I- Napkin - on the plates or on the left, near or under the

forks HOW TO SET A CLASSICAL TABLE

Plates

2- Starter plate (hollow plate if it is a soup)
3- Main course plate (flat)

4- Présentation plate

Forks on the left (FF)
5- Salad fork

6- Fish fork

7- Table/dinner fork

Knives on the right (Il)
8- Table/ dinner knife (or steak knife)
Q- Fish knife

10- Table/soup spoon - if the starter is a soup
I'1- Oyster fork

Dessert

12- Dessert knife
13- Dessert spoon
14- Dessert fork

Classes

15- Water glass

16- Red wine glass
17- White wine glass
18- Champagne glass

Table accessories

19- Bread plate

20- Spreader

21- Butter knife (1 for 4 guests)

22- Butter dish (1 for 4 guests)

23- Salt and pepper (1 for 4 guests)
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