
FESTIVE
TABLE
GUIDE



FORMAL TABLE SETTING GUIDE



CENTERPIECE IDEAS
•	 A quick and easy centerpiece can be created using fresh fruits or vegetables from the produce section. 

Think of items like:
•	 A bowl of fresh citrus fruits (lemons, oranges, or limes)
•	 Fresh herbs (rosemary, thyme, or basil) in small mason jars or vases
•	 A wooden cutting board with a selection of cheeses, bread, and olives (for a rustic touch)
•	 Alternative: If you want something more creative, use ingredients like dried beans, coffee beans, or 

pasta to fill a bowl or vase.
•	 You can enhance your table setting by placing the nameplate enclosed on next page in front of each 

setting, or for a more rustic, elegant touch, nestling it within a pinecone.

Tie a cinnamon stick (or two) 
around each cloth napkin 
using a piece of twine, ribbon, 
or even a strip of burlap.

NAMEPLATE INSTRUCTIONS
Use the attached nameplate on next page to enhance your table setting, or for 
a more rustic look. Cut along the dotted lines, write your guests’ names in the 
rectangular fall leaf box, then fold and place one at each setting.Your Guest




