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E 2 1) Aroll of quarters is worth?

a) $5.00 1 ' ' (e z

b) $10.00

c) $15.00
d)) $20.00
2) Aroll of dimes is worth?
a)) $5.00
) $4.00

¢} $3.00
di $2.00

C— 3)/ A roll of nickels is worth?
a) 58.00
b) $6.00
¢}) $4.00
$2.00

b 4Y Avoll of pennies is worth?
a) $1.00
_@ $0.75
$0.50
d} 50.25

5) What does POS stand for?
a) Patience over standards
b} Percentage of sales

c) Point of sales

d} People over service

. o
What is the current sales tax rate in your city i é / & 7

7) Acustomer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given® $10.00 how much change shoul:
you give back? e
a) $4.06 (22
b) $2.06 40
¢ $7.06 79

d) 55.06 quf

A customer buys twa shirts for 10.50 eac\w and two hall caps for $7.25 each. If you are glven 550 00 how much change should
you give back?
o« 56

a) 5$19.50
b) $14.50 o g‘(‘g
c) $9.50 7

d) $4.50 ,_;%'

D 9) A customer buys soda for $3.75 and a'hdt dog for $4.25. If you are given $20.00 how much change should you give back?
— a) $6.00
b) $8.00
c) $10.00
d) 512.00

,&' 10} A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
$3.25 each. if you are given $100.00 how much change should you give back?

IR
)
=

I

&2

a) $78.50 2.75%

b) $58.50 3.75

¢ 538.50 2,50

d) $28.50 5. o
6
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é: 11} Counterfeit pens should be used on which three denominations?
"~ a) %20, $50, 5100
b} 510, $20, $50
c) $5,550,$100
d) $10,$20, 550

A /1/2‘) How many times should you count change when giving it to the customer?
- a) one

40 two -

c} three
d) noneedto count

Question & Answer:

13) What is the minimum age for legal alcohol purchases? 2 (

14) What are the acceptable forms of ID for alcohel purchases? V¢, yes . Pags por Tt
4 }

1/5)/ How many $20 bills are in a bank band? A0
/00
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Muitiple Choice
A 1) Food is served on what side with what hand? —F
a}) On the left side with the left hand '
b} On the left side with the right hand ) ;V
¢} Onthe right side with the left hand g

d)} On theright side with the right hand

12 2) Drinks are served on what side with what hand?
a) Onthe left side with the left hand
b} On the left side with the right hand
¢} Onthe right side with the left hand
d} Onthe right side with the right hand

A:- 3)’ Food and drinks are removed on what side with what hand?
a)  Onthe left side with the left hand
b} On the left side with the right hand
¢) Onthe right side with the left hand

@ On the right side with the right hand

A 4) What part of a glass should you handle atall tlmes"r'
- a) The stem
b) The widest part of the glass
¢} Thetop

D 5) When you are setting a dining room how shou[d you set up your tablecloths?
a) Neatly and evenly across the tables
b} The creases should all be going in the same directions
c) The chairs should be centered and gently touching the table cloth
d) AII of the above

. f ) 6) If you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn
b) inform the guests that you will bring the correct entrée once everyone else inthe dinning room is served
¢} Try to convince the guests to eat what you brought them
d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabu!m

_ D Scullery / & Metal buffet device used to keep food warm by heating it over
1 ' warmed water
& Queen Mary B. Style of service where food is prepared or served individually at the
& ' chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
n and pepper for salad or handing out bread to each patron)
ﬁ_ French Passing @ Used to hold a large tray on the dining floor
(7 i Russian Service B Areafor dirty dishware and glasses
/Ef' Large metal shelving unit for prepared food to be held or for dirty
_F __ corkscrew : trays to be stored
/F’./ Used to open bottles of wine
C Traylack G. Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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Servers Test

___l__D_ Napkin L

_]_f__ Bread Plate and Knife i

_/ _ Name Place Card _ _7_

_&_ Teaspoon | _ : 2 ﬁ_

(D Dessert Fork ' 49

__@_ . Soup Spoon ..‘jj_
A5 salad Plate 3 Z

1 Water Glass

Fill in the Blank

1
2,
3..
P
5.
6.

{

The utensils are placed

Dinner Fork

Tea or Coffee Cup and Saucer
Dinner Knife

Wine Glass {Red)

Salad Fork

Service Plate

Wine Glass {White)

inch {es) fromthe edge of the table,

Coffee and Tea service should be accompanied by what extras? __ SLges Al by

Synchronized service is when: L/ 2r o o S/&/’wé’—ao c %\_@ - /M :

What is generally indicated on the name placard other than the name? _ colao o tots€ |, o

The Protein on a plate is typically served at what hour on the clock?

6

If a guest asks for a specialty dinner (I.e. Gluten-Free or Vegetarian) you should do what immediately?

)%@—w»\ e et bon

TEST_Server {rev, 2013.07.31)
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'”7"'IVIWtigle Choic'e (6 points) : - 71,

[5 1) Carbonation ____ ___the rate of intoxication. , _

a) Slows down ' L

b) Speeds up o ) , ' %0 lo
c) Does nothing to : ' '

§ 5 2) What are the six most commonly used splrits? :

a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberrv Juice
b} . Vodka, Whiskey, Gin, Bourbon, Rum and Tequna
) Chardonnav, Cabernet Sauvignon, Champagne, Merlot, Sauwgnon Blanc, Zinfandel
d) Kahlua Vodka, Frangelico, Gm, Tequila, Sp|ced Rum

;(5 3) Youcan ac<_:ept an expired ID as Iong asall other informatwn is correct.
a) True
b) False -

( & 4) If someone has had too much to drink, ser\ung them coﬁee will help sober them up.
a} True = .
b) False

\ -/ 5) Whatare the acceptable forms of ID for Aicohol Consumption?

— ——  a) Stateo 'G'overnement Issued ID Card or Dr;vers License
b) Passportgr Passport ID Card (as long as it I|sts the person’s date of birth)
¢y Schobi: or Birth Certlfacate
d) A&B-
e) AB & c .

o 5 6) Ifthereis no shaker tin avaflable to scoop ice for a drink, it is okay to use a glass.
a) True ! : :
b} - False %

Vocabulary (9'points)
Match the word 10 its definition’

'A./) Used"td'crush'f"nﬂts and herbs for craff_éocktéi_l

€ [_steaight up”

... making .
f__ shaké__rTln' _ _ )a’f Used wnth the Shaker Tin to prevent solid matenal
," _Q“‘Néa;t.’:_'. o ' - from entermg a cocktaﬂ gIass when poured .
U S ... .c) To serve chilled liguor in.a chilled stemmed cocktail
ﬁ- M"'d._d'_er _ glass with no ice )
B_Strai'né'r' . ‘ &Y Topour¥ozofa Ilquor on top '
£ ligger . ' 89 Used to measure the alcohol and mixer for a drink
. : - “Used to mix cocktails along with a pint glass. and ice
é(_ Bar Mat o g’f Used on ‘the bar top to gather spills
i!iF]oa'tr; L . M Requesting a separate glass of another drink
n }:L_"Back" : /l/f’ Means 10 serve spirit room temperature in a recks

glass with no ice

- -TEST.Bartender (rev..2015.03.25) -
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Glassware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvignon — "

Chardonnay =

Tom Collins )
Vodka Soda .

"~ Cosmopolitan -

Champagne -

Answer and Question (14 poi'nts) '

Prowde examples of 3 brand name "top shelf” spirits (3 pclhts) , Ooe Q“u é) ‘f’(b"l q o %C J'D
What are the mgredlents ih a Manhattan? C«Uﬂv\ 5 LQ..,‘ 5 \/JZJF'\M-—GLJI:L Q/{,\_g_/ £,

What are the mgredlents ina Cosmopohtan? VOGUAG\ C,fa.,w_—m o 'h" 10(-& \J +u ot R
What are the ingredients in a Long Island Iced Tea? \/od,ﬁu\ T‘ﬁ%ﬂ‘—“ L}fm ’Z L@VL-P— <L\5

What makes a margarlta a ”Cadillac”? Top SL\Q’Q‘)L fw r M-Q‘l‘*

What is simple syrup? Sbﬁ%‘a\f r}‘ Lo O\/{)"—ﬁ—f .

Is it legal to pour liguor from one bottle mto another? What is th:s called‘-’ (2points) T _

What should you do if you break a glass in the |ce? D Ero._( WNLQQM /@-’\A AC 0O .

When is it OK t0 have an alcohohc beverage wh|Ee worklng? L oh oo .

What does it mean when a customer orders thelr cocktall "d|rty”'-’ - 63‘&1 L S T L L

S _
What are the mgredlents ina Margarlta? ’hlp/u,giﬁ @ n S P W:!Q’Cﬁ\ b LA _ o

. -TEST-Bartender (rev, 2015.03.25) - -



