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glittering symbols of everlasting love...
exquisitely matched for you and yours

How To Set Your
Table Correctly

Fven il vouw've been setung tables for vears, a quick review ol
T B —_ . e e - dhie basics s useful Chng and sdver are placed aboul one winch

In Stock: “Vour wedding RINGS by,.‘ART CARVEIj, ORANGE BLOSSOM from the table edge. with settings paced about 15 mehes apart for
[T A ANSON and BLUEBIRD ' comfort and convenience.
iy 307

Forks go un the left. knives and spoons on the right, all frem the
outside in, in order of use. Ovster forks go 1o the extreme right

. - ’ .
Gt W, Ann Arbor Trail
Plymouth 1
. . Phone GI. 3-2715
fine jewelry
Q‘c

Just Sew You’ll Remember...

\

Wcrhave a complete selection of brido!l fobrics — voiles,
dotted Swiss, embroidered eyelets, silk argonza, silk
worsteds, bridal veiling, silks, satins, beaded trims,
laces...just obout everything to make your wedding A
Memorable Day.

' ) . Breakfast
. P U
ﬁnttnn ?ttkln ghnppe 7 The butter knife goes acress the top or vertically on the side of

the butter place. All knife blades face inward.

. _ 810 WEST ANN ARBOR TRAIL_— PLYMOUTH - PR
IN THE MINI MALL —  455-2275 WATER GOBLETS are placed at the tip of the knife. Wine or
HOURS: DAILY 9-6 p.m.; MON. THUR. ond FRI. 9 'til 9 p.m. champagne glasses are placed diagonally to the right of the wa-
R ter goblets. Dessert silver comes in with the dessert or may be

W . \ placed horizontally above the dinner plate.

Cups and saucers are brought in with dessert and placed to the
right of the outside teaspoon. Napkins are placed at the extreme
left, on the service plate, or, except for very formal dinners,

3. g. D folded in some novel fashion. .
ll":il lte' e . D Service plates, used for very formal dinners, are in place when

ove al

The best compliment we get about our guests are seated and remain until replaced by the dinner plate.

| wedding cakes is that they are deli- P\ No.food is ever placed on a service plate. . .
y cious as well as beautiful. "2 Main course, salad and dessert courses follow in succession on
We cordially invite you to consult us \\“ \ their own plates, with the place at no time left bare. Finger

about your wedding cake. We will be g~ >4 .(“
most happy to assist you in the selec- r
tion of a cake to suvit your needs.

= PRICED frem *12 (sorving 20) .
e ’75 (serving 300}

TERRY’S BAK ERY
880 West Ann Arbor Trail
Plymeuth

T e
7\

first gift
gift... record -
I Informal Dinner
free
bowls. if used, are brought in on the dessert plate with. a doily

under it. and are removed by the guest before dessert.,

Thi(;s _booklpt will ba a convenient record of your Tablecloths should have only one center fold and shoutd therefore
wedding gifts. Space for gift and date you sent be stored rolled. not folded. A 15 inch overhang on a cloth makes

i
-
aSkll'lg. the “thank you' note. Drop us a note, call, or a pretty line.

stop in for your copy soon.

BERG STROM insurance

“After we sell. we serve”

A Roboert H. Bergstrom. C.P.C.U.
~, 29700 Orchard Lakn Road, Farmington - 626-4400

Centerpieces should be low, and candles high. A variety of
eloths, place mats or napkins, as well as centerpieces will 'lep
make vour fable look new each time, and will add to vonr dining
pleasure.
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