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1) Food is served on what side with- what hand? e T ol
a) Onthe left side withithelefthand - = -~ : '

b) ~ Onthe left side with the rtght hand
¢) Ontheright side with the left hand
d) Ontheright, 5|de W|th the right hand

d 2) Drmks are served on what sude with what hand? -
a) Ontheleftsidewiththelefthand. .
b} Onthe left side wnth the right hand i

Food and drlnk re: removecl on wha
a) Onthe Ieft side with the left. hand -
b) On theleft side with the right. hand. - ‘, o
¢) Onthe right side with the left hand-

o d) On the nght side with the nght hand

3) |de w:th what hand'-’__

q 4} What part of a glass should you hand[e a’c aIE tlmK ?
- a) The stem C
© b} The widest part of the glass
_ _ ¢} The top _
' Ci 5) Whenyou are settmg a dmmg room how.should you set up your tablecloths'r’ o
a) Neatly and evenly across ‘the tables - I o
b} The creases should all be going in ‘the same directions
. c) The chairs should be centered and gently touching the table cioth
d d) . All ofthe above :

6) if you brmg the wrong entree to a guest what should you do'-’
a} .Gobackinto the kltchen and pattently wait in line behind the rest of the servers untrl it’s your turn -
b) Inform the gueststhat you will bring the correct entrée once everyone elsé in the dinning room is served
¢} Try to convince the guests to eat what you brought them
d) Gobackinto the kltchen to the front of the line and inform the expedltor that you rieed a different entrée

‘Match the Correct Vocabulary

Scullery : A. Metal buffet de\m:e used to keep food warm by heating it over

Q Queen Mar warmed water
v B. Style of service where food is prepared or served individually at the
A Chaff'ng Dish - - - = _ dinner table to fit the customer’s specific taste {i.e. prowdmg dressing -

and pepper for satad or handmg out bread to each patron) } _
“Used to hold a iarge trayonthe dmmg floor o S Z
. ‘Area for dlrtv dtshware and glasses. : L

B

French Passmg

Russuan Semvice

‘!'".';,U\.én,

Corkscrew - S trays 1o be'stored
Used to open bottles of wine
Style of dmmg in WhtCh the courses come out one at a time

| O
lﬁlv l |

‘Tray Jack

£
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Match the Number t6 the Cdrrec_tyqtahqiary

- Napkin I 3 DlnnerFork o

Bread Plate and Knife Tea ot Coffee Cup and Saucer

3’:

~-Name. Place Card )

:-'Teaspooon - R -._'Wme Glass (Red)

_Dessert Fork o S Salad Fork
‘ Soup Spoon Z ? Servrce Plate _
o .

 SaladPlate | S Wine Glass (White)
Water Glass . :—: “ e e

P inch (es) from'the edgé of the table. S
whatewras? (S LN X Grepre

'Ceffee'dana'fee se' \ Id be accom anie

. Synchromzed ser\nce is when

1
2
4 Whati Is generally mdrcated on the name ptacard other than the name? Ve g4n Wh ff l[ N / FA—F“[Z ;ﬁ #
5
6

1
The Protem on a plate is typrcafiy served at what hour on ‘the clock? \></

'If a guest asks for a spemalty dmner (1 e. Gluten Free or Vegetanan) you should do what lmmedrately? o i :
Pepenps 4 flert M ﬁ,eS&a’Ve , cau/f#of C/feck /%W‘H/!;J/// i
( ‘




