
1) Food is served on what side with what hand?a) On the left side with the left hand
b) On the left side with the right handc) On the right side with the left hand
d) On the right side with the right handt\

l./ 2) D.rinks are served on what side with what hand?a) On the left side with the left hand
b) On the left side with the right hand
c) On the right side with the left hand

F_ d) On the right side with the right handl)
u/ 3) Food-and drinks are removed on what side with what hand?a) On the left side with the left hand

b) On the left side with the right hand
c) On the right side with the left hand
d) On the right side with the right handA 
u, un rne nght s'de with the right hand

n 4) what part of a grass shourd you handre at a, times?
The stem
The widest part of the glass
The top

5) When you are setting a dining room how shourd you set up youf tabrecroths?a) Neatly and evenly across the tables
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f. Metal buffet devi$e used to keep food warm by he;rting it
warmed water
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Scullery

Queen Mary

Chaffing Dish

French passing

Russian Service

Corkscrew

Tray Jack

B. Style of service w
dinner table to fit
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are and glasses

trays to be stored
Used to open bottles of wine
Style of dining in vrffricn tire courses come out one at a time

ere food is prepared or served individuall
he customer's specific taste (i.e. providi
d or handing out bread to each patron)
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