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Multiple Choice
1) Food is served on what side with what hand?

o

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

d) ©On the right side with the right hand

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
c) On the right side with the left hand
d) On the right side with the right hand
3) Food and drinks are removed on what side with what hand?
" a) On the left side with the left hand r
b) Dn the left side with the right hand \(/
¢) On the right side with the left hand
d) On the right side with the right hand
4) What part of a glass should you handle at all times?
a) The stem
b) The widest part of the glass
c) Thetop
5) mwu.mmm:dlmrmdemmupwm?
-a) MﬂMWmM : e
b) The creases shouid all be going in the same directions
_¢) The chairs shouid be centered and gently touching the table cloth
d) Al of the above ,
Hyoummemmutoaguestwhnshouldvoudo?
a) Go backinto the kitchen and ﬂvmltinunewmrutofthemrsumﬂl'smm
b) inform the guests that you unwmaﬂﬁgcpwmdummm%bwwd
" ¢) Trytoconvince the guests to what you brought them
d) Goblckinhthemmﬂnﬁuntdtheﬁne“thMdutymmdlmmu
). oultung A Metal buffet device used to keep food warm by heating it over
: warmed water
Queen Mary B. smofmmwsmpamuwmwmwatm
_f:mbhh dnnwuwwmweMs:MmﬁgmmM
! wmmwwhmnmuoﬂm
(9 Mn&.& € Used to hold a large tray on the dining floor
_Q_ 3 D. Area for dirty dishware and glasses
V_MM E. Large metal shelving unit for prepared food to be-eld or for dirty
trays to be stored
—— Corscrew. F. Used to open botties of wine
- C__ Traylack G. Stybdmmmmwmumaaﬂm
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Draw a formal place setting containing all of the following:

1. Service Plate 7. Teaspoon 13. Water Glass "

2. Salad Plate 8. Soup Spoon 14. Red Wine Glass T
3. Bread Plate & Knife 9. Salad Fork 15. White Wine Glass R

4. Napkin 10. Dinner Fork = P 4
5. Name Place Card 11. Dessert Fork .
6. Tea/Coffee Cup & Saucer  12. Dinner Knife ' R

Fill in the Biank

The utensils are placed

. i
TP \/( inch (es) from the edge of the table -] 3 ‘\i
Coffee and Tea service should be accompanied by what extras? OQ ng ¥ ‘\' ' i

Synchronized service iswhen: __ N a\y ey ¢ Qe “7425"{ Y Cf }\} c\sz/ C‘;\ .\/\;\Q/
What is generally indicated on the name placard other than the name? M\Mb Ly Oy DL |,J€!"f o {
The Protein on a plate is typically served at what hour on the clock? ’3\\{\0 oy y

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do \:lat immediately?
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