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2 2~ ¥ (Roasting)
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2k 91 (Champagne)
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# 3l @ =(Munchen Beer)

Hl v 5=(Wien Beer)
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Turn Away Service
Turn Down Service
Morning Call Service
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Stand-by Service

Counter Service

@ Farewell Service

@ Tray Service

F 2" (Consomme)
o] -2 (Bouillon)
A 9 (Puree)

AHF2Z(Cream Soup)
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Breakfast - Lunch - Supper - Dinner
Breakfast — Lunch - Dinner - Supper
Supper — Lunch - Dinner - Breakfast

Supper - Lunch - Breakfast - Dinner
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Show Plate @ Center Pieces
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