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| | ASK THE HOST WHAT
YOU CAN BRING

| | CHOOSE SOMETHING
THAT WON’T REQUIRE
THE HOST’S OVEN TO
REHEAT, OR TAKE UP
TOO MUCH ROOM IN
THE FRIDGE

GOOD ETIQUETTE

| | RSVP ON TIME

| | IFYOU DON’T BRING A DISH, BRING A
GIFT! WINE IS ALWAYS A GOOD IDEA.

| | ARRIVE ON TIME
| | DON’T OVERSTAY YOUR WELCOME
| | SEND ATHANK YOU NOTE AFTER



