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Multiple Chioice (6 points) |
i) Carbonaiion the rate of intoxication.
a) Slows down '

O
h) Speeds up | - L o [00 (/)

¢} Does nothing to

a) Sweet and Sour Triple Sec; Grenadine, Mldorl Lime Juice and Cranberrmece

b) Vodka Whiskey, Gin, Bourbon, Rum and Tequlla

o Chardonnay, Cabernet Sauwgnon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kah!ua Vodka Frangelico, Gin, Teqmla Spiced Rum

b 3} Yeoucan accept an expired ID as Iong as all oth
al True
b} False .

information Is correct.

b 4}  If someone has had too much to drmk sewm_ hem coffee will he!p sober them up.
a) True

b) False ) _ .
ﬂk 5) Whatare the acceptable forms of ID for: Alcoh Consumption'-’
- sovernement fssued ID Cardo sers License
r Passport ID Card {as long as itlists the person s date of blrth)

[0 6) Ithere is n E}haker tin available to scoop ice for a drink, lt is okay to use a glass.
' a) True - .
b) ‘False ..

vocabuiarg (9 points) - wo U
" Match thé word foits definition ~~ ¢ ¢ .

C - a) Used to crush fruiits and herbs for craft cocktall.‘ o
/“Stralght Up" ‘ 7 a

_ .. Making..
'@ ShakerTm S /;,h.i)___:Used h the Shaker Tin to prevent soltd matenal _
[ - " from entermgacocktall glass when poured

e ~¢.)..To serve.chilled. liguor in:a chilled stemmed. cocktall_\_-._ e
QQM” aer ~ glasswith noice ...

D strainer - ~d) Topour¥%ozofa Ilquor on top

~ &) Usedto. measure the alcoholand mixer for a drink. -

& ligger”
o : . ~f) Used to mix cocktailsalong wntha pint glass and e
| pBarMat " _gJ Used onthe bar top to gather spills o
“Float” - . ~h.) Requesting a separate glass of another drink .-
1 “Backr -~ 1) Means to serve spirit room temperature in a rocks

glass with no ice
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Glassware (6 points) 7 2/

Match the correct glass to the drink

/f Cabernet Sauvi_gnon\

Chardonnay ~

Tom Collinsn_ -~

Cosmopolitan

. Champagne 7 o

Answer and Question (14 points) = SRS T
Provide examples of 3 brand name ”top shelf” spirits (3 points): M a C_OLMM SCM mﬁ&k' C}C _C cﬂ h

WhatarethemgredlentsinaManhattan? l 5 0z W"V‘S\M O 5 0z Sw%{' UMMM{/‘ 24Mm 90‘6 M

(MMJ’?:
- What are the mgredlentsmaCosmopolltan? S-O% U‘Dolb\ 0 E 02 *’Hpt& ¢ S‘]MW E)J [ 1L (WUL. gP

o e A j uw)'\\j——é
What are the mgredlents ina Long Island Iced Tea? 6ieape @‘ n 9 502:() (1 g)‘u Wi(ﬂ\ SW&Q‘&'{ of
w T R Tl Cocq - ¢ ('Z

What makes a marganta a "Cadlllac”? &0(‘9 5 Ml’g‘ f\‘tol LAX\IU’I ;7’ V"\“’{L@/\ ‘i c\ C”Ld/m%
What is s;mp!e syrup? S‘U( olM UW 2 b "( Y,

Iled‘f’ (2 pomts)

\Mc{ % \/‘LI’L\/{C‘. \ ﬁ oy~

Is it legal to pour hquor from one b'ot_tle tnt" a_n'other? W a_t is this

AW.;.)QUJ/L/
_ -"-w,,-;e.& "E‘V‘L‘j W‘”‘“"‘wflw&h of olive brevne
5‘04_‘--1'5{»&(91 @,g& «hzip\e Rl SELLAL OQL {1 ne \{,(,yte
e ri) lagh 0& Luet] & our

gavii sl Sald amol (i

When is it OK to have an alcohollc beverag while: working?

What does it mean when a customer or

What are the mgredlehts in a'Marga_ri,ta :

<o+ TEST-Bartender {rev. 2015.03.25) - -




Acrobat

OQtSQUfClﬁg . ) -
Your Haspitality Staffing Professionals :

L Servers Test » ' Score /35
Multmle Choice ' _ : ; //

/')
/ 1) Food is served on what side with what hand? : CC] 3
Ch v 7 (%7

a} On the left side with the left hand
b} Onthe left side with the right hand
c)  On the right side with the left hand
[ (4 Onthe right side with the right hand -
2) Drinks are served on what side with what hand?
' a) On theleft side with the left hand
b} Ontheleftside w1th the right hand

c} On the right side with the left hand -
d) Ontheright. snde with the right hand

O\ 3) Food and dnnks are removed on. what 5|de Wlth what, hand?
a) Onthe left side with the left hand

b} Onthe left side with the right hand
c) On the right side with the Iéft hand

% 4) What part of a glass should you handle at all tlmes?‘
- a} Thestem : T
b) The widest part of the glass
¢} Thetop

17!\ 5) When you are settmg a dmlng room how should you set up your tablecloths?
"~ a) Neatly and evenly acioss the tables '
b} The creases should all be goingi in the same directions

¢} The chairs should be centered and gently touching the table cloth
d) All ofthe above

V__ G 6) Ifyou bring the vitong entrée to a guest what should you do?
a) Go backinio the kitchen and patiently wait in line behind the rest of the servers untll it's your turn
b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢} Tryto convince the guests to eat what you brought them
Lﬂy Go back into the kitchen to the front of the line and inform the expedltor that you need a d;f‘Ferent entrée

Match the Corl‘el:t Vocabulary '

? Sculleryi\ ‘ O Metal buffet device used tokeep food warm by heatmg it over
warmed water
'/q Queen Mary \\ _ " B. Style of service wherefood Is prepared or served mdwiduaily atthe
e F, Chaffing D|sh o \\ dinner table to fit the customer’s specific taste (i.e. providing dressing
\ and pepper for salad or handing out bread to each patron)
t/ Ffe"Ch Passmg :J: Used to hold a large tray on the dining floor
b  Russfan Service D. Area for dirty dishware and glasses
b CED large metal shelving unit for prepared food to be held or for dirty
_E ‘Corkscrew ' ‘ " trays to be stored
o . _ - F. Used to open bottles of wine
N Tray Jack ~G. Style of dining in which the courses come out one atatime .
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' Match the Number to the Correct \Iocabular\;r

Napkin : [d Y. DinnerFork -

Bread Plate and Knife- Tea or Coffee Cup and Saucer

10 g
i 3
__L Name Place Card i ._EE__ Dmner Knife
J__L Teaspocn - . : ___2: W!ne Glass (Red)
' _l& Dessert Fork - _Ci “Salad Fork
. __6 -Sbu.p..sboon - . »ﬁt Ser_'\m:e Plate |
_{5' Salad Plate __?) Wine_ Glass (White)
' __4; Water Glass R
Flll in the Blank
1. The utensils are placed - | i : : AR inch {es) fromthe edgé of the table.
2. Coffee and Tea serwce should be accompamed by what extras?
3.. Synchromzed serwce IS when '
4. Whatis generaily |nd1cated on the name placard other than the name?
5. The Protelnona plate is typlcally served atwhat hour on the clock? 7
6. Ifaguest asks for a specaalty dinner {i.e. Gluten- Free or Vegetarlan) you should do what |mmed|ately'-’ '

malt a note Ser Wibchem
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