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	Good
	Needs Improvement

	Menu Planning:
	
	
	

	Is clear and neatly written
Foods are listed in order served
	
	
	

	Contains a variety of foods from each food group -suggested minimum of 3 different food groups per meal.
	
	
	

	Contains a pleasing combination of five basic factors:
· Flavor: one distinct flavor: different flavors enhance but do not compete

· Color

· Different sizes, shapes of food

· Texture

· Temperature: Menu includes both hot and cold foods
	
	
	

	Table Setting:
	
	
	

	Table appointments (dinnerware, glassware, flatware and centerpiece) are appropriate for the occasion and theme. 
	
	
	

	Table covering is appropriate for the occasion, compliments the other table appointments.
	
	
	

	Color: texture, design and creativity are evident.
	
	
	

	The cover (dinnerware and flatware for the meal) is correctly set.
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