Abstract
My research will focus on the evolution of roman banqueting culture from the humbler beginnings of the Republic through to the extravagance of the early / middle Imperial period banquets. The primary question will be whether or not there were significant changes in terms of food, spice, architecture, social ritual, wine etc. These changes will be analysed against the backdrop of changing factors of wider Rome 
The main argument will be built around the idea that the changing of banqueting culture can be tracked largely through material changes such as food, wine and the construction / layout of the banqueting rooms themselves, and that a large extent of these material changes can be linked to the expansion of Roman borders and trade links. The amount of evidence available for different periods will vary – it may be that the majority of the focus may end up in the later times that will be looked at. There would be an element of structuralism, in a likely comparison between early Roman banqueting and banqueting within Greek / Etruscan culture, though this comparison must remain short to avoid losing focus.


















Draft Plan
Austerity to Extravagance: Examining Changes
in Roman Banqueting Culture

1.	Introduction
Brief overview of the ‘generic features’ of Roman banqueting – posture, social experience, food, drink etc.
Discuss theory briefly – materiality for understanding the banqueting experience, potentially structuralism / post-structuralism for comparing Roman banquets to Greek / Etruscan banquets and what that means (perhaps not so austere to begin with?). 
Likely to encounter Marxism regarding reasons for cultural shifts (wealthy displaying power).


2.	Justify the title by defining austerity via archaeological evidence (Dunbabin, 2003), and defining extravagance via feast in the early / mid imperial period (Trimalchio or Elagabalus as possible examples).
Perhaps address quickly the modern popular idea of luxurious banqueting first and working backwards?

3.	Look at specific changes and try to pinpoint a time that they happen and provide an explanation –e.g. changes in food (spices could be a focus point) or changes in scale both need justifications in time and space specific to individual instances, which can hopefully be extrapolated to the wider society. The understanding hopefully will point towards trends of increasing extravagance. 

4.	Discuss sumptuary laws and Roman moralism – the trends previously mentioned were observed by contemporary society and attempts were made (at least nominally) to curtail overindulgence. Discuss the low effectiveness.

[bookmark: _GoBack]5.	Conclusion!  
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