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Upon arrival, you will be directed to your
seating by a host/hostess in a more intimate
setting. or a name card will be placed at your
table at large gatherings. You may receive a
menu or find one next to your place setting
The event begins with cocktails, which last

an hour or more

[able Decor

Table runners, plates and cutlery are placed according to exact specifications: the edge of the table runner should
be 1/2 inch from the table’s edge; plates one inch from the edge of the table; the handles of cutlery also one

nch. Flower arrangements are at eye level and candelabras are so placed that everyone can make eye contact
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nd Service
The number of courses for the meal varies. The
traditional French meal is thirteen courses, but the
usual number today is between four and six courses.
(The last dinner on the Titanic for first class guests

contained ten courses)

All food preparation, serving the meal and removal is
completed by staff. Food service proceeds to the right,
counter~clockwise, starting with the guest of honor

Beverage service progresses to the left, clockwise

Individual portions are prearranged and presented
on a platter. More courses usually mean smaller
portions and less wine poured per course. Formal
dining includes multiple courses and second helpings
are not offered. Once serve ware is taken from the

dining room, it is not returned
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In keeping with the type of food to be served, a hot
or cold plate is presented. Plates are served and
cleared from the left side and one at a time. When
a used plate is removed, the waiting staff simultane
ously replaces it with a fresh plate. As both hands
are involved in this process, plate removal at formal

dinners is done one plate at a time

Beverages are served and cleared from the right side
The goblet and wine glasses remain on the table
throughout the entire meal. Only the sherry glass is
removed at the end of the course it accompanies
With your permission, the butler will remove the
wine glass if you inform him that you are allergic or
prefer not to drink. If the same wine is offered over

consecutive courses, it is served in the same glass

When there is an honored guest (in this instance- the bride, groom and wedding party), those guests are

served first. Once the honored guests are served, service begins with the table next in line and moves
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counter-clockwise



