DINNERWARE PAR LEVELS

To calculate standard usage quantities for your establishment, select the appropriate type of operation, and then simply multiply the number of seats by the number listed below.

Example:

125 Seat Fine Dining Restaurant x 10 1/4” — 10 3/8"” Dinner Plate (2) = 250 Plate recommended order quantity.
100 Seat Fine Dining Restaurant x Coffee/Tea Cup (3) = 300 Cup recommended order quantity.
200 Seat Upscale Casual Restaurant x 5 1/2” — 6 5/8” Bread Plate (2) = 400 Plate recommended order quantity.

GLASSWARE PAR LEVELS

To calculate standard usage quantities for your establishment, select the appropriate type of operation, and then simply multiply the number of seats by the number listed below.

Example:

125 Seat Fine Dining Restaurant x 11 0z. Water (3) = 375 Glass recommended order quantity.
200 Seat Banquet x 8 1/2 0z. Wine (1 1/2) = 300 Glass recommended order quantity.

Bread & Butter Plates 2 2 2 6
Salad/ Dessert Plates 2 2 2 -
Lunch Plate 2 2 2 2
Dinner Plate 93/4"-10" 3 1172 112 2
Dinner Plate 10 1/4"-103/8" 2 2 2

Platters 7 1/4"-97/8" 1172 1 1

Platters 11”- 15" 112 1 1 112
Coffee/Tea Cup 3 3 2 2
Bouillon, Handled or Non-handled 1 11/2 11/2 11/2
Mug 2 2 2 2
Saucers 3 3 2 2
Fruit Dish 3 2 212 6
Grapefruits 1 1 1 11/4
Cereal Bowl 1 1 1 12
Rim/Deep Soup 12 12 12 -
Coffee/Tea Pot 12 12 12 -
Creamer (Pitcher) 12 12 12 -
Service Plate 1172 1172 1172 -

100 Seat Upscale Casual Restaurant x 12 0z. Iced Tea (1 1/2) = 150 recommended glass order quantity.

0ld Fashioned / Rocks 8 1/2 0z. 3 3 2
Double Rocks / DOF 10 1/2 - 14 0z. 3 3 2
Beverage 121/2 0z. 3 3 2
Beer 16 0z. 2 2 2
Wine 81/2 0z. 2 3 2
Flute 6 0z. 2 3 2
Cocktail 71/2 0z. 112 2 112
Cocktail 10 0z. 1172 2 1172
Margarita 12 - 14 0z. 1172 1172 1172
Shot 11/40z. 1172 1172 1172
Cordial 4 0z. 112 112 112
Juice 5-60z. 112 1172 1172
Water / All Purpose 11 - 14 0z. 3 3 3
lcedTea 12-16 0z. 1172 1172 1172
Wine 16-20 0z. 1 1 1
Flute 53/4 0z. 2 3 3
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