
 

 

 

 

 
 

 

 

 

 
 

 

 

 

 

DINNER ETIQUETTE TIPS 

Dining with good manners is an important way to make a great lasting impression, as well as a way to 

ensure that you’re invited again. Below are some tips to ensure that you stay classy at every dinner 

party.  

 

 

 

 

 

 

 

 

 

 

 

 

Step 1 - Where do I begin? 

 Napkins go in your lap when the food arrives. Large dinner napkins are left folded in 
half; smaller napkins are opened completely. You may use them to wipe your mouth or 
your hands, but not to blow your nose. 
 

 To remember which plates or utensils are part of your place setting remember the BMW 
rule: 

BREAD (LEFT), MAIN COURSE (CENTER), WATER (RIGHT) 

 Starting with the knife, fork, or spoon that is farthest from your plate, work your way in, 
using one utensil for each course. The salad fork is on your outermost left, followed by 
your dinner fork, and dessert fork. Your soup spoon is on your outermost right, followed 
by your teaspoon or beverage spoon, salad knife (not shown) and dinner knife. 
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 Step 2 - General Dos 

 Follow your host. 

 Try everything served to you unless you are allergic to it or on a diet. If offered more, 

you may reply that you do not care for any more 

 Chew with your mouth closed 

 Ask instead of reaching (saying "Please pass the……”) 

 Have good posture. Sit up straight and keep your elbows off the table 

 Cover your mouth with a napkin or your hand to sneeze or cough 

 Discretely remove bones or other foreign objects with the utensil you were eating with. 

Place the items to the side of your plate 

 Excuse yourself without explanation to take care of grooming, etc. Place your napkin on 

your chair 

Step 3 - General DON'Ts 

 Talk with food in your mouth 

 Smack your lips when chewing or slurping soup or other liquids 

 Put liquid in your mouth when food is already there 

 Gesture or point with a utensil 

 Cut up the entire meal before starting to eat 

 Play with or stir your food (ex: potatoes and gravy) 

 Don't do any grooming at the table (pick teeth, put on lipstick, etc.) 

 Correct someone else's manners in front of others 

Step 5 - Soup, drink or sip from the side of spoon 

 It is NOT acceptable to blow on your soup to cool it. You may gently stir it or hold a 

spoon full out of the bowl while it cools 
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 Spoon your soup away from you toward the center of the bowl and sip from the side of 

your spoon 

 Do not put crackers in your soup at a very formal meal. If less formal, put a few crackers, 

or croutons in at a time 

 Place your spoon on your plate when you are not eating and when you finished eating 

Step 6 - Bread or Salad, one bite at time 

 Put bread and butter on your bread plate, break off small piece of bread, and put a 

small amount of butter on the piece of bread 

 When finished, place the butter knife on your bread plate 

 Use a fork and knife to cut up your salad a bite or two at a time. Do not use the side of 

the fork to cut food 

Step 7 – Main Course 

 Use the proper utensils (as listed above) as you move to the main course 

 When you are not eating, place your knife and fork in the inverted "V" position on your 

plate 

 When eating, but not using your knife, place it across the top of our plate 

Step 8 – What to do when the meal is over 

 Place your knife and fork in the 4 o'clock position; your fork to the left with tines up and 

knife blade toward the fork to signal you're finished 

 At the end of the meal, leave your napkin semi-folded at the left side of the place 

setting. It should not be crumpled or twisted; nor should it be folded. The napkin must 

also not be left on the chair 

 Thank the person who prepared the meal and/or your host 

http://andwepresent.com/


 
 

\\Visit http://andwepresent.com for more resources 
 

 

Copyright © 2014 AndWePresent, Inc. Modified July 2014. 

 

Step 9 - Other Helpful Hints 
 

 Arrive at least 10 minutes early unless otherwise specified 

 Pass food from the left to the right 

 Be sure to thank your server and bus boy after they have removed any used items 

 If asked for the salt or pepper, pass both together, even if a table mate asks for only one 

of them. This is so dinner guests won't have to search for orphaned shakers 

 Never intercept a pass. Never snag a roll out of the breadbasket or take a shake of salt 

when it is en route to someone else  

 Butter, spreads, or dips should be transferred from the serving dish to your plate before 

spreading or eating 

 Never turn a wine glass upside down to decline wine. It is more polite to let the wine be 

poured and not draw attention. Otherwise, hold your hand over the wine glass to signal 

that you don't want any wine 

 Taste your food before seasoning it 

 Keep your left hand in your lap unless you are using it 
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