
1. In a formal table setting, how must every place  
setting be arranged?

a) Randomly on the table
b) Symmetrically on the table
c) Wherever they fit
d) As close together as possible

2. Silverware is placed on the table

a) According to the menu items being served
b) As the food is being served
c) When the guest asks for them
d) In a random fashion

3. Where on the table would the bread and butter plate 
be placed?

a) In the center of the table
b) To the right of the guest
c) Above the guest’s place setting
d) To the left of the guest

4. If a guest is unsure of what utensil to use at his or her 
place setting as the courses are served, a good rule 
of thumb is

a) Choose the largest one first
b) Work from the inside out
c) Work from the outside in
d) It doesn’t matter

5. What is the purpose of the charger plate?

a) It’s used to anchor other plates on top of it
b) It’s used to serve the check
c) It’s used as the entrée plate
d) It’s used as the dessert plate

6. On what side of the plate should the forks be placed?

a) On the plate as the course is served
b) To the right of the place setting
c) To the left of the place setting
d) Above the place setting

7. Where on the table should the knives be placed?

a) Above the place setting
b) To the right of the place setting
c) To the left of the place setting
d) Only bring knives if the guest requests them

8. In what order are forks placed on the table beside 
the place setting, working from the outside in?

a) Entrée, dessert, then salad
b) Dessert, entrée, then salad
c) In a random order 
d) Salad, entrée, then dessert

9. The teaspoon could be used for

a) The soup course
b) The dessert course
c) The entrée course
d) All of the above

10. What is the placement order of the glassware from 
left to right?

a) Champagne, water, white wine, red wine
b) Water, Champagne, white wine, red wine
c) Red wine, white wine, water, Champagne
d) White wine, red wine, Champagne, water
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