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No teeth picking and other formal dinner rules

he social seaton is abost 1o begin

— 0o more ribs, com on the cod

or “finger-lickin'-pood™ grub, Foe-
mal dinners are going 1o be a fact of life
if the business person ks golag to functicn
with panache,

Consider fine dining similar 1o a grand
prix road race, Mengs are like maps,
Thore arc passing rules, flags and even
distance markers, such as salt and pepper
shakers, for example, Whea the shakers
are taken away and the cream and segar
arrive, you'll keow dessert will soon
follow.

A race begins whea the flag deops.
You don’t sce the ontrants starting
whenever hey feel moved, One must
always wait until the bost sits before
touching anything. Even then, wait until
the host of guest of honoe lifts a fork
before taking a sip of wine or a marsel of
foxd,

The host needs to spend a few minules
beforchand deciding on the lincep, 50 10
speak. The custom is %0 have the geest of
Boace 10 the right of the host, and men
and women should altersate positions
with 33 many new people sitting mext to
cach other as possible to enhance
convessation,

Many weddings, fund-raiters and com-
pany functions have preset menus. It Is
impolite 10 ak for ssdatituies even if you
have a severe allergy to0 the food in fromt
of you, Just push the food around on the
plate and cat a k¢ of something clse.

If there is a2 menu, order what yos
would like but don't rus off (ke track,
That is, try %0 stay around the same dollar
amount as everyone cise, and don't order

Russlan caviar and vodia when everyone
else &s ordering soup, salad and a beer.
Try 10 get a fecling for what everyone
clse Is cating by asking questions like:
“Have you been here before?™ “What
would you recommend?™

As tho host, you ¢an guide your guest
a0 2 moce comfortablo position by sug-
%&o shrimp cockiall and the din-
mor salad with the omao vinigrete, and
0 oo, That also belps the uncertain guest
kmow what they might feel comfortable
cederiag,

Besides being the rogie gesds, the hast
also is the reforce and the timekeeper,
The eveat should ren smoothly. Make
sure the walter takes the order in a Gesely
fashion. Chock with your guests o see If
they noad another cockiadl, then signal the
waiter for assistance, If the walter has
disappeared before dessert and you feel
anxiety building becasse you have a goost
that meeds 10 be at the airpoet, go and find
the waiser, Do whatever needs 1o be done
10 make your guests comforable.

Plt crews are ool experis, They
wouldn't 3¢ 3 Phillip's head screwdriver
in a straight groove screw, L is just as
specific with the use of table implements,
So, if the wrong fork for a salad is cho-
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Ussally, the casiest way 10 deal with
Matwaze is o think from the oulside in 30
the center. In a completely ostlisied table
setting, a tiny cocktail fork might be
found 1w the farthest left. Thea you may
see 2 short fork which will be for salad.
Third, a larger fork which is the disecr o
main course foek. The small fork to the
right of the main courso fork is a dessest
fork.

Bet you could get coafused i there Is a
fork and a spoon just above the plate in
front of you. If that is the case, use that
for dessert, becauso there won't be a
small foek 1o the inside of the main
course fork. Sometimes you will see the

| tiny cockuail fork above the plate. If this

scems Lricky, it would be wise 10 know
the menu 10 bé sure what the different
courses will be.

If there is to be soup, oa the far right
you will find a larger spoon than 3 seas-
poon, If the spooa is sont of round and
mot oval like 2 it means tere
will B¢ 2 cream sosp, and if it is large

and oval it will just be a differens kind of
soup. (No slurping, ever, please!) Moving
10 e Jefl, the dessert and coffee spoons
will follow, unlcss the spoon for the
dessert is above the plate.

If the betier knife is oot on the bread.
and-tutier plate, then it would come next,
followed by the fish knife. Fish knives
and forks have a different shape than
ordimary dinner knives. The forks may bo
ormately etched and have a2 much larger
blade and bowl arca, and they doa’t Jook
like they would be mach good for cutting
wendeloin or cating spaghetti. They are
wsed for the fish course. The last large
knéfe in from the right wosld be the regu-
lar dinner kaife.

When you have finished eating, put the
knife and fock together on the plate with
the sharp part of the blade facing toward
the conter of the plate. Soup spoons
belong inside the bowl, while dessert
spoons alongside the dish on the liner
plate. Incidentally, fMatware does not get
saved 0 be used from course 10 course.

Smokers beware: No ashirays on the
table means you are not welcome to
smoke. It does not mean your host was

negligess, forcing you 1o be adaptive and
usc a coffec samwcer 10 correct the

oversight.

Extisguishing in colfee sauc-
ers and dessert plates is close 1o cee of
the most tastedess activities I have over
soen. It is completely unacoeptable beha-
vior, It ranks right up there with aedible
chewing o¢ smacking nolses while cating,
ulking with food still in mouth, picking
weth and pasting Neanderthal arms on the
able,

It is mot acceptable 1o teck a dinner
rapkin a0 the collar for an eatire meal.
If s or silk dresses neod progecting, the
proper is o discroedly raise the
napkin with the loft band to chest levol
when you use yoer fork oc spoon.

Onco you are scatod, immediately put
your sapkin on your lap. The large,
23-inch napking ttay folded in hall, while
the small, 16-inch luncheon size napkins
are opencd completely. And ladics, if it is
a sexist remark to tell yos “no lipstick

Lsmears,” Ihea gentlomen, that goes for

you ol

1f it is mecessary to leave the table
before $he end of the meal, simply put the
napkis on your chalr. Never put the
soiled napkin on the table until he meal
is completed.

At the meal’s end, it would be very
rude to plusk a linen sapkia oo top of
melsed ice cream In your dessert plate.
Insicad fold the mapkia 10 book like 2 col
lapsed parachute and place it 10 the left of
B¢ dessert plase,

Glassware is 3 liwde easier because the
waiter uswally fills cach one as it is

Side thosghts: Don't help the waiter
clear, Doa't push your plates around on
the table, Don"t stack yosr plates. Don't
light your cigarciic with the candle, Don’t
use a wothpick at the table. Don’t polish
your shocs wilh the tablecloth. Do go
read a book if most of this is completely
new for you.

The bottoes line: Some things yom arc
boen with, bet you can keam proper table
ctiquette. And the race bet: More
deals aro made over meals than any othg
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