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If you are cold tea will warm you.

If you are too heated tea will cold you.

If you are depressed tea will cheer you.

If you are exhausted tea will calm you.
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1 6
1.Butter Knife

2.Snail Tongs

3.Salad fork

4.fish fork 2

5.Lobster Tongs

6.Dinner fork

1 8
1.Cavier shell spoon

2.Oyster spoon & fork

3.Snail fork

4.Salad knife

5.Soup spoon

6.Fish knife

7.Lobster fork

8.Dinner Knife

Dessert spoon & fork

1.Bordeaux Glass

2.White Wine Glass

3.Champagne Glass

4.High Ball 

French Cuisine means cart service

table side service or guerdon service

2000

a maitre d' hotel(chef de service)

a Sommelier

Chef de rang

Commis de rang

2

Silver Ware( ) China( )

Glassware( ) Napkin( )

1930
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