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T12 - Classic Cocktail

T04 - Knife Skills

T14 - Classic Table Setting

TOS - Dessert

T15 - Innovative Table Setting

T07 - Salmon

004 or 005 - Pork or Beef Open

012 - Live Barista Open

014 - Classic Cocktail

014 - Classic Cocktail

002 - Dessert Platter Static

MO4 - Hot Entrée Presented Cold

006 - Live Vegetarian Entrée

013 - Live Latte Art Open

016 - Mystery Box Cocktails

015 - Innovative Cocktail

007 - Live Dessert

MOS5 - Live Hot Entrée

007 - Live Dessert

017 - Wine and Beverage Service

016 - Mystery Box Cocktails

008 - Live Decorated Gateaux

MO6 - Live Cheese, Main & Dessert

MO1 - Chocol i




