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' Miultiple Céh@ﬁ&:@ (6 points)
ii 1) Carb@nhﬁi@_ﬁ ' the rate of Intoxication.
: a) Slows down
b) Speedsup '
¢} Does I‘Iﬂthlﬂg to

QJ 2) What are the six most c@mmanﬂv usad spﬁrﬂts? ' : : N6 ,
_ a) Swaet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberrwmce ( ()
b). - Vodka; Whiskey, Gin, Bourbon, Rum and Tequila -

¢ Chardobnay, Cabernet Sauvignon, Champagne, Meriot, Sauvignon Blanc, Z:nfandel
d) Kahlua, Vodka, Frarigelico, Gin, Tequila, Spiced Rum

E 3) Youcan accept an expared Das !ong as afl @t&nar mf@rmaﬁn@n is @@mciz
al True S
b} False -

1% &) ifsomeons has had to much: t0 drmk secvis
‘a) True = . :
b}  False

- 3 2 5) Whatare 'Ehe a@@@pt@h&e f@a’mg of o) f@r Ait@
' a) Stateo G’overnen’i’eht lssued lD:Card or Drfye
b} Passp E

¢} SchooliDg

dy A&B .

. a'ma&j

Shem coffes will héljp sobsr them u. *

) @@nsumptmn? :
; _L:cense

a) True % f‘ . _
b) -False . : CRRE

Vocsbulary (8 points)
Maiich the word 616 deflnltion-

c i,h.- ', "'a) Uséd 10 crush’ fruuts and berbs for craft Cocktanf""" :
.rstras i Up® it

.., . making L AR
. ;E;Shaker'rm o __,_b) Used 'W'fth the §haker Tin 1o prevent solzd matenai i
—L—-"‘Neat" " “from enttering a cocktal glass when poured B :
._ - iiese oo €).Jo sepie chilled.figuor.in.a cilled stemmed cocktall .. .. .. .
imud&ief : . glass withnoice ... .. ' '
ﬁ_s&mii{}éﬁ : 4 Topour¥ oz ofa!iquor on top
. Lo o e} Usedio. measure the aicoholand inixer-for a drink - .
,ﬁ‘&agger : . : f) Usedto mux cocktails along with a pint glass and fee ;
'ﬁ&aﬁr'ﬁ@t © g} Used oil ‘the bar top to gatherspllls ' ,
O "Float” " 1) Requestinga separate glass Sfanother drink R ;
N Bk i) Means to serve spirit room temperature in a rocks S

glqss with no ice
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Maultiple Choice

!2% / 1) Food is served on what side with what hand? -
g a)  On the left side with the lefthand -
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b)) On the left side with the rfi_g’ht_ hand
¢) Onthe right side with the'left hand
d) On the right side with the right hand

a) On the left side with the left hand

__Q 2) Drinks are served on what'side with what hand? . : o %

b) On the left side with the right hand
c} Onthe right s:de'wnth the left hand -

d) Onthe r'ig_h’t sj

th the right hand '

Food and drmks at removed on what sude wrth What hand?
a} Onthe left side with the left hand '

b) Onthe left side with the right hand
€} On the right side with the left hand
@ On the right side with the rlght hand

(A__4) What part of a glass should you handle at all tlmes'«‘

a) Thestem
b} The widest part of the glass
c) Thetop

' _’Q 5) Whenyou are settlng a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables ' B
b) The.creases should all be going in the same directions’
¢) The chairs should be centered and gently touchmg the table cloih

d) All of the above

Q 6) If you bring the wrong entree toa guest what should you do?
a) Go backinto the Kitchen and patiently wait in fine behind the rest of the servers until it’s your turn
b) inform the guests that: you will bring the correct entrée once everyoneelse i iri the dinning room is served
¢) Try to convince the guests to eat what you brought them . _ .
d) Gobackinio the kltchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

D@ Sculiery
i i ueen Mary
AC_ ChaffingDish |
,é(ﬁrench Passing :‘!’/
_g Russian Service
ﬁmfkscs‘ew
C, _&_ Tray Jack

Metal buffet device used to keep food warm by heatmg it over
warmed water

Styte of service where food is prepared or served mdwidually 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

Area for dirty dishware and glasses -

Large metal shelving unit for prepared food to be held orfor drrtv
trays to be stored - _

Used to open bottles of wine

Style of dining in which the courses come out one at atime

TEST_Server (rev. 2013.07.31}



