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Bartenders Test

| Multl@la Ch‘@lae (6 points}

v

g

B

Carbanation
a} Slows down

b} Speedsup

¢} Does nothing to

the rate of intoxication.

What are the six most commonly usad splnts?

a) Sweet and Sour, Triple Sec, Grenadine, Midorl, Lime Juice and Cranberrylwce

b} Vodka,Whiskey, Gin, Bourbon, Rum and Teqmla

c} Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvzgnon Btanc, Zlnfanclel '

d} Kahlua Vodka, Frangelico, Gin, Tequﬂa 5

You can accept an expired ID as lnng asall other information is correct.

a) True
b} False :

if someone has had too much 1o drlnk serving them cuffee will help sober them up.

a) True -
b) False

What are the acceptable forms of iD for Alcoh COnsumptmn?

\f@cabulary (9 pomts)
"Match the word to lts del’mtlon

{ ‘-"Straight Up”

F E Shaker Tin
=l.-._ “Neat”
P viuddior
B strainer
E sigger
EL Bar Mat
Dot
_i:{_ “Back” |

ers License
sts the person’s date of b;rth)

Ty,

NUsed to crush fruits and herbs for craft cocktall- '

. makmg ,
o) Used with the Sh ker Tin 1o prevent SOlld materlal L
" from en‘lermgacocktall glasswhen poured ' |

glass w1th noice .
d} To pour Yozofa Ilquor on top
&), Used to measure. the alcohol and mixer for a drink -
. Usedto mnx cocktalls along with a pint g!ass and ice
Q Used on the bar top to gather spills ' |
) Requestmg a separate glass of another drink -
™ Means to serve spirit room temperature in a rocks
glass with no ice
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Servers Test | Score /35
Multiple Choice

1} Foodisserved on what side with what hand?
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b) Ontheleft swie W|th the r:ght hand
c) Onthe right side with the left hand

{-’ﬁ) On the right side with the right hand

e
?@ 2) 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

¢} Onthe right side with the left hand -

d) On the right side with the right hand

A5
&: \?’ 3) Food and drinks are removed on what side with what hand?
5; a) Onthe left side with the left hand
b) On the left side with the right hand
¢} On the right side with the left hand
d) On the right side with the right hand

ﬁ‘» 4) What part of a glass should you handle at all times? -
- a) Thestem
b} The widest part of the glass
¢) The top

: ] 2 5} When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables B o
b) The creases should all be going in the same directions '
) The chairs should be centered and gently touching the ta ble cioth
d} All of the above ‘

D 6) If you bring the wrong entrée to a guest what shouid you do?
a) Go back into the kitchen and patlently wait in line behind the rest of the servers until it's your turn
b) iInform the guests that you will brifig the‘ correct entrée once everyone else in the dinning room is served
¢) Try to convince the guests to eat what'you brought them
d) Go back into the kttchen to the front of the line and inform the expeditor that you need a different entrée

Match the C@r'r'ect V@cabu'ﬂary

1& Sculiery N Metal buffet device used to keep food warm by heating it over
£ Queen Mary g warmed water
A "B\ Style of servace where food is prepared or served individually at the
é Chaffing Dish dinner table Yo fit the customer’s specific taste {i.e. providing dressing
% and pepper for salad or handing out bread to each patron)
Py French Passing T\ Used to hold a large tray on the dining floor
& (i Y RussionService .. “Bw Areafor dirty dishware and glasses -
E. Llarge ‘metal shelving unit for prepared food to be he|d or for dirty
_E Corkscrew .. ' " frays to be stored
C wew® Y -Used to open botties of wine
Tray Jack

\Q\ Style of dining in which the courses come out one at a time
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