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Most sales representatives find themselves dining with their clients from time to time. People buy from people they like, and the dining environment gives your client an opportunity to get to know you better. You also get to know your client on a more personal level. To ensure a successful dining event, there are a few things that are good to bear in mind. 
Eat Before Dinner
Why? You don’t want people to perceive that you are more interested in food than in business. After all, the business lunch or dinner is all about business, not about eating. You won’t make a good impression if you are vacuuming up your food like you’re starving. People watch when you eat and make judgments about your etiquette in general. 
Consider Various Tastes
Choose a restaurant that offers variety. Remember, your clients could have strict eating guidelines. Some will look for a low-calorie offering on the menu. Others may prefer vegetarian dining, and religious differences can also determine what people will eat.  
Choose a Familiar Restaurant
You don’t want to try out a new restaurant with an important client only to discover that the food is not good and the service is poor. Although it’s not your fault, the choice will reflect on you. Choose a restaurant where you are familiar with the quality of the food, and you are able to make recommendations. The ambiance should provide a comfortable setting for a meeting. When you finish eating and it’s time to get down to business, you’ll need table space for papers and laptops. Don’t sit next to the kitchen; it’s busy and noisy. You’ll need privacy for confidential discussions. 
Who Pays and How?
You do. The person who extends the invitation pays for the meal. To ensure that your client doesn’t beat you to the draw, one option is to arrive early and give your credit card to the maitre d’. Or, if the server places the bill on the table, pick it up immediately. If the bill is in a folder, place your credit card or money in the folder with the tip of the card or cash showing. 


Tips on What and How to Eat
· Avoid foods that are tricky to eat. Spaghetti, peas, and artichokes all have the potential to create problems.
· Slurping, finger licking, and teeth picking could kill a sale.
· Always take small bites in case someone asks you a question. 
· Don’t bring the dish/bowl to your mouth.
· Don’t shovel your food.
· Don’t cut bread with a knife. Tear one piece at a time and then butter and eat it before tearing the next piece. 
· Avoid unsightly finger prints by holding a wine glass by the stem. 
