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Margaret Tante Burk, author, Executive of Press Relations to Hollywood, international dignitaries, and the founder of Round Table West, America's largest book and author club.
"Naomi, I give you a five-star review.  Jim (R) gave me copies of your book, which I read and sent on to my sons.  I'm calling to tell you that they thoroughly enjoyed A Gentleman's Guide.  Your book has refreshed the art of entertaining. . .  "
by etiquette expert Naomi Torre Poulson is designed for every one who understands the importance of image in today's fiercely competitive business and social areas.   Designed for people on the go, this information-packed guide is easy reading — succinct and to the point — and is a "must read" for women as well as men.   It covers accepted and expected behavior, not only in everyday matters, but also in those high-powered situations where sophistication and polish are essential for membership in the exclusive club of social acceptance.  
For Men Only spells out what cosmopolitan people need to know.  Naomi provides expert suggestions and practical guidelines for individuals who are climbing the ladder of success.  
Entertaining for Business 
You may be fooling yourself if you are not worried about your ability to be at ease with fine dining at a five-star restaurant, or hosting a business dinner.  While it may be a jungle out there, animal house manners won't swing it for an upscale restaurant.  In this chapter you will learn how to:

· Choreograph a luncheon. 
· Strategically seat your client(s).

· When to begin the discussion.
· How to deliver a successful toast.
· Pay the bill in the most sophisticated way.
Out on the Town
Is the only culture in your home growing on the bathroom floors and in your refrigerator?  To be truly cultured, acquaint yourself with the works of creative people — works that have lasted through the centuries.  In this section you will learn how to behave at concerts, theater performances, operas and ballets.

Do You Know…?

· What to wear to a play versus opening night at the Opera?

· Who goes down the aisle first?

· Who takes the aisle seat?

· When to and when not to applaud the performers?

Hosting a Social Dinner at Home
The secret of hosting a great dinner party lies in making your guests feel comfortable.   Taking the time to set an appealing and proper table is the hallmark of people of class, and is a compliment to your guests.
In this chapter you will find these answers, and more, with the tips and guidelines that will make it easy to orchestrate a phenomenal social event at home and outclass your competition.
All You Need to Know About Wine and Food Pairing (for now)

Everything the neophyte needs to know about selecting a wine is revealed concisely and clearly in this chapter on Ordering Wines with Confidence.  You'll have very little to memorize, since the work has been done for you.  
Be sure to explore the food and wine pairing section which contains a quick-reference chart naming the five each red, white and sparkling "go with everything" wines.  This is followed by a full food chart with expanded wine choices so that you may increase your ordering repertoire, build an impressive wine collection, and exude an aura of sophistication in a very short time. 
Do You Know…?

· The names of five universal wines that pair with all foods?  
The Singles Scene
· Winning ways to ask for a date and avoid turndowns.

· What a woman needs to see when she walks through your door.

· Creating a romantic dinner for two or planning a successful party for 10.

· Setting an appealing and proper table.

Do You Know…?

· The best way to engage a woman for a date?

· What a woman says when she suggests "Let's go Dutch"?

· The best place to seat the woman in a restaurant?
How to Dine  
Your table manners might arguably be the single most important indicator of your breeding.  The most telling aspect of your table etiquette is how well you have conquered the manipulation of the various eating utensils and how you finesse difficult-to-eat foods.  This illustrated chapter discusses the formal place setting, the order of courses, the European and American styles of eating; silent service codes; and how to eat 60 daunting foods — from artichokes to zucchini.

Pronunciation Guide

Other chapters include:
The Order of Wine Service
Bottles, Corkscrews, Pouring, and More

Food and Wine Pairing

Index of Wine and Spirit Terms

