
Dining Etiquette at 
Selma Mansion

Formal Dinners



The dining room table will be set for formal dinners, to include Sunday dinner, at least one day in advance of the dinner. 
All candles shall be set firmly in their candle holders. Flowers shall be placed in the room, either on the table or the buffet, 
silver should be polished, and decanters, wine bottle coasters and ice bucket should be on the oak side table.

The table setting selected for the dinner should be presented to Mrs. Miller for approval in advance of dinner. Any dinner 
served in the dining room should be considered formal (no plastic or paper products). The setting should reflect the event 
theme, season, holiday, etc. All napkin rings, napkins, placemats, silverware, glassware, serving plates, etc. should match and 
be color/theme-coordinated as much as possible. 

A placemat is always required under a serving plate/
charger unless the table is clothed. Chargers and/
or service plates must always be used. Chargers are 
not dinner plates and are not to be used as such. A 
formal-style napkin with formal ring that reflects the 
season or the theme of the dinner must always be 
used. The napkin shall be placed in the center of the 
charger/service plate. The table should be formal, 
look elegant, and feel harmonious. 

Mr. Miller always sits at the head of the table unless 
he is not in attendance, in which case, Mrs. Miller 
assumes the chair at the head of the table. There 
should always be a setting at the head of the table.

See the diagram for the basic formal table setting. 

SETTING THE TABLE



The placemat should be underneath the entire place setting except for the wine glasses, which 
will sit above the placemat directly on the table surface. If a water glass is used, it must sit on the 
placemat to avoid “sweating” onto the wood table top. As we rarely serve bread, the bread plate 
is largely unnecessary, unless the chef includes a bread course. If such a course is prepared, the 
bread plate and butter knife should be included.

If the meal is plated ahead of time by the chef, all serving plates will be kept in the kitchen and the 
napkin will be placed in the center of the charger. If the meal is served family-style, the napkin can 
be placed on the left side with all the serving plates set as per the diagram.

The Estate Manager will contact the chef to confirm the menu for each dinner no later than two 
days before the event. This information will dictate the selection and placement of the specific 
silverware needed for each setting. Likewise, the Estate Manager will confirm the wine selection 
for the menu and select the appropriate stemware for the table. For example, if the first course 
is served with Champagne and the second course is served with Chardonnay, then there should 
be only Champagne and white wine glasses on the table. Likewise, if the first course is a served 
with Sauvignon Blanc and the second is served with a Cabernet, then the table should include a 
wine hock or white wine glass and a Bordeaux/Burgundy glass. Unless otherwise instructed by Mr. 
or Mrs. Miller, the Estate Manager will ensure that, at a minimum, one day prior to the event, the 
wine selected for the dinner is moved to the serving kitchen refrigerator (if it needs to be chilled) 
and to the oak wine table if red or not needing refrigeration.

Platters and plates needed by the chef for plated dinners should be selected (and approved by 
Mrs. Miller) in advance of the dinner. The china selected should be of the same pattern, if possible, 
and if not, should closely coordinate in both color and style. The china should also coordinate 
with the table setting and should fit comfortably on the serving plate selected. For parties that are 
very formal, the Meissen china should be used. This china should also be used for special guests 
and for dinners that include only Mr. and Mrs. Miller. The Meissen china must be HANDWASHED. 
All china used for plating by the chef should be staged in advance in the serving kitchen on the 
counter by the speaking tubes. Plastic must never be used in the dining room. 

Water glasses must complement the table setting and the other stemware choices in terms of 
style, manufacturer, color and theme. Goblets can be used as well as flat-bottomed selections. 
The Estate Manager will work with the florist to prepare the dining room and ensure that the table 
settings coordinate with weekly florals. Table settings must vary from week to week and remain 
interesting and fresh through the year.



DINNER SERVICE

Dinners on Sunday will always be plated and served by either the chef for parties under 6 or an outside server, unless 
otherwise indicated. Servers are expected to dress in black and whites. They are responsible for ensuring the place 
settings are polished and the table is clean. Salt and pepper shakers should be checked to ensure they are full and are 
working properly. Candles should be lit before guests are seated. Water glasses should be filled and an extra crystal 
water pitcher filled with ice water placed on the buffet. Plates in serving kitchen should be staged and ready to go 
based on what the chef is serving. Red wine should be opened and decanted before dinner starts. White wine should 
be iced and in a bucket before guests arrive. The server will work with the Millers to determine seating time and keep 
the chef informed for appropriate kitchen planning.

When guests arrive, the server should ask each guest what they would like to drink and get it for them. If there are 
appetizers, the server should offer those to the guests as well. If there are last-minute changes to the head count, the 
server should make those adjustments to the place settings.

The server works with the chef to assist in timing of 
platters (if family-style) and plating of entrees (if plated). 
The server always pours the first course wine before 
serving the first course. The server pours ladies first 
starting with the oldest in the room and finishing with 
Mrs. Miller. After pouring the ladies, the server pours 
the gentleman, starting with the eldest and ending with 
Mr. Miller.

Entrees are served similarly, starting with the eldest 
lady and ending with Mrs. Miller. Next, the youngest 
gentleman is served, then the eldest gentleman and 
ending with Mr. Miller. For family-style meals, the server 
assists in serving the food in the same manner.

After each course is served, the chef should come in to 
the dining room to explain what he/she has prepared. 
Once the guests start eating, the server should refill 
water glasses. Midway through the course, the server 
should refill wine glasses. Only when the last person has 
finished eating should the server remove the plates from 
the table, starting with the ladies and ending with the 
gentlemen. This procedure should be repeated with the 
second course and the third course. 

All wine should be poured before the course is served. 
Wine should only be poured into 1/4 of the glass. Never 
should a pour be higher than 1/3 of the glass. If a second 
bottle of wine needs to be opened, the server will seek 
approval from Mr. Miller before opening one.

The dessert course is served last. The server should ask 
if anyone would care for coffee or tea or another drink 
before the dessert is brought to the table. The server 
should ask after dessert if there is anything else anyone 
needs before heading to the kitchen to assist chef with 
clean-up.

After the dessert course, the server only needs to clear 
the food items from the table. All glassware, chargers, 
linens, etc. will be cleared the following morning by the 
housekeeping staff.

Before leaving for the evening, the server will ensure 
that all candles are extinguished and any water or 
sweating items removed from tables. The ice bucket will 
be emptied and any remaining opened wine corked and 
placed on a wine coaster on the oak side table.

BEFORE DINNER



SETTING THE TABLE

SERVICE FOR CASUAL MEALS

Casual Lunch Setting

Expectations for Casual Dinners and Lunch

Informal meals are typically served at the copper 
table in the family room, the outdoor table on 
the north porch, in the veranda (not yet set up, 
but will be shortly). The only lunches or dinners 
served at the counter in the family kitchen shall 
be buffet-style. Buffet-style means that the plates 
are stacked on the south end of the counter, 
food is centered in serving dishes on the counter, 
and utensils wrapped in napkins are staged on 
the north end of the counter.

If the meal is served indoors (family room, 
veranda, or family kitchen counter) glass 
stemware and serving dishes must be used. If 
the meal is served outdoors, plastic stemware 
and serving dishes must be used. Settings for 
lunch are more informal than for casual dinners. 
Serving dishes, platters, water glasses, plates, 
bowls, napkins and napkins rings must match as 
closely as possible. As with formal dinners, casual 
meals must always be served on a placemat. 
Chargers and service plates are not to be used.  
To the right is how the table setting should look 
for a causal dinner.

All casual meals will be served family or buffet-style. Water will be poured in glasses before the guests sit at the table. 
If served (dinners only), wine will be opened and left on the table in bucket or on coaster, but not poured as guests will 
serve themselves should they choose to drink. Food will be brought to the table on platters for self-serve. The cook will 
check halfway through the meal to see if anyone needs anything else and to refill water and drink glasses. The table will 
be cleared and food removed after the last guest finishes.

Casual Dinner Setting
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