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Workshop on Dining and

Drink Etiquettes
(Eating out in a fashionable restaurant can

be quite on unnerving experience)

METHODOLOGY :
�

�

�

�

�

�

�

�

�

�

Motivational Training (no lectures or monologue)
Role plays and exercises.
Sharing live examples. (Experiential Learning)
Inviting participants on stage to share their
experiences.
Games related to the topic to make learning easy
and fun.
Power point slides and video clips.
Question-Answers at the end of every session.
Relevant one-liners to make the room lively.
HomeAssignments.
On demand, Yoga and pranayama can be
incorporated for better concentration

For details visit our website :
www.anuragaggarwal.com

Anurag Aggarwal Institute of Public Speaking
9-F, Kamla Nagar, Delhi-110007
Tel. : 011-47053705 (4 lines)
Mob. : 9971597002-005
Fax : 011-47053705
e-mail : info@anuragaggarwal.com

: anurag_aaips@yahoo.com
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Indian etiquettes

Restaurant etiquettes

Toothpick etiquettes

To smoke or not to smoke or when to smoke

Table talk

Pizza serving & eating etiquettes

The perfect hostess

Fish eating etiquettes

How to eat food like pasta, spaghetti and noodles

How to be a good guest

Foods that you dislike etiquettes

Behavioural norms at the dining table

Flowers for the table
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How to serve a perfect buffet

Eating out

How to make a list of the invitees

Invitations etiquettes

Planning of the buffet

Bowled over for clean hands

To the manners born(how to behave at the table)

How to handle cutlery

Courses of the menu

How to eat with a knife and a fork

How to eat pudding

Using chopsticks

Cell phone etiquettes during dining out

How to set ambience

Service procedure for a formal dinner

Napkin etiquettes

Utility of the side table

Glassware

Entertainment at the dining table

Table settings'

Buffet setup and plated service

Table accessories

Perfect table cloth

More dining norms

Proper way of having hard drinks

Understanding the do's & don'ts of drinking & dining

Learning the cross- cultural basis that make the

difference

BEFORE WORKSHOP :

AFTER WORKSHOP :

�

�

Participants can send their problems and questions, if any,
two days in advance at info@anuragaggarwal.com

Participants can take Mr. Aggarwal's personal email &
mob. no. and can get their problem solved.

CONTENTS

The Workshop i of 100 minutes eas of one day. There will be 4 sessions ch.


