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Question
My name is April. I'm from Shandong province. | have a question. | want to know something
about table manners in the UK.

Yang Li

i Aprile ZeRTHEFEALC (B R H BRAINE 7R E AR A HRE
grde, BHE W IR I — AL CEK formal dinner etiquette, X FEE RGEL 22N
FAFERAEIK 7o S RIAUXE T HIE A FTF Neil. BE A FLERR.

Neil
First of all, if you have special dietary requirements please let the host know beforehand.
For instance if you are a vegetarian you will be given the vegetarian option.
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Neil
Remember always dress smartly. Generally speaking the invite will have a dress code.
Usually suit for a man and evening dress for a woman.
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Neil
With banquets, you will find that seats are pre-arranged. Just find your name and be seated.
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After you are seated, wait for your host to make the first napkin move. When the host puts
the napkin on his or her lap, the guests should follow suit.
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Neil

Formal dinners usually start with wine and will be poured from the right. Please wait until
your host has lifted his or her glass before you drink yours. If you don’t want wine, place
your fingertips lightly on the rim of the glass when the server approaches to pour. You can
say "I'm not having any today".
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Neil

The number of pieces of cutlery will indicate the number of courses you can expect, and
the general rule is to start from the outside. As far as | know you may expect up to seven
courses, in this order: soup, fish, sorbet, or another palate cleanser, a meat or fowl dish,
cheese, dessert, and coffee. Note that food is served from the left and empty plates are
cleared from the right. Wine is poured from the right.
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Neil

There's another interesting thing about formal British table manners. You can use your
cutlery to signal when you are finished or you are resting. Try to visualise the face of a clock,
when you have finished eating, you can place both the knife and fork at about the 10:20
position with the points at 10 and the handles at 20. However if you are just pausing you
should place your knife and fork on the plate with an inverted V shape with the prongs
pointing down.
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