DINING SETTINGS

Be very cautious about
ordering alcohol, avoid it
or keep a half full glass.

Start eating once everyone at the table is The food will be served from the
served and the host has started eating. left and removed from the right.

Whenever you are unsure what to do,
simply sit back, wait and watch.
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Break a bite-sized piece off of . Do not cut more that a
your bread and hold it on the / C——= few bites. See EATING
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Place your Take small bites so When finished, When you have

When you leave at the end of the napkin on you can carry on a place utensils on finished soup,

meal, leave your napkin to the your lap conversation the plate with fork always place the =
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- Know what to order,
Place your utensils that you have Use your avoiding foods that are o

used on the plate. Never place used utensils from the sloppy or hard to eat. spoon
utensils on the table cloth. outside in. Said Dinr Dler

fork  fork knife

Teaspoon






