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ENTREE NAPKIN

PUB,BAR

WAITER
SERVICE

WAITRESS
SIDE DISH

CASSEROLE
DESSERT M.

APPETIZER
MAIN DISH

DESSERT F.

RESTAURANT
BEER GARDEN

BILL, CHECK
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HEAD WAITER

GRILL, BARBEQUE

FAST-FOOD STAND

RESTAURANT, PUB, BAR

CUISINE, KITCHEN

DAY A BUSINESS IN CLOSED

FULL-SERVICE RESTAURANT

DISH OF PREPARED FOOD
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