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 Multple Choiee (6 points)
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1}—Carbonation—————therate-of intoxication:

a) Siows down
b} Speeds up
¢} Does nothing to

What are the six most commonly used spiruzs? :
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberrvimce

b) Vodka; Whiskey, Gin, Bourbon, Rum and Teqm!a
c} Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, meandel

d) Kahlua, Vodka, Frangelico, Gin, Tequila, $.

a} True
b} False -

‘a) True © .
b} False

a)
b}
c)
d)
el

al True
b} - False
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Matich the word £6'its definition

o

} “Stralght Up”

‘Q ﬁ Shaker Tin

C_, “Neat”

n,j,sma;a;
9 ttgeer
9_ Baﬁ;"Mét
O rsioarr
\‘_L “Back”

You can accept an expared Das i@ng asall o }

v Rum

information s correct.

if someone has had too much t@ c&rmk serving them coffee will heé'p_.SQbexﬁhEm ups

What are the- écéeptabl,é f@rmés of ID %f.hlc

. Iftherels ne shaker tin-available to scoop fce fm- a crintk, it Is okay to use aglass.

9 Used t crush fruits and herbs for craft cocktall o

. making - =
By Used with the h ker Tm to, prevent sohd matenal o
~ fron Nteringa cocktail glass when poured h ' '
L -To serve. chilled Jliquor.in.a chilied stemmed cocktail ... .. ..
glass with noice ... .

E‘ } To'pour%oZofa hquor on top
~ &) Used to measure the alcoholand mixer for a drink -

N Used to rmx cocktalts aiong with a pint glass and Ice

gQ Used on ‘the bar top to gatherspills

‘h.,] Requestmg a separate glass ofanother drink

\% Means to serve spirit room temperature in a rocks

glass with no ice
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Glassware-{6-points)

Match the correct glass to the drink

Cabernet Sauvignog : N

What are the mgredlentsm a Manhattan? UJ\(\\S\CM .hjﬁ% CM,U(UU ;\f Q YMMH\

Whatare the mgredlents maCosmopolitan? \’M\Ka r’w |DU &C flm/f HM(I [' [ M WW HUJCQ,

What are the mgredlents ina Long Island Iced Tea? IASVIATRY] (}lw Iam SD ﬂQh 0’? C O\L{ v E -

What makes a margareta a “Cadillac™? _O(UU/\ 0v! \ L \/U)f g, ‘Rabma Lm M mm.ffs m \DU %:(’f

Whatismmplesyrup? JS\AW O)(Pd hOJ( hb‘\, W(ﬁu)f mW\Md WIGA\&ES H' Q&NU'Q

Isit !egai to pour Ilquor from one boftle m: 2

c_:ther? What is th:s caﬂed? (2 polints)

it 15 kgel-aind its. Called mM)nLM ot

What shotld you do ifyou breakaglass in the“ce? %hVDUO ﬂ/u l(}f O‘/HL (\M(" ?LW( U)}GMSS N \3r
Whenis it OK to have an alcoholic beverag" whﬁe worklng? 3 b V) d+ O mq QJ\JW whl ’9 A {Jﬂ’wl ﬂg
'heirl cocktall ‘;dirtv"7 Oh ‘W\L VD(MJ |

What does it mean when a customer orde

What are the mgredlents inal\/iargarlta?{’fau‘ la £ ][W“MCQ nﬂ)%ﬁ p\-Q &((
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Multiple Choice
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Food is served on what side with what hand?

On the left side with the left hand
On the left side with the right hand
On the right side with the left hand
On the right side with the right hand

Drinks are served on what side with what hand?

On the left side with the left hand
On the left side with the right hand
On the right side with the left hand
On the right side with the right hand

Food and drinks are removed on what side with what hand?

a)
b)
c}
d)

On the left side with the left hand
On the left side with the right hand
On the right side with the left hand
On the right side with the right hand

What part of a glass should you handle at aII t|mes? .

a)
b)
¢l

The stem
The widest part of the glass
The top

When you are settlng a dlmng room how should you set up your tab[eclo’chs'p :

a)
b}
c)
d}

Neatly and evenly across the tables
The creases should zll be going'in the same directions

The chairs should-be centered and gently touching the table cloth

All of the above

If you bring the wrong entrée to a guest what should you do?
Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn
Inform the guests-that you will bring the correct entrée once everyone else in the dinning room is served

a)
b)
¢)
d)

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

C/ Scullery
ﬂ. _ Queen Mary
Chaffing Dish

)  French Passing

b Russian Service

E- Corkscrew

E— _ Tray Jack

o SRt f

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

Style of service where food is prepared or served mdtvldua]ly 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 tray on the dining floor

Area for dirty dishware and glasses

Large metal shelving unit for prepared food to be heid or for dirty
trays to be stored

Used to open bottles of wine .

Style of dining in which the courses come out one at a time

TEST Server (rev. 2013.07.31)



outsourcin
Your Hospitallty Staffing Professiona

Name ‘T//Léft Marhn

Bt bt $5d?_EL.

Score_/35

Match the Number to the Correct _.Voca_bularv

(=

Napkin Dinner Fork

|

a—r
—

Bread Plate and Knife Tea or Coffee Cup and Saucer

B
| 5
___\_ Name Place Card _:7_ Difiner Knife
_ﬁ-_ Téaspoon _’M Wi.ne Glass (Red)
_ _}_?-_7_ . Dessert Fork ' q Salad Fork
_\O_ Soup Spoon | _ﬂ_ Service Plate
_Lf)_ Salad Plate _ﬁ_ﬁ Wine Glass (White}
_‘L_ Water Glass
Flll in the Blank
The utensils are placed ' 6 ; : inch {es) fromthe edge of the table.
Coffee and Tea service should be accompanled by what extras? SMW ! 0( 4 dm ) -
. Synchronlzed serwce is when: AT it U. \{ U W .

What is generally mdlcated on the name placard other than the name? WW .

The Protein on a plate Is typically served at what hour on the clock? 7 ' . ' -

S L S ol S

If a guest asks for a spema!t‘{imner (i.e. Gluten- Free or Vegetarlan) you should do what Immedlately?

fedl o ) { we hae H’ Aid @\/P'HUVW “H/U(JP}WON _ | ‘
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