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Lesson: Dining Etiquette 

Etiquette is defined as the rules for socially acceptable behavior.  

Remember:  

• Your napkin is always placed somewhere within your dining territorial 
borders.  
 

• As soon as you are seated, unfold your napkin and place it on your 
lap.  The napkin remains on your lap (except for use) until the end of the 
meal. 

 

• If you need to leave the table temporarily, you may leave the napkin in 
your chair as a signal to the waiter that you will be returning.  
 

• Liquids on the right, solids on the left, 
 

• Your coffee cup to the right of the plate, and your bread plate on the left. 
 

• The traditional place setting has the forks on the left side and knives 
(always turned inward facing the plate) and spoons on the right 
side.  The silver is placed in order of use so that you can follow the rule 
“begin at the outside and work in” towards the plate. 
 

• When to Start – in gatherings of six or less people, begin eating only 
after everyone is served.  For larger groups, such as banquets, it is 
customary to start eating after four or five people have been served, or 
permission is granted from those not yet served.  
 

• Bread and rolls are broken off into bite-size pieces and butter is spread 
on each bite as you eat it.  Never use a knife to cut the bread, nor butter 
a whole slice at once. 
 

• Dishes are passed from left to right.  When a waiter serves you, food will 
be presented on your left, and the dish will be removed from your right 
side when you’ve finished.  
 

• Salt and pepper are always passed together, even if someone asks you 
only for the salt.  
 

• The finish – when you are finished with each course your knife (blade 
turned inward) and fork should be placed beside each other on the plate 
diagonally from upper left to lower right (11 to 5 if you imagine your plate 
as a clock face).  This is a signal to the waiter that you are finished.   

   

This silverware placement is a signal to the waiter not to remove 
your plate. 

     This silverware placement is a signal to the waiter that you are 
finished. 

 


