives.
(k) Soup Spoon or Fruit Spoon: If soup or fruit is served as a first course, then
the accompanying spoon goes to the right of the knives.
(L) Seafood Fork: If shellfish are to be served, the seafood fork goes to the right
of the spoons. Note: it is the only fork ever placed on the right of the plate.
(m) Glasses: These can number up to five and are placed so that the smaller
ones are up front. The water goblet (m1) is placed directly above the knives. Just
to the right goes a red (m2) and/or white (m3) wine glasses, the champagne
(m4) behind the wine glasses and a short sherry glass (m5) in front.
(n) Napkin: The napkin is placed on top of the charger (if one is used) or in the
space for the plate.
(o) Dessert Spoons and Forks: These can be placed either horizontally above
the dinner plate (the spoon on top with its handle facing to the right; the fork
below with its handle facing left); or beside the plate. If placed beside the plate,
the fork goes on the left side, closest to the plate (because it will be the last fork
used) and the spoon goes on the right side of the plate, to the right of the dinner
knife and to the left of the soup spoon. The other option to consider is bringing
the dessert spoons and forks to the table with the dessert.
(p) Salt & Pepper Set: Mini salt and pepper shakers are placed above the dessert fork and spoon, with the mini salt shaker on the right and the mini pepper
shaker on the left.
(q) Place Card: Welcome your guest with place cards customized with their
name reserving their table seat. These are placed above the charger, and
above all other items.
Other dishes and utensils are optional and may include:
Salad Plate: This is placed to the left of the forks. If salad is to be eaten with the
meal, you can forgo the salad plate and serve it directly on the dinner plate.
However, if the entree contains gravy or anything runny, it is better to serve the
salad on a separate plate to keep things neater.
Coffee Cup and Saucer: With formal dining, it is common to provide coffee service with the dessert. Additionally the table can be quite crowded with the various items. For reason, it is helpful to bring the coffee cup and saucer to the
table when serving coffee. If pre-set, the coffee cup and saucer are placed
above and to the right of the knife, spoons and glasses.
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Benefits of a Buffet
Buffets are good for almost any wedding. In addition to giving
guests the option to eat when they are ready it also allows
guests to choose the food they want.
Sit down dinners often stick to a set menu and some guests
may not be thrilled with the limited options. When you have a
wedding caterer prepare a variety of delicious food for a buffet you can be sure to cover a wide range of tastes that will
satisfy everyone.
Buffets are also better for casual weddings that aren't too
scripted and allow for more spontaneity. When guests have
the option to move about and mingle they won't feel restricted to a certain table or time schedule for eating and can
spend more time enjoying the wedding.

Benefits of a Sit down Dinner
When you opt for a formal sit down dinner you have your
guests captivated and seated for a good hour or two.
Sit down dinners are good for traditional weddings that feature speeches and a catering company that offers full wait
staff and servers.
If you're wedding is scripted down to the finest detail you will
probably want a sit down dinner that includes several courses and still gives guests the chance to mingle and offer best
wishes to the bride and groom.

Buffets are often quicker and easier to prepare. Most wedding venues will give the option of either a sit down dinner or
buffet but will secretly be hoping you choose the buffet.
The casual style of a buffet is also easier on the guests and
wedding party since there is no set time for eating and waiting in between courses not knowing if it's OK to get up and
mingle or if they should stay seated.
Both options are fine but give thought to the theme and atmosphere of your wedding and choose your dinner options
accordingly.

The number of guests you have invited will also help in deciding if a sit down dinner is right for you. If your wedding is
reserved for a small number of close friends and family than
a formal seated dinner will work well since people will be
seated close together and conversation will be easy. The
cost will be low as well.
However if you're wedding features hundreds of guests the
price for a formal dinner can get quite expensive and you are
probably better off with a buffet.
Also, if your wedding will have plenty of children running
around a sit down dinner may not be a good choice. Review
your guest list carefully and decide if it's the right crowd for a
formal seated dinner at your wedding.

Linen Napkins & Napkin Rings
Get creative in the styling and presentations with linen napkins for several reasons:
1. They look so much more elegant than paper.
2. They are environmentally friendly.
3. They can be folded in many ways to dress up the appearance of the table.
If you have simple plates, one way to jazz it up is with colorful napkins and napkin rings. You
could use vintage jewelry to make your napkins look simply elegant. Ribbon, twine, broaches, flowers and feathers make great napkin holders. Place mats, chargers, and table runners can also add some drama to your table.

