Interview Etiquette: Manners, Meals and Interviews
A job interview is stressful enough for even the seasoned interviewee without adding lunch or dinner to the mix. However, for an employer it is a great place to interview their job candidates since it is a more relaxed atmosphere for them. It is a time when they can evaluate the candidates social skills and see if they can do well gracefully under pressure. 

Dining with a prospective employee allows employers to observe interpersonal and communication skills along with table manners. Table manners really matter when trying to make a good impression. Good etiquette may give you a cutting edge over other prospective employees what ever the occasion may be. These skills will also come in handy later when entertaining clients or the boss. It is time to brush up on your etiquette skills. Let’s start with dining etiquette. 

Basic Table Manners 
Before the Meal

If you are really nervous, locate where the dinner will be held to eliminate getting lost. If the meeting will be at a restaurant, check it out ahead of time. That way you'll know exactly what's on the menu and where to find the rest room. 

Be polite. Say "please" and "thank you" to your server as well as to your host. 

Put your napkin on your lap once everyone is seated. 
Don't order the most expensive entree on the menu. 

It is best to order foods that can be eaten with a knife and fork. Foods like pasta with lots of sauce, chicken with bones, ribs, big sandwiches, and whole lobsters are hard to eat gracefully and can create embarrassing situations. Finger foods are messy as well and are best left for informal dining. 
If the table is full of utensils, there is an easy way to remember what to use when. Start at the outside and work your way in. Your salad fork will be on the far left, your entree fork will be next to it. Your dessert spoon and fork will be above your plate. Liquids are on the right (drinking glass) and solids are on the left (bread and salad plates.)
Do not order alcoholic beverages Interviewing is tough enough without adding alcohol to the mix. Drinking too much when dining out is one of the most disliked behaviors. What a nice advantage to have the “Word of Wisdom” in our lives.

Do not smoke while dining out. There is politeness as well strength in obeying the “Word of Wisdom.”
Beginning the Meal

Develop the habit of taking a moment to observe when the time is right to begin eating, it will prevent awkward moments. It will ensure that as a guest you will never find yourself with a full fork pushed halfway into your mouth just as the host begins to say grace. At smaller events, it is common to wait to take a bite until everyone at the table has received a serving and the hostess has begun eating. Sometimes a hostess may urge her guests to eat immediately upon receiving the food. This is especially true at larger events, where waiting for everyone would allow it to get cold. In this case, wait until one or two of the other guests are ready to begin as well, so that you are not the only person at the table who is eating. 
Pre-meal cocktail foods and hors d’oeures can be eaten with the fingers. 

During the Meal: 
Do not season your food before you have tasted it. 
If you need something that you cannot reach easily, politely ask the person closest to the item you need to pass it to you. For example, "After you have used them yourself, would you please pass me the salt and pepper?" 

Pass both the salt and the pepper when asked to pass the salt. When passing, place them on the table within reach of the person next to you, who will do the same, and so on, until they reach the person who asked for them. They are not passed hand-to-hand, nor should anyone other than the original requester sprinkle her food when she has the shakers in her possession. This is also the method used in passing condiments and other food items or dishes. 

Sit up straight at the table. It makes a good impression. You may lean forward slightly every now and then. Leaning back is not a good idea either; it shows a lack of interest in the table conversation. When you are not eating, keep your hands on your lap or resting on the table (with wrists on the edge of the table). Elbows on the table are acceptable only between courses, not while you are eating. 
Never chew with your mouth open or make loud noises when you eat. Talking with your mouth full is never appropriate even when the bite you took was small. 

The polite way to eat soup is to spoon it away from you. There's less chance of spilling in your lap that way too!  When finished, place your soup spoon on the plate under the bowl. Do not slurp soup from a spoon. Eat your soup from the side of the spoon; avoid putting the entire bowl of the spoon in your mouth. If your soup is too hot to eat, let it sit until it cools; do not blow on it. 

Eat rolls or bread by tearing off small bite size pieces and buttering only the piece you are preparing to eat. When ready for another piece, repeat the same process. 

If food gets caught between your teeth and you can't remove it in private, never at the table. 

Save asking for a doggy bag for informal dining situations never when you are a guest. 

Engage in table conversation that is pleasant but entirely free of controversial subjects. 
The general rule for removing food from your mouth is that it should go out the same way it went in. Therefore, olive pits can be delicately dropped onto an open palm before putting them onto your plate, and a piece of bone discovered in a bite of chicken should be returned to the plate by way of the fork. Fish is an exception to the rule. It is fine to remove the tiny bones with your fingers, since they would be difficult to drop from your mouth onto the fork. Never spit a piece of bad food or tough gristle into your napkin. Remove the food from your mouth using the same utensil it went in with. Place the piece of food on the edge of your plate. If possible, cover it with some other food from your plate.
There are foods you can eat with your fingers but an interview dinner is not the place to choose these as your meal. They are artichokes, asparagus, bacon, bread, cookies, corn on the cob, French fries, hamburgers, small fruits and berries on the stem, pickles olives, and all sandwiches that are not open face, served with dripping sauces or too big to fit in the mouth. 
If a piece of your silverware falls onto the floor, pick it up if you can reach it and let the server know you need a clean one. If you cannot reach it, tell the server you dropped a piece of your silverware and ask for a clean one. 

If you or someone you are dining with is left-handed, it is best for the left-handed person to sit at the left end of the table or at the head of the table. This arrangement helps ensure that everyone has adequate elbow room to eat comfortably. 

If food spills off your plate, you may pick it up with a piece of your silverware and place it on the edge of your plate. 

After the Meal: 
Flatware should always be placed on the plate during pauses between bites. Between bites, place the flatware with the fork on the left and the knife on the right until the end of the meal, in which both are placed at the four o’clock position so the server knows you're done. 

Remember to try and relax, listen, and participate in the conversation.
Put your napkin on the table next to your plate. 

Let the prospective employer pick up the tab. The person who invited you will expect to pay both the bill and the tip. 

Remember to say "thank you." Consider also following-up with a thank you note which reiterates your interest in the job.
The finger bowls are rarely used; however, a server offers the guests a bowl of water at the end of the meal, it is used to dip your fingers in to clean them. Shake them slightly and use your cloth napkin to wipe them dry.
Proper Table Setting
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A
Napkin
B
Serving plate, may be used as the main entrée plate

C
Soup or salad bowl


D
Bread plate with butter knife

E
Water glass

F
Beverage Glass

G
Wine Glass

H
Salad fork

I 
Dinner fork

J
Meat or fish fork

K
Meat knife

L
Dinner knife

M
Soup spoon 

N
Dessert spoon and fork

O
Oyster fork (not seen) Use the small fork angled into the soupspoon at right. This is the one exception to the rule of placing forks to the left of the plate. 

Holding a Utensil 

For general use, both the spoon and the fork are held horizontally by balancing them between the first knuckle of the middle finger and the tip of the index finger while the thumb steadies the handle. Use the knife by placing the tip of the index finger gently out over the top of the blade near the bottom of the handle to guide as you cut. 

Once-Used Placement 

There are many rules regarding the placement of used flatware. The basic rule is that it must never be allowed to touch the surface of the table, where it might dirty the cloth. It is not proper to allow even the clean handle of a knife or fork to rest on the cloth while the other end lies on the plate. At the end of a course, a utensil must not be left in any dish that is not flat -- the soup bowl, for example, or a shrimp cocktail dish, a teacup or a parfait glass. All these items are usually presented with a plate underneath the bowl or cup, on which the utensil must be placed after use. 

