Yiour Hospla lity Sufing lﬁmfsas!&ﬁa% ' -
L Bartenders Test _ S,__iLmrf 35

' Muﬂt@ﬂé Chioles {6 polints)
é i} Carh@nmtmn
‘ al Slows down
B Speadsup
¢} Does nothing to

Q; 3| What are &he s most c@mm@nﬂv used spﬂms? : . >/
_ a) Sweet and Sour, Triple Sec, Grenadine, Midort, Lime Juice and Cranberﬂ-‘l!lce /U
b) Vodka; Whiskey, Gin, Bcurbon, Rum and Tequ:la ‘

c} Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc,ZInfandeI
d) Kahlua, Vodka, Frarigelico, Gin, Tequila, Spleed Rum

the rate of intoxication.

E 3) Youcan accept an expurnd iD as l@ng asall @aher information is cmrect
al True :
b} False -

1% 8 ifsomeona has had too much to ﬂrﬁnk s@ﬂfﬁ%
: ‘a) True - :

em coffee will help soberthem up,

b) False

. j ) 5) Whatare thea a@cepttabﬁe f@rm& of ity ﬁ“or Alc@h@ @nsummn@ﬁ?
' a) Stateo overnement lssued 1D Card oF TS _License
b} Passportor Passpart 1D Card {35 long as it-hsts the perscm s date of blrth)
c) IDor Birth Certif‘ cate :
d)
el ’ L :
, 8) Hthereis m shaker tin- awau&'szblez@ sc@@p jce f@ra drink, it is okay to useaglass. . .. . ;. L. . e 7
Epz a) Tre i _ | | T I PRI,
b) -False ¥ . : I

V@cabu arg (3 points) S
 Maitch the wcrd {6'tes definition-

"'a) Used o crush fru;ts and terbs for craft cocktall-l:"'
Q_"Straigh& Lip” AT

.., ~ makiog . o
_ _&'_Shakeﬂm o .___b) Used :\nglth the Shaker Tin to prevent soild matenal B
—-1~"Neat” " rom entering a cocktall g fass when poured y
‘ o e e) To sere. chilled. Yiguor.jn.a chllied steramed. cocktall... .. .. ..
_ﬂ_Muddﬂer - . glass withnoice el
,E_Straﬁner : T d) To pour?/aozofahquor on t0p
0 _ligget o e} Usedto. measure the alcohokand mixer for & drink -
]
gesr _ . f) Usedto mtx cocktails along with a pint glass and fee
ﬁ Bar Mat " g} Usad or the bar top to gatherspils o _
O Foat” . h) Requestinga separate glass dfanothier drink =~ = -7 i
A “Back 1) Means to serve spirit room temperature in a rocks .
=="Baﬁ e : N

glass with ho ice
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Barteiiders Test . . _.Score /35

) olEsoLC lr';?
Yiur H@ggtta Ih'ty Stuffing Protassfonals

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

K Cabernet Sauvignon . ‘

Chardonnay - -

Tom Collins

Vodka Soda —

Cosmopolitan

. Champag_ﬁe S

Answer and-

(14pomts) R et e o e

W/ét re the mgred;ents in a Long Island lced Tea? '\(M 1(](’1 '.;ﬂﬂ Wﬂ/k QL\\-X
/ﬂf’gjnakes a margarlta a “Cadlllac"? \@\( qik 9 \/ (é’ %ﬁ )‘\\é\ .
What is srmple syrup? @)Y\ W\/ 3 U)O\in/ ‘

~ U ;UC
2 M 040\( ,‘Eﬂ‘z e

B ‘_ \-‘{

When Is it OK to have an alcohohc beverage while working?&ﬂ !‘Q V

cockiail “dirty"? __ d(w Ar)\,m
qu '%VJD// %o Lduhlo\

What are the Ingredsehts ln-a Marg_arlta? , (

RO, ..\En';-y.i:-:..,.;._:-.l_‘:;._f,~'-.:=-.:. i .~, co e o R ‘. o TEST_Bartender (revl .2015.@3ﬂ25) g “.‘,'»
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Servers Test | Score |/ 35

Multiple Choice

_Q;/i)

P

Food is served on what side with what hand’-’ .
On the left side with the lefthand = . : ‘ ji
@ On the left side with the right hand’ , ' -
c) On the right side with the left hand o
d) On the right side w:th the right hand

Drinks are served on what $ide with what hand? ' ' ' e
a) On the left side with the feft hand st %‘%”O
b} On the left side wl’;h the right hand -~ , e :

¢) On the right side with the left hand

d) Onthe rlght 51de W|th the right hand

0’\7&3)/ Food and drinks: are removed on what Sfde Wlth what hand?

' G__4)

a) Onthe left 5|de w1th 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 righ‘t hand

What part of a glass should you handle at all tlmes'?
a} The stem

b} The widest part of the glass

¢} Thetop

When you are settmg a dining room how.should You set up your tablecloths? .
a) Neatly and evehly 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) Al of the above

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

a) Go backinto the kitchen and patiently ‘walt in line behind the rest of the servers until it’s your turn -

b} Informthe 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

d) Gobackintothe kitchen to the front of the line and inform the expeditor that you need a different entree

Match the Correct Vocabulary

Dﬂ Scullery . A Metal buffet device usedto keep food warm by heatmg it over
- j een Maty warmed water '
z : _ B. Style of service where food is prepared or served mdwndually at the
&, Chaffing Dish - dinner table to fit the customer’s specific taste {i.e. providing dressing
,—2/ and pepper for salad or handing out bread to each patron)
,é/{ﬁ‘ench Passing ~ . = C. Usedto hold a large trayan the dining fldor -
. . = D. Areafor dirty dishware and glasses

_KRussnan Service , —E. Large metal shelvmg unit for prepared food to be heid or for du'tv
_é Corkscrew S " traystobestored .

CL g - E. Used to open bottles of wine ' :
Tray jgck _G. Style of dining in which the courses come out one at atime
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Name JL//M /7 O
Servers Test - | Score 35

' eutscurc{ng
Vour Hospltalisy Seaffing Professionals

Match the Numiber to the C@Wec& V@cabwiaw

_}Q Napkin E . . i Dinner Fork ..

,,_:]_{__- Bread Plate and Knife ‘ 2_  Teaor Coffes Cup and Saucer

jﬂ;‘_ Name Place Card - _' o l Dmner Knlfe o

| _/L Tééspraon el BT 2 Wine Glass (Red)

1% Dessert Fork ‘ E ' S _éf’__ ) Sé!éd“Eb::k -

_é_ Sdu# Spodn | “ _ __[i Service Plate

-LS: Salad Plate __i Wine Glass (White)

_4_ Water Glass ' .
MM@« o
i The utensils are p[aced _A ;Y\ { l/lm 3 { { ﬂdm inch (es} from the edge of the table.

2. Coffee and Tea service should be accompamed by what extras? Areau (3/{1’\0/{ Srze ‘{"‘i-kao\\/
3, Synchronrzed service Is when _é.\f Y1 /}\’ WA (G) S sl

4/ What | is generally mdrcated on the name p!acard other than the name? ﬂ\ 0 X7 A’73‘ Q. Lh@
5 The Protein on a plate is typically sérved at what hour on the clock? £l [ p /ﬁm&' (

6. If a guest asks for a speciaity dinner {i.e. Gluten-Free or Vegetarian) you should do what lmmedlately?

Loa
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