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B.  American Service A.  Cost Factor
C. Japanese Service B. Purchase Specification
D. English Service C. Standard Yield
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B. &HI HpARTT A. Iceberg Lettuce
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C. Hot Coffee
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1. Brigade system
5.Hors doeuvre

9. Prix fixe menu

13.Room service

2. Main course

6. Hollware

10. Brunch

14.English service

3. Mise en place

7. A la carte menu

11. American service

15.Cafeteria service

mp

4. Napkins

8. Table dhote menu

12.Buffet service



