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Modern Hedonism

A proper Roman dinner included three courses: 
the hors d’oeuvres (gustatio), the main course 
(mensae primae), and the dessert (mensae secundae). 
The food and drink that was served was intended 
not only to satiate the guests but also to add an 
element of spectacle to the meal. Exotic produce, 

were favored at elite dinner parties because of their 

Popular but costly fare included pheasant, thrush 

venison, wild boar, and peacock. In addition, 
elaborate recipes were invented… These often 
required not only expensive ingredients and means 
of preparation but also elaborate, even dramatic, 
forms of presentation.

In sum, the Roman banquet was not merely a meal 
but rather a calculated spectacle of display that was 
intended to demonstrate the host’s wealth, status, 
and sophistication to his guests, preferably outdoing 
at the same time the lavish banquets of his elite 
friends and colleagues.
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