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Multiple Choice
,\ -\-t-\ \) \Q 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 hand

:{ On the right side with the teft hand

,3) 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
d) On the right side with the right hand

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 hand

What part of a glass should you handle at all times?
a) The stem
b) The widest part of the glass
c) The top
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l tt when you are setting a dining room how should you set up youf tablecloths?a) Neatly and evenly across the tables
b) The creases should all be going in the same directions

A lffl;5:i: 
, be centered and gentty touching the tabt+ croth

\/
L ) 6) lf you bring the wrong entr6e to a guest what should you do?
\v
_L_ 6) lf you bring the wrong entr6e to a guest what should you do?

a) Go back into the kitchen and patiently wait in line behind tf e rest of the servers until it,s your turb) Inform the guests that you will bring the correct entrde on.f .u"ryone else in the dinning roorn isc) Try to convince the guests to eat what you brought them
qP: Go back into the kitchen to the front of the line ind inform {he expeditor that you need a diffr: ren

Match the Correct Vocabularv
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ttut'"ry A. Metal buffet devlce used to keep food warm by he;tin1

L X eueen Mary warmed water

D- g. .Slylslsrvice w]here food is prepared or served irr Civi
'T I chaffing Dish dinner table to fi! the customer's specific taste (i.e. pro

^\ A rssinp and pepper tor.sf taO or handing out bread to each patr
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French Passing c: ,{Jsed*e-hold a rar1ge tray on the dining floor

P 3 Russian Service D. Areaffdirty dist]rware and glasses

Y. E. targetretal shelving unit for prepared food to be hr:ld r

f Corkscrew trays to be stored

C- tray lack F' tXecfto oReq botfles of wine
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