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common styles

Geneva

Auberge

Jillian™

Metropolitan

Harbour

TM

World® Tableware flatware pictured

available from the following makers:
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• Your reserve stock should be at least 25% of what’s currently being used
• The table below is based on average restaurant place settings, but your mileage may vary.

A  B  C  D  E  F  G  H  I  J  K  L  M  N  O  P  Q  R

A. Dinner Knife

B. Utility/Dessert Knife

C. Steak Knife

D. Bread & Butter Knife

E. Butter Spreader

F. European Dinner Fork

G. Dinner Fork

H. Utility/Dessert Fork

I. Salad Fork

J. Cocktail Fork

K. Iced Tea Spoon

L. Round Bowl Spoon

M. Tablespoon

N. American Teaspoon

O. Dessert Spoon

P. Bouillon Spoon

Q. European Spoon

R. Demitasse Spoon

Item & Description Deluxe Semi-formal Standard
 Service Service Service

Spoons
Teaspoon 5 3 3
Dessert Spoon 2 2 2
Tablespoon 1/4 1/4 –
Iced Tea Spoon 1 1/2 1 1/2 1 1/2

Demitasse Spoon 2 * *
Bouillon Spoon 2 2 2

Forks
Utility/Dessert Fork 3 3 3
Dinner Fork 2 – –
Salad or Fish Fork * * *
Cocktail Fork 1 1/2 1 1/2 1 1/2

Item & Description Deluxe Semi-formal Standard
 Service Service Service

Knives 
Dinner Knife 2 1 1/2 3 
Utility/Dessert Knife 2 1 1/2 *
B&B Knife/Butter Spreader 2 – –
Steak Knife * * –
Fish Knife * * –

*Accessory items to be considered separately, depending upon
 type of service and menu.

Custom Decoration
Available for select flatware
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