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1. Mise en place for Dayl ~ Day2 ~ Day3.

2. Use common table ingredients and personal ingredients prepare for
your dishes.

Canapé(Finger Food)

3 varieties(6 piece for each platter)

One meat for body.

One seafood for body.

One Lacto-ovo vegetarian.

The portion size must be one bit or two bit.
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Mystery box

(1)Cold appetizer 2 portions, use mystery box ingredient(Crab -
Papaya ~ Artichoke).
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JHot soup 2 portions, with ravioli, one garnish .

JMain course. One sauce, two garnish , one starch. 2 portions(DUCK).
Use ingredient from the common table.

Appetizer portion size of minimum weight 120+bgrams.

Soup portion size of minimum 150+5ml.

Main course portion size of minimum weight 180+10grams.

Main course service temperatures for courses served hot must
50°C+5°C minimum.
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1. Plate dessert
(Your own style)
(1)0One mousse plate dessert.
(2)0One cake plate dessert.
*  FEach dishes prepare for 2 portions.
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