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a) Slows down
b) Speedsup '
¢} Daoes nothing to

What are the six most commonly used spwﬁte‘?

a) Sweet and Sour, Triple Sec, Grenadine, Midort, Lime Juice and Cranberfvlmce

b} Vodka; Whiskey, Gin, Bourbon, Rum and Tequlla

¢ Chardonnay, Cabeme’c Sauvignon, Cham agne, Merlot, Sauvighon Blanc,zlnfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, §

You can eecept an exgired 1D as §@ng as all @ther mﬁ'@n‘mata@n is mn‘eet
a) True :
b) False -

i someona has had too mueh t@ drﬁnk, serwﬂ

b) False
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glass wnth noiee ... .
) To pour % ozof a hquor on t0p
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| Uséd on ‘the bar iop to gatherspills
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tem coffee will hefp soberthem up.

:‘n’"’.

Used % crush’ frults and heibs for craft cocktailf T
Used with the Sh er_Tm to prevent sohd matenal o

‘From entering a cocktan glass when poured h
A)-To Serve. chilled. liquor.in.a. dillled stemmed cocktail ... .. ..

Used to. measure the: alcoholand mixer for & drink -
sed to miX cocktalts along with a pint glass and fce

2. Requesting a separate glass dfanother drink
Means to serve spirit room temperature In a rocks
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MUﬂﬁple Choice N o O?}Z? )

1) Food is served on what side with what hand? .
“F~0n the left side with the left hand 1L
\EF‘On the left side with the right hand . g)\z/) D
¢) Onthe right side with the left hand : . b
@ On the right side with the right hand

S 2 2) 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
On the right side with the left hand -

@ On the right side with the right hand

3} od and drinks are removed on what side with what hand?
@ 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

k 4) What part of a glass should you handle atall tlmes'-’
The stem

b) The widest part of the glass
c) Thetop

S 2 5} When you are setting a dln:ng roeom how should you set up your tablecluths?
Neatly and evenly across the tables
\/The creases should alf be going in the same directions
f e/ The chairs should be centered and gently touching the table cloth

d) ) Al of the above .

6} Ifyou bring the wrong entrée to a guest what should you do?
a} Go back into the kitchen and patiently wait in line behind the rest of the servers until it’s your turn
b) Inform the guests that you wili bring the correct entrée once everyone else in the dinning room s 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 entrée

‘Match the Correct Vocabulary

Scullery \ Metal buffet de\nce used to keep food warm by heating it over
Qeeen Mary warmed water

Style of service where food is prepared or served indl\nduaily 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 \%sed to hold a large tray on the dining floor -
. : ‘ rea for dirty dishware and glasses
Russian Service E.. Large metal shelving unit for prepared food to be held or for dirty
_X__ ‘Corkscrew ' ) trays to bestored =
' Used to open bottles of wine
-QL Tray Jack ™G Style of dining in which the courses come out one at a time
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