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1. Mise en place for Cl1 ~C2 ~ C3.
Cold buffet , include one garnish and one sauce.
Main item use Sea bass.

One garnish for your own style.
One sauce for your own style.
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Prepare for 8 portions, 6 portions in the buffet plater, 2 portions
in taste plater for judge.

*

All ingredients can use common table.
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Mystery box for set menu.

(1)Hot lacto-ovo vegetarian appetizer.
(2)Hot soup & bread.
(3)Main course. (Use grouper)
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On CI the main mystery ingredients will open.

Prepare your own style dish for appetizer, each dish minimum weight
12045 grams.

Prepare your own style soup and bread.

Prepare your main course include 2 garnish one sauce and one

starch , each dish minimum weight 180+10 grams.

Each dish prepare for 2 portions. One dish for display one dish for
judge.

Bread prepare for 6 portion in two box.3 portion in one box. One
box for display, one box for judge.

All ingredients can use common table.
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1. French pastry
(1)Include one mousse .
(2)0One cake with your own style.
(3)one your own style.

*  Four portions each varieties in one plate
*  Garnish can use common table.
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