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INING IN THE
PAST
Traditionally, at the
daily family

dinnertime the entire family
remained around the table until the
meal was over and the children
actually asked if they could leave their
seats. Napkins were normally used as
today in countries such as Italy, where
mealtimes are still held in highest
regard, convenient disposable paper
napkins are still put out. A well-set
table, then as now (although
frequently forgotten) was not only
something pleasing to the eye but 
also a reflection of the host’s level 
of culture.

MODERN MEALTIMES
Today, many a family unit remains
separated at a meal which used to
signify a ritual regrouping at the end
of the day. In our fast-moving modern
times both adults and children may

How do we dine these days? Not simply changes in
lifestyle but also in attitude and relaxing of manners and
formalities have brought about many shifts. Glass Style
checks out the dining table.
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have clubs, gym, evenings out or TV
programmes not to be missed and
often one parent will work too late to
join the others. It is thus a fact that
many families only sit down at the
table for an evening meal together
perhaps on Sunday, on a special
occasion such as Christmas or Easter,
or when they have guests. Things are
far more casual and although some
families still manage to have at least a

few sit down meals together in the
evening, these are all too often are
made up of a crazy free for all
scooping food onto plates in the
kitchen, before hurriedly carrying
them through to the sitting room to sit
down on the sofa ‘together’ just in
time for the beginning of a favourite

D

Multi-functional 
centerpieces 

create atmosphere



family TV programme. We have to
move with the times. 

TV DINNERS
Television has had a huge influence on
the arrangement of the family dinner
event. TV dinners can be timed for the
start of the targeted programme and
eating in front of the screen means less
visual attention is paid to what we are
eating off or drinking from. This has
led to the requirement of plainer, more
practical tableware and tougher, less
breakable glass tumblers for drinks.
Decoration is somewhat superfluous to
the TV dinner. There are stackable
trays especially for this purpose, which
can be complete with drink holder and
even plate or bowl. Small children can
have dishes with compartments, similar
to those used for aeroplane meals. 

READY-MADES
TV dining and the increasing number
of single people, together with the
lack of time available in the modern
lifestyle for cooking, has also led to a
great rise in the buying of ready-made
microwave or oven-baked meals and
take-aways. These can usually be

eaten directly from
the packaging, thus
saving not only on
cooking time but on

plates which would need washing up
afterwards, although many are
happier to transfer the food from
packet to plate. It feels more civilised
eating in this way and as take-aways
are often of a different national
cuisine to our own, we may want
tableware which continues the theme.
The experience of Indian or Chinese
food is enhanced by using the right
utensils and decorative dinnerware,
for example. British families
traditionally dined on take-away fish
and chips on Fridays, transferring this
from wrapping to plate at home. For
the working population, in a hurry at
breakfast and out at lunch, dinner
time is still a sacred moment when
they can actually relax and eat in the
comfort of their own home.

ENTERTAINING
What hits you first when you are
invited to someone’s house for
dinner? Before you notice the décor,
before you are impressed (or not) by
how they are dressed and often even
before they have taken your coat, is
the atmosphere. This is created, above
all, by colour and light. There is
nothing worse than walking into a
dinner party that has already been
killed off by bright lighting, be it from
a strip light or

a chandelier. Bright
light makes people
feel exposed and so
they are tense,
causing conversation
to wane although the
aperitifs may be going around. Soft,
warm lighting, on the other hand,
makes people feel comfortable and
safe. They want to be there and so
relax into socialising.
Candles, lighting, potpourri and floral
designs plus linen, place mats,
tableware and servingware can make a
fantastic atmosphere for a dinner that
will be remembered. 

MODERN MANNERS
When though, does the need for table
etiquette come into play in our busy,
casual lifestyle? At the same time as
the rise of the microwave meal, TV
dinner and the break-up of the family
unit, considerably more single people,
childless couples and young,
professional families want to use
dinner as an opportunity to actually
show off their cooking skills,
appreciate their friends and chat into
the small hours. They may even dare
to improve working relations, by
inviting the boss home. Then there are
special family occasions such as
birthdays and Christmas when the
family get together.
For the upper-classes a century ago,
inviting guests to dinner representedCasual dinner for

people on-the-go
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an excellent opportunity to display
their wealth and good taste, not to
mention their worldly knowledge in
the conversation which took place.
These were highly formal occasions in
which the guests were expected to go
to some considerable effort with their
appearance, often with the same
desire as the host, to demonstrate
their social standing and awareness of
fashion. Manners, a telling sign of
good education, had to be impeccable.
So now, with our modern, casual
lifestyle, have things changed so
considerably? People inviting guests
to their home still often (even if
subconsciously) wish to impress them
with the social position they have
attained plus their wealth and taste.
Guests still dress, usually, casually but
more formally than usual, with close
attention to fashion, wanting to make
an impression on the others present.
Manners although often derided, are
still a much appreciated sign of good
education and intelligence. Seating
arrangements are very rarely decided
formally beforehand
by the host, but are
crucial to the

success of dinner table conversation
and single people are often invited
with the hope that they will find a new
partner in the company present.
However, today, unless in a notably
wealthy household, there will not
often be a butler to clear up. In fact,
guests often tend to help the host with
this, which would have been unheard
of previously. Afterwards of course,
everyone stays together for
conversation, more wine or liqueurs
and cigarettes, if permitted, although
often the male host may take the other
men to admire his new car or
Playstation, in which case the genders
split as in other times. 

BUFFET DELIGHTS
For a large dinner party, a pre-
prepared buffet dinner can be a far
less stressful and relaxed affair,
allowing guests to mingle in
conversation as they like and allowing
you to spend more time talking to
them rather than serving them. 
Different types of food and tableware
can be separated into different rooms,
for example with the main buffet in
the largest room, horse d' oeuvres and
dessert in side rooms and drinks, tea
and coffee in another. Each room
could also have its own style of linen,
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tableware and glassware, as most
people do not have enough of one
kind to cater for many people. These
could alternatively be evenly or wildly
mixed throughout.
Buffet tables, with a little imagination,
can become an impressive and
attractive display of culinary delights.
Think vertical and varied as a city
skyline. Tiered serving dishes or
pedestals can add considerable
interest and create movement.
Pedestals can are often made from
inverted containers, covered with
cloth. Another method of varying the
heights is with candlesticks and
varying lengths or types of candle.
Flowers in vases can be any height you

wish and can balance the table
arrangement as a whole. 
Seating could be around the main
table, or more casually around the
room, where people find a place.
Savings can be made on providing and
clearing up utensils with a finger
buffet and an ample number of
placemats will ensure that surfaces
and furnishings do not become
damaged. Music of course is all
important to complete the
atmosphere. Continuous background
music should not put guests to sleep,
but at the same time should not be too
lively or intrusive. Preparing and
supplying enough of everything for the
free for all buffet can be quite a

juggling act. The more activities,
games, karaoke, dancing, darts, &
billiards, also affect usage.’

TABLEWARE CHOICES
Tableware pieces are not simply
utilitarian, but can be mesmerizing
works of history, art and imagination,
in the highest quality materials. Most
households have at least two sets of
dinnerware, one for everyday and the
other, more original, special or
expensive, for entertaining. Glass
seems to be increasingly popular as a
material for dinner plates and bowls,
its light transparency being very
modern. Glass can also give the
impression of something rich and
precious, imitating crystal at a
relatively low cost. Although it still
has competition from traditional
materials such as china, now often in
simple white or coloured forms,
nothing has quite the effect of glass
with the movement of light on its
surface. Food served on glass plates
ironically allows the table to be seen
below, yet this can cause the plates to
‘disappear’ as part of the table
decoration. It can be a useful
technique if the table mats are
impressive and deserve to be
emphasised. Another competitor to
simple glass tableware, is pottery.
Uneven, crafted items have a similar
‘natural’ ethnic appeal, yet glass too is
being manufactured in ‘hand-crafted’
forms and finishes.

SEDUCTIVE SENSATIONS
The atmosphere is what makes the
evening and no more so than for a
romantic meal. The five senses need to
be taken into serious consideration
here:
Sight – colours, lighting and style of
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table settings, centrepiece and linen
make an enormous difference. Plan
food for colour and texture and how it
will look on the chosen plates.
Sound – soft, romantic music playing
away in the background relaxes the
atmosphere.
Smell – perfumed candles can clash
horribly with the scent of the food,
but the aroma of spices and baking
whet the appetite.
Taste – foods can have aphrodisiac
properties, butter and olive oil add
seductive richness, as does chocolate
with liqueur for dessert.  
Touch – use a table which allows you
to sit close together and which is not
so cluttered that there is no room to
reach out for that special caress, or to
feed each other, without having too
many objects in between to knock
over. Centrepieces should not obscure
the vision. 

ENCHANTING FLAMES
Light is fundamental to the decoration
of an impressive table. People love
nature and the natural light of candles
is the best for a warm relaxing
atmosphere at dinner, perhaps with a
little backlight from a lamp placed
artfully in a corner. Candles come in
all shapes, sizes and colours, often
with decorative finishes or markings;
short, square and minimal, or tall,
slim and elegant, geometrically perfect
or hand made and uneven. 
Coloured glass interacts beautifully
with candlelight, as not only glass
candleholders but also tableware
reflects and multiplies the glow and
colour; through wine glasses and
tumblers, emphasising the rims of the
plates and forms of the dishes,
mixing the colours of
candlelight with that of their
contents. The colour can be
chosen to create the
atmosphere you desire, with
reds and oranges for
Christmas, red for a
romantic evening or pinks
and greens for a light, party
feeling. The continual reflection
of light creates a warm unity
which no dinner party could have

and storing wine,
should never be
lacking on the
perfectly set dinner
table and there is such a huge variety
to choose from, that any host can use
this as an expression of personality
and taste.
The variety of decanters designs
include geometric forms, elegant lines,
mouth-blown, hand-cut, in 24% lead
crystal or plain glass, with a cased
layer bonded to a clear crystal base,.
Decanters need not be clear, although
it is usually preferable to see the
colour of the contents. They can be
stunning gems in cobalt blue, gold

too much of. Candleholders themselves
inevitably catch the eye, holding a
source of light. For those preferring
ethnic tableware, candleholders can be
an opportunity to display their
awareness of sophisticated, natural,
uneven and original design forms. If
candlesticks are used, the candles
should match in style and form
although colour can contrast nicely.
These can also be classical yet modern,
or for the truly romantic, curving
sinuously in polished silver or glass,
with 17th century Rococo elegance.
Candles placed within blown glass
seem even more magical, as both the
glass and the flame within are such
strong and yet such delicate
materials, glowing dangerously
close. A coloured glass surround
throws magical colour.
With or without a candlestick,
candles can be stunning
centrepieces, surrounded by
lengths of carefully tied and
shaped ribbons and tulle of
different shades and widths.
Velvet and taffeta ribbons are
particularly rich for occasions
such as Christmas, or any winter
dinner party. Lace and pastel
colours lighten the occasion and
would be more suitable for a
spring or summer meal. A bed of
ribbon and flowers can also
provide a beautiful candle
surround.
THE PERFECT DECANTER
A stylish decanter for serving
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ruby, amethyst and emerald green,
with a coloured casing and neck left
clear or with inset colour. Surfaces
can be with intricate cutting, simple
pattern with bold cuts, etched,
engraved, cut, gilded, embossed, and
polished in the floral, figurative, grape
designs or straight or diagonally cut in
geometric patterns. A typical whiskey
decanter with intricate hand-cut detail
reflects the bygone era of the
Victorian style.

GLASS CULTURE; KNOW
YOUR WINE
Full wine glass sets make excellent
gifts and are the protagonists of the
table settings. They express the
character of the evening as well as
dressing the wines as the essential
accompaniment to and enhancers of
the meal. Coloured wine glasses
enliven the table, but many people like
to savour the colour of their wine, so
may not appreciate this choice.
Modern wine glasses come in chic,
minimal or original forms while
classic styles may suit a more
traditional meal and surrounding.
Whatever the choice, they
should match the style of
the tableware, to give a
sense of harmony. 

There is an
incredible range of

classic and
modern fine

wine glasses and
goblets with various

designs of stems, bowl
and foot, before the influences

of fashions and trends come in. Wine
glasses can thus be differentiated by
their shape and design.
The most popular designs of wine
glass stems include the plain
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stem, the twist, the teardrop, the
inverted baluster, the true baluster, the
knobbed stem, the bobbin, the
silesian, the faceted stem and the
incised twist stem.
A wine glass bowl shape is determined
by the type of wine it is to hold. Some
wine glasses allow the bouquet to
develop fully, whereas the design of
others, especially smaller wine glasses,
lets the bouquet escape into the air.
The major bowl shapes are known as
the conical, the bell shaped, the
thistle, the bucket, the pointed round
funnel, the trumpet, the cup, the
round funnel, the ogee, the double
ogee, the hexagonal, the stepped, the
pan-top, the ovoid and the waisted
bucket shaped bowl.
When selecting a wine glass, it is
important therefore to know what
type of wine will be served in it, or to
buy a set with both general red and
white wine glasses. Heavy, tasty red
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wines are best with wineglasses with a
large bowl and closed mouth. For
light white wines, a smaller bowl for
the wineglasses is recommended. In
the home, wine glasses can be chic
and simple or richly cut, depending on
the décor and the desired atmosphere.
Even the foot types of the wine glass

have their own special names and
forms. There is the wine glass with
terraced foot, with conical foot, with
conical folded foot, with flanged 
foot, with formed folded foot or 
with firing foot.
Preferences in bowl, stem or foot types
vary with fashion and from country to
country. If in doubt, and wishing to
find an impressive gift, go for
something classical in traditional
crystal, which will never lose its magic.

SMALL SPARKLING
SPECIALITIES
Liqueur glass sets are also a great gift
and can even be patented to the
favourite drink of the receiver. If there
is no such preference then such sets
can again be beautifully designed in
cut crystal, have painted or etched
decoration and be in plain or
coloured, transparent or opaque glass.
There is now a fashion for square
glasses, or they can be rounded, with

or without a foot.
Some have been
designed especially
with the national
drink in mind, such as
those for Italian Grappa or
Greek Ouzo.
Napoleon III’s wife Empress
Eugénie adored violets and
often used goblets for
displaying them. The small
pressed glass goblets, either
coloured or clear, were
apparently the right size and shape for
small bouquets which add delightful
and subtle splashes of pretty colour to
any dining table or buffet. These
goblets are now rare collectors items,
especially those in certain hues such
as amethyst, or those more elaborately
shaped and decorated with stamped
designs.

EYE-CATCHING
CENTREPIECES
Centrepieces can be one of the most
versatile and creative parts of the set
table, defining its theme, colour,
season and design style. Be it a
faceted, clear plastic or glass display
stand, a stylishly shaped crystal vase, a
simple glass cylinder with clear glass
gems and assorted floating candles, a

crystal

pedestal
bowl or

recessed
bowl, shaped

candles, a romantic spiral
candelabra, a single bud or
a large floral arrangement,
shells or bamboo, the

centrepiece should always be
just that; something which
immediately catches the eye,
impresses and brings everything
around it together. 

SAY IT WITH VASES
Vases create striking centrepieces and
their simple function but eye-catching
role means that any style, material and
colour is available, from coloured,
faceted glass to smooth, hand-painted
porcelain. Often now, the fashion is
for vases as blocks of geometric purity
with plain or ‘natural’ finishes, in
square, rectangular, oval or circular
forms with straight sides. 
Flowers have always been used to
enhance the look of the table and
floral centrepieces in big, wide, square
or circular glass vases, with smooth
glass or stone pebbles in the base keep
the flowers upright, make an
attractive, clean display. Flowers or
large, simple leaves and bamboo,
should, like every other detail, be
selected for their form and colour with
the vase in mind and to enhance the
surroundings or to set the tone. Large
leaves placed in a circular pattern
under glass plates (through which they
will be seen) make a decorative base
for vase, water bowl or dish. 
If not flowers, then trees. Bonsai
arrangements can be a particularly
chic decoration if the tableware is
geared towards Japanese minimalism. 
As home entertaining has returned as
a lifestyle trend which is predicted to
increase, dining and tableware are
becoming more commonly given as
gifts. It is the simple and chic or the
traditional and timeless which will
never look out of place. Glass is a
material which will never age.

Capricorn and Cappadocia vases
by Paşabahçe


