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ultiple Choice

1)} Fopd 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 : "
On the right side with the right'hand ' ' o

ﬁ 2) Drinks are served on what side with what hand?
a) , On the left side with the left hand
/@ On the left side with the right hand
On the right side with the left hand
é On the right side- with the right hand

d 3) Food and drinks are removed on what 5|de with what hand? '
a} Ontheleft side with the left hand :
b) On the left side with the right hand’
6 On the right side with the left hand -
d

On the right side with the right hand

. 4) What part of aglass shouid you handie at all tlmes?
ﬁ) The stem
b) The widest part of the glass

¢} Thetop _
(5{ 5) When you are setting a dlnmg room how should you set up your tablecloths?
a) Neatly and evenly across the tables '
b) The creases should all be going i the same directions ™~ f“eRWQL Vf’ﬁu /’UC’bri:- et
¢} The chairs should be centered and gently touching the table cloth Y
) Alloftheabove ‘

U

8) Ifyou bring the wrong entrée to a guest what should you do?
a) Go backinto the kitchen and patiently walt 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 everyone else In the dinning room is served

Try to convince the guests to eat what you brought them
@ Go back into the kitchen to the front of the line and inform the expeditor that you need a different entree

Match the Correct V@cabuﬂ@m

_Q_ Scullery : A. Metal buffet device used to keep food warm by heating it over
g Queen Mary warmed water
- _ B. Style of service where food is prepared or served mdmdually atthe
_A_ 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)
19 French passing . C. Used to hold a large tray on the dining floor
& Russian Service D. Area for dirty dishware and glasses
- ~E. large metal shelving unit for prepared food to he held or for dlrty
_ﬁ Corkscrew ' " traysto be stored
C’ _ F. Used to open bottles of wine
Tray Jack G. Style of dining in which the courses come out one at a time
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Match the Number to the Correct Yocabulary

_& Napkin _ﬁ_ Dinner.Fork _
L1 Bread Plate and Knife i Tea or Coffee Cup and Saucer
L wNamePlace Card _ _z I_:__)in;he'r Knife _ '
_& | Téa‘_sp.oon ' ia Wine Glass {Red} - =
13 Dessert Fork _z_ ‘Salad Fork "
_éi_ Soub Sploo.n | {i_ Service Plate
45 saladPiate _2_  Wine Glass (White]
_i Water Glass ‘ R
Eill lrj_the Bﬂank_ | . /;/L " N
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) Synchﬁomi‘%d service is when

The utensils are placed __ " ORE / 0¥ 'F!W" ft’“”“‘”) inch (es) fromthe edge of the table.

Coffee and Tea ierwce shouid b;_- acc;:mpamed by what extras? __ (i€ KLALVS ﬁbl?t»//f cad j es, Q‘éffu 9
M Vvered Gurvive . . I ST
// SR ﬁface (or "’;fa»m‘ ) vQ.,n e <t g

}/‘{/}’Me ‘f‘f“t{’ )‘1 51’pr :

The Proteiti on a plate is typica‘lly served at what hour on the clock? //p 4 C/ Ocﬁ’ . T

What is generally :ndicated on the name placard other than the name? 7“%"& i

Ifa guest asks fora specsalty dinner (i.e. Gluten-Free or Vegetarian) you should do that immediately? =

o Ao "{/QL ;’(L“#C&Q Mé /[,_,w /O&v(qg’m See % :
J +0 §-b~lﬂllﬂf %f/w/&f((q&_ (ﬁ i sh (e,,,,_ Z E}/ﬂegfu@

i ' o wikg V”{t@#
ﬂguﬁ-\fv Yo v) Hues TEST_Server (rev. 2013.07.31)
5 ,




