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. Multiple C{h@'ﬁ.ee (6 points)
> 1) Carbonation the rate of intoxication.
: a} Slows down
b} Speeds up
¢} Does npthing to

b 2) Whatare the six most commonly used spirfis?. :

a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberty Juice

b} Vodka; Whiskey, Gin, Bourbon, Rum and Tequila

c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc,ZinfandeI
ahlua ‘Vodka, Frangelico, Gin, Tequila, Sp' 2d Rum

b You can accept an expired iDas iong as all other information Is correct.
ay True
} False -

if someone has had oo much-to drmk servingthem coffee wﬁl help soberﬁhem up.
a) True .
b) False

o CQ, 5) Whatare the acceptable f@rms of iD Eor Almh
=" -4
b)
¢)
d)
&) : .
, |C 6) [ftherelis m shaker thn-available to scoop ice for a drink, it s okay to use a glass.
a) True {'
-b) False i

jers License
's the person 's date of birth)

Vocabulary (9 points)
Match the word to its definition

R %) Used to crush frwts and herbs for craf‘c cocktall-"'
Q "S&raight Up” . _ :

: . making . ST
«E_shaker'rm o ,M‘Used with the,SﬂK ker Tin to prevent sohd matenal -
_L"N . at,, " from entering a cocktall glass when poured
i €} To serve chilled Jliquor in.a. chifled stemmed cockta:l..,,. N
&M”ddm  glasswithnoice .
Yo strainer ‘ " To pour ¥ 0z of a Tiquor on top
N e }igger o ' ~%.] Used to. measure the alcoholand mixer for a drink -
- U ‘ . Il Usedto mix cocktan!s along with a pint giass and fce
_ %_Baf'mt - ~g}Usedon the bar top to gatherspllls
< "Float” - ) Requestmg a separate glass of another drink
, A~ Means to serve spirit room temperature in a rocks
b_“ack_" . glass with ho ice
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Glassware (6 points)

Match the correct glass to the drink

Cosmopolita

. Champagne T

Answer and Question (14 points)© < e

Provide examples of 3 brand name “top shelf” spirits (3 points):

What are the ingredients In a Manhattan? :

What are the Ingredients in a Cosmopolitan?

//hat are the mgredlents ina Long Island Iced TEEI?(‘C\‘('L
What makes a margarlta a ”Cadlllac"? "\750 q\,-g \—V -—\-r cc\_u\ l
What is 5|mpie syrup? %5‘;‘?&'\& <“

Is it legal to pour qu'u'or fro'ifn'oi‘ie wb’b‘t’i‘.le i‘nto’;" nother'-’What is this called? (2 points)

What should you do if you break a glass in the ice? ; & War
When sitOKto have an alcohollt: beverage white workmg?
What does it mean when a customer ord thelr cocktall' ' ._ d elanlz o SMCC

What are the mgred:ents ina Margan_ta? -
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Mulgiple Cholce

>

Food Is served on what side with what hand?

a. 4

e 5
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'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

Drinks are served on what side with what hand?
a) Onthe 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

Food and drinks are removed on what side with what hand?
a)  On the left side with the lefthand. © '

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

What part of a glass should you handie at all tlmes? '
a) The stem

b} The widest part of the glass

c) Thetop

When you are setting a dining room how.should you set up your tablecloths'?

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 cloth

d} Allof the above _
if you brmg the wrong entrée to a guest what should you do?

a) Go backintothe kitchen: and patlently wait.in line behind the rest ofthe servers until it's your turn
b) Inform the guests that you will bring the correct entrée once everyane else in the dinning room is served

¢} Try to convince the guests to eat what you brought thern

d) Go backinto. the kitchen to the front of the line and Inform the expeditor that you need a different entrée

‘Match the Correct Vocabulary

_@_ Scullery
_% . Queen Mary
= Chaffing Dish

o French Passing

< Tray Jack

warmed water

4 Metal buffet device usedto keep food warm by heatiﬁg It over

~B Style of service where food is prepared or served mdnwduaﬂy at the
dinner table to fit the customer’s specific taste (i.e. providing dressing

and pepper for salad or handing out bread to each patron)

~€~ Used to hold a large trayon the dining floor

. . De—Area for dirty dishware and glasses
Russian Service . @' Large metal shelving unitfor prepared food to be held or for dirty
Corkscrew B " trays to be stored
Used to open hottles of vine

}/Style of dining in which the courses come out one ata time
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Match the Mumber to the Correct Vocabulary

> wapkin o .7 _%_ : D_fnner F'o-rk_.- .
_\,1 Bread Plate and Knife 5 TeaorCoffee Cup and Satcer
~_\_  Name Place Card o . Z)_  Dinner Knife
__Ll ‘ Te.aspoon . - o _Z_JWin/eGIéss.[Red) |
X< Dessert Fork 7 B = Salad Fork
o so pSpoon _lé\‘__ Sepvice Plate
__\5 Salad Plate | Wine Glass (White)
Water Glass . -
Fill in the Blank
- The utensils are pfacéd SR L - Inch (es) from'the edge of the table.
Coffee and Tea service shoutd be accompamed by what extrasy? :B-_-f-%ﬁ Wal w Brtoat |

. Synchromzed service is when: RIS o ,Am-vw\, e oued o\e-a: %\;&L‘S ‘_‘_7:;%‘ '(Z’Q
‘What i is generally Indmated on the name p!acard other than the name? :‘:\L\\ﬂ, ~m Lu-\_&y‘.c:‘ :
The Protem ohaplate| Is typlcally served at what hour on the clock? (& o A

B

If a guest asks for a spec:alty dinner (i.e. Gluten Free or Vegetarian) you should dowhat rmmedtately?
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