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a} Slows down
b) Speedsup :
¢} Does nathing tc

sl Bartenders Test Score 30/ 35
tinle Chioice (6 points) P
carbonation the rate of intuxication. o - 3 =

ié 2) What are &he six most commonly used spﬂnts? :
a) Sweet and Sour, Triple Sec, Grenadine, Midosi, Lime Juica and Cranbersv.lume
b} Vodka; Whiskey, Gin, Bourbon, Rum and Tequtla
c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Ztnfandel
d} Kahlua, Vodka, Frangelico, Gin, Tegulla, Spi ed Rum

s

(é 3} Youcan accept an expired 1D as §@ng as all @ther mﬁ@rmaamﬁ is C@ra'ec&

a) True
b} False -

_ @ 4} 1§ someone has had too much to @ﬁﬂnk servisig them coffee will hefﬁ?p_-%berthém up.

‘a) True -
b) False

' : ] 2 5} What are ﬁhe a@@aptab!a forms of 1D f@r Mc@h@ @nsumptﬁan?
- a} Stateor overnement issue_d iD Card or: rs Llcense

a)_' True 1 3

‘b) - ‘False

V@@abuﬂam (9 points}
Match the word t6its definition-

L "Stmight Up”
Ef_ Shaker Tin
/j( _& "Neat"

ﬁ_, Muddﬁea‘"

Bar Mat
(" Float”
A Bl

B o Used 0 crush fruits” and herbs for craft cocktail

.. _making -, SRR

Used with the Shaker Tm to prevent solid matenal

rom entering a cocktait glass when poured '

}..To serie chilled Jiguor.in.a chllled stemmed cocktall...... .. - -
glass with no ice '

h ‘ﬂ’f To pour % oz of ahqﬁorontop |

/(f Used to. measure the alcoholand mixer for a drink -

,f'f Used to mlx cocktalls along with pint giass and |ce
Used on ‘the bar top to gatherspllls '

)ﬂ Requesting a separate glass dfanotherdrink

Y Means to serve spirit room temperature in a rocks
glass with no ice

« TEST Bartender (rev: 2015.03.28) -+,

"



oUtsoLrcing
YU Hogpies ity Starfirg Profassionals

. . . BortendersTest . __Score /35

Glassware (6 points)
Match the correct glass to the drink

/ Cabarnet Sauvigno

Chardonnay -

Provide examples of 3 brand name “top shelf” splrits {3 points): B lonolere., 7 g ey — {1

What are the ingredlris inamén'hattan? Lo hrheq """ZW’M AJ-’ jfmk_, W(/ .
‘Whatare the mgred:ents maCosmopo!ltan'-’ WW W / WZ&,«_» / ’Vli-) ./ 'TLnP le g&m\‘_
/\i\ﬂat are the mgredlents ina Lang Island Iced Tea? L
What makesamargantaa”tadiilac”? — A /4 M +é M/

What Is simple syrup? /I/M/l'/&l/kf " k g’t’i” l V‘\*Q-/)“ { /‘# ‘/\/j T

gt i

Isitlegal to pour hqucr from one bcrft!e mtn another? What is this caﬂed‘-' (z pomts)

'):v.r--'i'--‘f:’"';é-:ré:-.-.'-:_ _--‘-A—‘.‘w:n' ‘- Wi e nts :u.-.":;»'--,:-" - . ?:. ‘ - : S e \ .- TESTﬂBartender (TEV. ‘2015:-03-25) -
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Multiple Choice

?Z 1)
&

Food is served on what side with what hand?
a) Onthe leftside with the left hand

b} Onthe left side with the right hand

c) Onthe right side with the left: hand

d) Onthe right side thh the right hand

Drinks are served on what side with what hand?
a) Onthe left side with the [eft hand
b} Onthelefiside W|th the right hand
¢) Ontheright side wrsh the left hand
d) Onthe nght i th the right hand

Food and drlnksar' ;,,emoved on what Side thh what hand? .
a) Onthe left side wrth the left hand : C

b) Onthe left side with the right hand

c) On the right side with the left hand -

d) Onthe right side with the right hand

VWhat part of a glass should you handle atalt tlmes'-’
a) Thestem

b} The widest part of the glass

c) Thetop

When you are setting a dining rcom how should YOu ; set up your tablecloths?
a) Neatly and evenly across the tables

h) The creases should all be going in the same directions

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

d) Allof theabove . ' '

If you bring the wrong, entrée toa guest what should you do?

a) Gobackintothe kitchen and patiently wait in line behing the rest of the servers ‘s until it’s your turn

by Inform the guestst that you will bring the correct entrée once everyone else in the dinning room is served
¢} Try to convince the gu; ests to eat what you brought them

|

_ d) Go backinto the kitchen to the front of the line and inform the expeditor that you need a differerit entrée

| /( Match the Correct Vocabulary

— Sculiery ‘ A Metal buffet device used to keep food warm by heatmg it over

Queen Mary

warmed water
_ B. Style of service where food is prepared or served indwldually at the
Chaffing Dish 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 . C. Used b hold a large trayon the dining floor

_____ Russian Service -

D. Area for dirty dishware and glasses
_ E. Large metal shelving unit for prepared food o be held or for dtrty
- Corkscrew ' " traystobestored , ‘ :
F. Used to open botties of wine —

— TrayJack ' G Styie of dining in which the courses come out one at atime -
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outsou rcin

Match the Number to the C@W@@E ‘U@mbuiarg{

Napkin . Diriner Fork .-

Bread Plate and Knife Tea or Coffee Cup and Saucer

,I\Ns

Name Place Card 'D'i'nherjl_.(_lr}'iféi o
: [ ;L Teaspoon SR - Wine Glass (Red)'
L2 vessertrork Salad Fork

Service Plate

{2 Soﬁp S'poon‘

RN mm

[5 Salad Plate Wine Glass (White)
é{ Water Glass T
JFH m the lﬂank
L Thg uteﬁsils 'are, placed - (_{;;/ L inch (es) from the edge of the table.
2. Coffee and Tea s'e"r'viéé'should be éc«:dmpahied by what extras? _ <, 34 / el
3. Synchromzed service is whien: M@m at o W S[WLL/ L
4 What is generally indicated on the nama piacard other than, the name? -/*a—é&‘ﬁd; W&/} ! C 70 [4 C«Q/
5 The Protein on a p!ate is typically served at what hour on the clock?
B,

Ifa guest asks for a spec;aity dmner (i.e. GJuten—Free or Vegetanan) you should do what tmmediéte[y?

prseddeq &A% o MMW@//
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