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Bartenders Test

‘ Multiple Chéice (6 points)

1) Carbbna_tiqrj the rate of intoxication. : _ L
a) Slows down : o . -
b) Speeds.up : S .

Does nothing to

ﬁ 2) - Whatare the six mast commenly used splr;ts’? s : '
Sweet and Sour, Triple Sec, Grenadine, Midori, Lime luice and Cranberry Juice ;
@ Vodka; Whiskey, Gin, Bourbon, Rum and Tequila .
Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, meandel : . -

' d) Kahlua Vodka, Frangellco, Gin, Tequsla, Splced Rum : -
&‘3} You can accept an explred ID as Iong as all other information is correct. , :
_ True
_ ﬁ) False .
: é 4) If someone has had too much to: drmk serving'them coffee wul help sober themup.
True : T

False

@Q g 25) What are the acceptable forms of ID for Alcoh EConsumptlon?

. a) - State or _Governement Issued ID Card or Drlvers license
- b} Passpo ‘or Passport:ID Card {as Iong as It |IStS the person’s date of blrth)

School 1D or Birth Certlflcate .
: A&B

e) "AB&C - _ .
6 6)' if there is rfo _ahaker tin available to scoop ice for a drink, it is okay to use a glass.

True - -
- False

Vocabulary (9 poants)
- " Match’ the word to'its definition”

' C ' ; " a)) Used to crush fruits and herbs for ci‘aft 'c"bckt'a‘il - -
"Stljarght Up” making : R _ :
_ShaEEfTin . b.) Used with the Shaker Tin to prevent solld materlal
l’weat’f " from enterlng a cocktail glass when poured

S c.} .To serve chilled Jiquor in.a chilled stemmed cocktail
Muddler :

o _ - glasswithnoice . N e -
ésﬁfainéf ' ' d.) To pour ¥%: oz of a I:quoron top ' R .
’Eigger' SV e.) Used to.measure:the alcohol and mixer for a drink '

é: - . f.) Used to mix cocktau!s along with a pint glass and ice Pl
< BarMat - g) Used on the bar top to gather spills
’Float'.' _ ‘h.)’ Requesting a separate glass of another drink . = = _
“Back” L) Means to serve spirit room temperature in a rocks O

glass with no ice
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: "’Gl'srs_sfware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvigno P oo s o

Chardonnay ~

Answer and Question (14 points) - _ S Ty o8 S
Provide examples of 3 brand name “top shelf” spirits (3 points): ' \'4 )\-\ 60\ ’Sﬁ’% EQGW

What are the ingredients in a Manhattan? %hl\( %0((\ %\ }AJ'L\I % SUJU A \JJJ(W\OQU\F\
What are the ingredients in a Cosmopolitan? \)DO\L\Q )t‘f AN e, \Lone. V\UC/W_, QXM\\OU ‘-{J
lﬂS
- What are the ingredients in a Long Istand iced Tea? \ mh\/ AT ()\ L0Le d‘\)\ \ (L\QDW\ G
AV FUE=T TN g\uu;k e SN ﬁ\QLC'%"\ QOUL

What makes a margarlta a ”Cadrllac”? caan A mau( \(\G——-

Bk
What Is simple syrup? %\) O'\OL Y A C(i \..Q)(

Is it Iegal to pour |IqUDI‘ frorn one bott!e mto another? What is this called?’ (2 points)

\N\w\J\r\a\ me\u S

Whatshouldyoudorfyoubreakaglass:nthelce? _ O(\W\Oﬁ“ . \O-Q DUH/H\ \:-\—0’\_ ULG\{«(
dowr\ YL \cQ, i

When is it QK to have an alcohohc beverage whlle working? i N

What does it mean when a customer ordem thelr cocktarl ”dlrty”? ' D t\ WAl T oa ( L —

What are the mgredlents maMarganta'-‘j‘ﬁ.d U\\L SUUQQ'?G ~ SO\)( ’*“( 13\9- %QQ
= (\ \mt’./\mﬁo{\ "SQQL\LB -
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Ep_' \ 4) What part of a glass should you handle at aII tlmes?
' The stem
b} . The widest part of the giass

. "¢} Thetop ‘
\ ) 5) Whenyou aré settlng 3 dinmg roorn how should you, set up your tablecloths? ,

!

SO

Multiple Cholce

1) Food is served on what side with- what 'hand?
On the left side with the: Ieft hand
ZB) On the left side with the rlght hand
¢} Onthe right side with: the left hand
d)} Ontheright srde wrth the rlght hand

2) Drmks are served on what srde with what hand‘-’ '
a) Onthe left side with the left hand :
On the left, srde wrth the rlght hand _':

Food and d'rmks ére removed on wha
On the left side with the leftfian

C}l;j) On the [éft side with the right han
¢} On the right side with the left hand
d) Onthe rrght side with the rlght hand

¢ with what hand?

~a) Neatly and evenly acrass ‘the tables T

b} The creases should all be going in ‘the same’dlrectrons E

¢} The chairs should-bé centered and gentl\yr touchmg the table cloth
ZEP AI[ of the above .

6) If you brmg the wrong entrée to a guest what should you do?
a) Go back into the krtchen and patieptly wait in line behind the rest of the servers until it’s your turn
k) Inform the guests that you will Brr%gthe correct entrée once everyene else in the dinning room is served
_.g} Tryto convince the guests to eat ‘what you brougftt them
@ Go back into the k:tchen to the front of the line and inform the expedltor that you need a different entrée

. . ' %;‘m
: T LI S 4;"‘9’ PR :
Match the Correct Vocabulary % 4 w‘?
Scullery : A. Metal buffet dewce used to keep food warm by heating it over

warmed water
5 ‘B. Style of service where food is prepared or. serve indivi ually at the
% ~.-ChaffingDish . - - - ~ dinner table: to fit the customer’s specrfrc taste (Le. providing dressing
. and pepper for salad or handlng out bread to each patron)
“Used to hold a large trayonthe’ dm:ng floor
_Area for dlrty dlshware and glasses . .- . .. - L
E. 'Large metal shei\rlng unlt for prepared food to be held or for d;rty

. ‘Queen Mary

- Fr_erlch_Passing' _

o

=

¥ Russian Service

- -Corkscrew : 7T trays to be stored
a o _ : _ . F.. Used to operi bottlesof wine -« -, '
Tray Jack G Stv]e of dmmg in whlch the courses come out one at atime
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Sewers Tegt . Smm /35
£ i -

ﬁ Napkin. bunner Fork ‘

Bread Plate and Knife Tea or Coffee Cup and Saucer
__‘_ Name Place Card | it S

Teaspoon

-_ j__?) _Dessert Fork _ Salad L

- ___Z* Soup Spoon B ..S_'e_l"'v-i't':é'ﬁ}ate e | _ : __.

_5 Salad P_Iate | Wing_GIags (White} |
% Water Glass ST e

F:illntheﬁiank _.ﬁ o

inch {es) from’ the edge of the table,

a\ou r\um\m/‘

. The Protem on a pEate is typlcaliy served at what hour on ‘the clock? C.Q

'What is general!\/ mdlcated on the name placard other than the name?.

I I N N I

"If a guest asks for a spemalty drnner (l e. Glu’cen Free or Vegetanan) you should do what immed|ate[y?

\{\Qs(x\r\ A eann . _ .




