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Bartenders Test

Muﬁtﬁ@ﬂe Ch‘@ﬂce (6 points)

Carbonation _ the rate of intoxication.
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a} Slows down
b) Speeds up
c) Doss nothing to

What are the six most commonly used spnrlts? :

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

b) Vodka; Whiskey, Gin, Bourbon, Rum and Tequrla

¢} Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zlnfandel
d) Kahlua Vodka, Frangelico, Gin, Tequila, Spnced Rum

You can accept an expired 1D as long as all ethea’ information is correct.
a) True

: b) False -

I someone has had too much to drink, servin 'hem ceﬁee will help seberthem up.
‘a) True - : 2

b) False ; ;
What are the accepteble f@rms of D fer Alco i.-ceﬁsumptﬁon?

if thereis "‘_,5@ éhaker tin available to scoop ice for a drink, it Is okay to use a glass.
a) True <~

‘b) - -False

v©cebuﬁerg (9 ‘proints)
Match the word to'its definition-

B ol ?/)/ Used to crush fi*u'its and herbs for c'ra"ft‘ 'eed-{téii: o
(. “straight Up” . e

making

.%_Shakeg'rin

f
£

Used with the Shalf.er Tin to prevent solld materlal
from entering a cocktail glass when poured |

1 “Neat” _
: . SR ' To serie chilled. liquor in.a chilled stemmed cocktal .. .. .. ..
-@— M“ddier : giass withnoice . .
_b_,Stramer ' c;/f To pour¥% ozofa Ilquor on top
B flgger ' ;e’f Used to. measure the alcoholend mixer for a drink -
eee ‘ : J Used to mix cocktalls a!ong with a pint glass and ice

Bar Mat ' ;/f Uséd on the bar top to gatherspills "

"Float” . y)’ Requesting a separate glass 6fanother drink -
' )4 Means to serve spirit room temperature in a rocks
LL “Back” .

glaes with no ice
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Glassware (6 points)

Match the correct glass to the drink

/ Cabernet Sauvignon ’—’% 5

Chardonnay _’/—————? -:

Tom Collins
Vodka Soda -

Cosmopolitan

Champaghe :

Answer and Question (14 points) - AL 2 o
Provide examples of 3 brand hame “top shelf” spirits (3 points): /’ ’7/1 Q(,If ﬂ“} 0 05’@ mwk@fﬁ M ar /Cil { aﬂ? CLf@l—/

What are the ingredients in a Manhattan? ﬁ{)_}l IQBQU/ bl HL&/LS ,
What are the mgredlents in a Cosmopolitan? J//]d/ /(éL. / (e / !/u t‘ {’4 fan &?ﬁ‘u / //,{ /C &

What are the mgredlents in a Long Istand Iced Tea? M@__){%’”/ VY, /DKJ/QL/ LL[UDA? S‘ g (./ CO/CQ

What makes a margarqta a “Cadillac”? _[Z,u/m ,

Whatis slmple syrup? /A /ﬁ’\){toL ?/ i ,(/ur?a/ EE
Is it legal to pour quuor from one boftle mt"' notheF‘f\r‘\_‘fﬁéi IS this called? {2 points)

What should you do if you break a glass in the lce? ﬁ M/ZM W / e

When is it OK to have an alcoho]n: beverage wh!le worklng? 7/7£ AL, /Z,

What does it mean when acustomer ordefs th'eir cocktalln“dlrty"?_ﬂﬁwb l/uﬁ/ﬁﬂ’vaL { \ : { LAY

Ll d o 20, [ime /mae Qumo/eﬂ/w,
S(J%[DL Mo 5‘0»//)

What are the mgredlents ina Margarlta? ;
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Multiple Choice

d o

d

lw

4)

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 left hand

d) 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

¢} Thetop

When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables e R

b) The creases should all be going in the same directions ‘

¢) The chairs should-be centered and gently touching the table cloth

d) All of the above :

If you bring the wrong entrée to a guest what should you do?

a) Go backinto the kitchen and patiently wait in line behind the rest of the servers until it's your turn

b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢} Try to convince the guests to eat what you brought them o

d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Corfect Vocabulary

'12 Scullery

____E_,_ Queen Mary
A Chaffing Dish
4 _@_ French Passing
/ __B_ Russian Service
£_ Corkscrew
_Q__ Tray Jack

Y

Metal buffet device used to keep food warm by heating it over
warmed water _ :

Style of service where food is prepared or served individually 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 tray on the dining floor

Area for dirty dishware and glasses

Large metal shelving unitfor prepared food to be held or for dirty
trays to be stored

Used to open bottles of wine

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

TR e N
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Match the Number to the Correct Vocabulary

_@_ Napkin _‘2)_ Dinner Fork
_l_j_ Bread Plate and Knife 5_ Tea or Coffee Cup and Saucer
s Name Place Card l Dinner Khife_
_\_2_ Teaspoon _7‘_ Wilne Glass (Red)
_j_& Dessert Fork ﬂ_ Salad Fork
_lQ Soup Spoon _\ﬂ_ Service Plate
15 salad Plate A_ Wine Glass (White)
ﬂ_ Water Glass
Fill in the Blank ,
1. T'hé utensils are placed _i e = I '/& [ NC L\ inch (es) from the edge of the table.
2. Coffee and Tea service should be accompanied by what extras? _(". £.20um ! S‘LAC‘Q.W
3. Synchronized service is when: /Nt p| 2§ S0URUS plpce Hocl o lrvon (R ‘IL/-Q Sone Ve .
, 7 I T : pt
4. Whatis generally indicated on the name placard other than the name? jfl/f)le Nivin bed. punol. ﬂo:;/ Pé/éc?t‘/_aj\ 7
5. The Protein on a plate is typically served at what hour on the clock? __ 9 m \Z
6. Ifaguest asks for a specialty dinner (1.e. Gluten-Free or Vegetarian) you should do what immediately?

TEST_Server (rev. 2013.07.31)



