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Multlple Choice
a_ "1) Foeod is served on what side with what hand'r’ A
—>—  a) Ontheleftsidewiththelefthand =~ 7 r)

b) On the left side with the'right hand : _ R E ‘ / &
¢} On the right side with the left hand ' : R
d} On the right side with the"right hand _

( #’ Drinks are served on what’ side with what hand?
a}) Onthe left s:de with the left hand :
b) Onthe left- 51de W|th the right hand R _ S _
c) Ontheright side withthe lefthand - B PR S

d) Onthe right 5|de W|th the right hand

' C, Food and clr:nks are removed on what sude with what hand?
- a) On the left side with the lefthand :
b) On the left side with the right hand_
c) Ontheright side with thelefthand . .. . . -
d) On the right side with the nght hand o o ' -

& 4) What part of a glass should you handle at al! tlmes'-’ '
: a) The stem

b) The widest part of the glass

¢} The top

S l 5) When you are settlng a dining room how should you set up your tablecloths'r’
a) Neatly and evenly across the tables '
b) The creases should all be going in the same directions
¢} The chairs should be centered and gently touchmg the table cloth
d) Al of the above :

8] ifyou bring the wrong entrée to a guest what should you do?
a} Go backinto the k:tchen and patiently wait In line behind the rest of the servers until 1t's your turn
b) Inform the guests that. you will bring the correct entrée once everyone else in the dlnnlng room is served
¢) Try to convince thie guests to eat what you brought them
d} Go backinto the kltchen to the front of the line and inform the expedltor that you need a different entrée

Match the Correct Vocabulary

_Q_ Scullery - : A. Metal buffet device used to keep food warm by heatmg it over
_ warmed water
B. Style of service where food is prepared or served mdlwdually at the

_Q_,_ Queé!p-'Mary

O chaffing Dish - . ' : dinner table to fit the customer’'s speclfic taste (i.e..providing dressing
' and pepper for ‘salad or handlng cut bread to each patron)
—QL‘ French Passing. - C. ~Used to hold a large tray on the dining floor '
o . D. Area for dirty dishware and glasses ‘
! B . ;
C_ ussian Service E. Large metal shelvmg umt for prepared food to be held or for dlrty
'R' ~ Corkscrew T " trays to be stored -

. F. -Used to open bottles of wine . ‘
. Style of dmmg in WhICh the courses come out one at atime

-

L Trwck -
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Match the Number to the Correct Vocabulary =~~~ } '
Napkin- |  Dinner Fork
Bread Plate and Knife Tea or Coffee Cup and Saucer

_ Name Place Card 'Dmneerfe

Ndkaanny
[aainss

Teaspoon 'Wpé' Glass { Red) R | 1
Dessert Fork S_alad Fo_r_k' R B
Soup Spoon ' Service I5Iate
Salad Plate Wiryﬁlass_ {White)
Waiggflass o
Frll in the Blank
R E k3 -
The utensﬂs are p!aced 4 \ \r\ ' f s inch (es) fromthe edge of the table. L
2. Coffee and Tea serwce should be accompanred by what extras'? I (J/ .5 ;

Svnchromzed service is when A\\ "(0\0 % (L@-‘r ‘;P\'\IR& ax 'W‘Q ‘:I\W.Q JHWLQ
f What is genera!ly EndiCBtEd onthe name pEacard other than the name? \‘QQ VBO\\— l 0( m Dr WO‘I[
5. The Protem ona plate is typlcally served gt what hour on the clock? ? /

6. If a guest asks for a specraity dlnner (i. e Gluten Free or Vegetarran) you should do wh medrate!y'-‘

(nftem Thy ook and zzsémf cwe baye S@c’;mi/b%s;
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Maﬂtag @ Ch@a@ (6 posnts}

1) Carbonatuom

__ the rate of intoxication. - | S : o o -
a) Slows down o _ o é

b) Speeds”up
c) Does nothmg to _

E .2} ‘Whatare the sh most commonly used spirits ‘ :
a) ‘Sweet and Sour, Triple Sec, Grenadine, Midori, Lirne Juice and Cranberermce

b} Vodka;, Whiskey, Gin, Bourbon, Rurn and Téquila
ay, Cabernet Sauwgnon Champagne, Merlot Sauwgnon Blanc, Zlnfandel
odka, Frangehco Gln, Teqmla, S ced Rum -

1 mformation Is correct

3) Youcan accept an expired 1D as Iong as all ot
a} True - _ A
b) False : Lo R .
_ & 2 a) i someone has had too much tn drmk servi
T A e
o h) False f:;,f_;' ' ' cLl
o ‘ °5) Whatare th
s " a) Stateo

em coffee will help sober them up.

~ ¢} Schoo Blrth Ce.ftlflcate"

‘ C ! : ﬁ & i ‘tfh’ere is no shaker tin available to _séoop ice for a drink, 1t is okay to.use a glass, - - ﬁ‘) e

Ay Used to “crush” fruits and herbs for craft cocktall | :_'

( h ker Tm to prevent sohd matena!
_ from entermg a cocktazl g!ass when poured
_ ;{”) To serve chilied. hquor in.a chllled stemmied. cocktaii
glass wnth noice ., ‘
,d"j’ To pour % c ozofa hquor on top
) -Used to measure the a!cohol and imiker for a drink -

)?f Used: tomi _cocktails a!ong with a pint glass and fce .
: - g7 “Used on the bartop to gatherspllls ' _
Q_”Floagw S 8 -.BeqUesti_ng,a separate glass of another drink - v 0
/7/ Means to serve spirit room temperature in a rocks
€ mack - —_—
glass with no ice

s
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*‘1 Gﬁ%ssware {6:points) S 7 ' TG — S ' B
'Match the correct glass to the drink ' )

S — T N
/5 | ,Ial‘,‘ GANaY." = I
Tom Colins
oo |
Vodka Soda- .
* Cosmopolitan
Champagne =7 -

Answer and Questm (14 pomts) EERT RS R A
Prowde exampfes of 3 brand name ”top shelf" spmts (3 pomts) (._’(Gﬂ ‘Hﬁ WL Tack éI Vt’ﬂ— &CU%

What are the mgredlents ina Manhattan?

What are the mgred:ents ina Cosmopohtan'-’ Sl 1‘)(‘\ k( A,

-~ { What are the mgredients n-a i.ong Island Iced Tea? V@‘i\( CL UU\\\MW 5’7[ H VL .70'59 {Cé’-

- \ What makes a marganta a ”Caddlac”? '
-~y Whatis 5|mple syrup'r’
-7
— | What does it mean when a custorrer or
| ‘What are the ingrédients‘in%:aZMér'gié_rf_ita?

Gt e




