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Rubric for Thematic Table Setting Assignment 
 

Criteria 

  W
ei

gh
t 

  

Expert 
5 points 

Apprentice 
3 points 

Novice 
1 point 

Planning & Preparation _20_% 

 Extra effort and attention 
to details, well planned, 
good timing, worked well 
as a team. 

 Some effort,  needs 
improvement, some 
planning is off, need 
improvement working 
as a team  

 Lack of effort, relying on 
others, poor planning, 
little to no teamwork 

Organization & Neatness _20_% 

Table professionally 
presented.  Good use of 
decorations that goes with 
the theme and table set 
appropriately. 
   

 Table somewhat 
organized, and needs 
some  improvement, 
table improperly set, 
some decorations don’t 
relate with the theme 
 

 Table disorganized and 
sloppy, no centerpiece, 
no central theme, table 
improperly set. 

Theme 
Reflected _20_% 

 Theme well reflected all 
items 
 

  Some theme evident 
(2-3 items) but not 
completely developed. 
 

  Theme evident in only 
1 item 
  
  

Presentation    
Table setting 

Napkins 
Centerpiece 

_20_% 

  Presentation is perfect 0 
errors; neat, orderly, 
creative 
  
  

  Presentation has 1 
error; fairly neat, 
average creativity. 
 

  Presentation has 2 – 3 
errors; not very neat, 
not very creative 

Overall _20_% 

 Table setting was 
fantastic.  Your dinner will 
be a success! 

 Plan was average, 
needed more 
preparation, effort and 
creativity 

 Not much participation, 
lack of effort, lack of 
creativity, very last 
minute. 

 
 
Assignment Score  ______________     +     Beyonder/Bonus  ______________     = Final Score  ________________ 
 


