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Miultiple Choice :f gofo -

1)

2)

3)

4)

6)

Food i is served on what side with what hand? _

ﬁﬁ_.h....._......._.H.u..._‘......._.-... kel o e

On the left side with the rlght hand
¢ On the right side with the left hand
dy On the right side with the right hand

Drinks 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
(dP On the right side with the right hand

Food and drinks are removed on what side with what hand?
a) On the lefi side with the left hand
b} On the left side with the right hand . _ ' -
¢} Onthe right side with the left hand '
@Y On the right side with the right hand

What part of a glass should you handle at all times?
The stem

b) The widest part of the glass

¢) Thetop

When you are setting a dining room how should you set up your tab!ecloths?
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 touching the table c[oth

d) All of the above

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 wilt bring the correct entrée once everyone else in the dinning room is served
¢) Tty 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 Vocabulary

_A Scullery & Metal buffet device used to keep food warm by heating it over

‘é Queen Mary

warmed water
B Style of service where food is prepared or served individually at the

Chaffing Dish - L dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)
French Passing ~€ Used to hold a large tray on the dining floor
.157“ ssian Service /D’ Area for dirty dishware and glasses
" Large metal shelving unit for prepared food to be held or for dirty
Corkscrew ' trays to be stored ' -

/P/ Used to open bottles of wine

__C_!’__. Tray Jack /G/Style of dining in which the courses come out one at a time
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Match the Number to the Correct Vocabulary

_[_Q_ Napkin | . L Dinner Fork
Z[_- Bread Plate and Knife £ Tea or Coffee Cup and Saucer
,___L_ Name Place Card ' " Dmner Knife -
/_&_ - Teaspbon . | . j i‘ Wine Glass (Red)
_i Dessert Fork - " Salad Fork
L Soub Spoon Service Plate
_[’E Salad Plate 2) Wine Glass {White)
Z _ Water Glass

Fill in the Blank

The utensilsare 'plat:éd : : / : inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? ___ 5 Mﬁ r Loy

. Synchronized ser\iice is when: all Hitiiny fc _Sz‘/w{% _éﬂ/ 27" % Sased fire

1
2
3
4.
5
6

What is generally indicated on the name placard other than the name? 2% /oy %&W “/LQCRO J—

The Protein on a plate is typlcally served at what hour on the clock? % ¢
If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you'should do what immediately?

Ww%—%a Sotid e
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Q 1} Aroll of quarters is worth?
a} $5.00 :
b) $10.00
c) $15.00

B4

A ¢ nn
O Uow

A~ 2) Arollofdimes is worth?
- a) $5.00

b} $4.00

c} $3.00

d) $2.00

/0 "3) Aroll of nickels is worth?
- a) $8.00
b} $6.00
c) $4.00
d) 5$2.00

(A ﬂ A roli of pennies is worth?
. a) S$1.00

b) $0.75
¢ $0.50
d} 50.25

¢l -5} Whatdoes POS stand for? .
- a) Patience over standards
b) Percentage of sales
¢) Point of sales
d) People over service

6} What is the current sales tax rate in your city

: ;f’ , 875

0/ 7)  Acustomer buys a bow! 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?
a) 54.06
b) $2.06
c) $7.06
d) $5.06

(75

777

1;2 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should

you give back?

a) $19.50
b} $14.50
¢) 59.50
d) 34,50

L1 00

/4.52

ﬂ( 9} A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?

E— a) $6.00
by $8.00
¢) $10.00
d) $12.00

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?
R 50 &0 &S50

a) $78.50
b) $58.50
c) $38.50
d) $28.50

. 5
LB
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g\Q 1) Carbonation the rate of intoxication.
a} Slows down
b) Speeds up
¢} Does nothmg to

é 2} What are the six most commenly used spirsts? :

a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and CranberryJu:ce

b) Vodka; Whiskey, Gin, Bourbon, Rum and Tequ:la

c) Chardonnav, Cabernet Sauvignon, Champagne, Meriot, Sau\ngnon Blanc, meandel
d) Kah]ua Vodka, Frangelico, Gin, Tequila, Sp" ed Rum

ﬁ 3} Youcan accept an expired 1D as Iong as all other mf@rmatlen is correct.
al True '

@ False -

if someone has had too much 10 drink, servmg hem coffee wyil} help sober them up. -

b

4)

_ ,@ §) Ifthereis ne shaker tin awaileble o scoop ice for a drinl, it is okay to use a glass.
a) True © :
b} - ‘False

Voc{abu'llary ('9_'|":-eints)
Match the word to its definition:

“ o ,a’)/ Used to crush frurts and herbs for craft cocktall o
L "Stralght Up” making '
f ShakerTm N /b,)/ Used with the Shaker Tin 1o prevent solld matenal .

“from , _termg a eocktall glass when poured
) To serve chilled. liguor in.a chillec stemmed cocktail .. .. .
glass with no ice

b Stramer & To pour s oz ofa fiquor on top
‘ €] Used to measure the ‘alcohol and mixer for & drink -

d’ "Neat"
4 Muddlea‘: ”

" £~ ligger-
- Beer” ‘ : /f’)/ Used to mix cocktalls along with a pint glass and i ice
_4_Bar mat .23~ Used on the bar top te gather spills
&"Flea'z" . ,h’f Requesting a separate glass 6f another drink
A wmack /r)/ Means to serve spirit room temperature in a rocks
L ac 1P '

glass with no ice
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Glagsware (6 points)
Match the correct glass to the drink

/ Cabefnet Sauvignon._

Chardonnay-

Tom Collins \

Vodka Sogg S

Answer and Ques’ts@n (14 points)

Provide examples of 3 brand name “top shelf” spirits (3 pomts) é/’@"@ W %6 M% }pﬁ%—

What are the ingredients in a Manhattan? /»Uﬁ/fﬁ% W, L’W Wcz/ %&M&(’f/—

Whatarethe ingredients in a Cosmopolitan? //ﬂfé/éﬁ, &f’%/f JVM’L@ , 75 7’!/?4‘/(’ 56/’

What are the mgredlents inalong Island Iced Tea? (,f%c’/; //ﬂ/f%ﬂ/ p /"&L/M/Lr—/ ; W 72@% M{x
What makes 3 marganta a "Cad:!lac”? 4 /M’é’/ MWMC/‘&/ : W/)

Whatlssmplesyrup? —5/‘“‘?% Z/ /UVWL« -/{léf”% ML?‘//J'//K( \5;407‘67// %}SWS

What should you do if you break a glass in the lce? %&ﬂ/k/ﬁﬂ M M( //C—Z, ,%{ LA W‘/

Whenisit OK to have an alcoholic: beverage whlle worklng? ,}LZ/M/'

What does it mean when a customer orders thelr cocktatl

What are the ingredientsin a Margarlta'-’ -‘
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