The Art of Fine Dining

Do you find yourself pausing in order to distinguish which
bread plate is yours or which water goblet belongs to you?
Are you confident which way to pass the bread? Where do you
put your napkin when you excuse yourself from the table?
Where does a lady place her purse when out to dine and is she
allowed to apply lipstick at the table? At the end of the meal
when the check comes, do you wish to avoid the debate as to
who will pay or how the check will be split, especially when
dining with clients? How is this accomplished?

Not only do we have the answers for these questions and many
more, but we show you how to make dining easy and effortless
in every situation!

Fe Btmits St ot N Tt Offers & fun-filled 2 1/2 hour class for adults
that are familiar with dining out or dining with others yet want
to refresh and polish their skills for confidence sake. Perhaps
yOouir work 3'&-*:gnii't.‘.‘§ you to host clients or your group uﬁn'—r’hnnéﬂ
friends like to gather often to eat together and you want to stop
second guessing yourself.

This is the class for you! Fun, educational, engaging & delicious!

Date of class:

Thursday March 18, 2010 VILLEROY
6:45pm, promptly (address below)
ORIGINAL COST:

$ 185.00 individual $300.00 per couple
CHEF: Bryan Waldron
LMTED SEATING!!

Full 5-course meal

« 2 (Glasses of wine included with meal

» How to professionally work a cocktail party

+ Each Participant receives individual attention

« All information covered in class; binded to take
home for future reference

Lorna Dupouy, President
21 South Greenfield Road, Greenfield Center, New York 12833

PH: 518,893.0066 www. EtiquetteSchoolofNewYork.com




	Adult_Dining_Protocol_Flyer

