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Name £ [once G pen
Muftigly Chotce

o) _ 1) Food s served on what side with what hand?
Cal> 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

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?
. @) 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

|&

(-

= @ What part of a glass should you handle at all times?
—_— @}, The stem

b) he widest part of the glass

c) Thetop

-

5) wmmadwmmmummumma
8) Neatly and evenly across the tables
b) Thumshouldlilhtplulnthcnmdlnctbns
¢ mmmmmmmmmwmwm

d} Al of the above
6) HKyou bdn.”_‘mmwuummmouldmh?

. oo Sacilokn the kitshen and patiently wat i line bphind th reat of the servers nti i's your tuen
b} - irvfarm she gsests that you will bring the correct entibe ante g K's your
c) Tﬂﬁ%ﬁlmmmmmm'm- Fvacyone eise in the dinning room is served

d) Gohchmmom:hontothehmdﬂnllmuﬁmmmmmmmmdldlﬂlnntmtrh

|Q_

> ~H Mctalbuﬁetdwlccmdtohcpfoodwarmbyhntin;hw
c warmed water
—— Quaen Mery B. swhdm-,whmml;mudwmwmwm
Olsh dlnmrpbhwﬂtmmwimclﬁcm(i.n. providing dressing
LM"_ mmhﬂ«ﬁmahﬁwﬂuﬁml '
x dirty dishware and glasses
_‘J_mm —£, ummmmhmmuhhﬁwmmm
= Cord trays te be storeq
-é_ ~F.. Used to open botties of wine
— . Troy lack G.

maaﬁnhwluvhmnumwtmu-ﬂm

TEST_Server (rev. 2013.07.31)



Name

_Servers Test Score /35

\t\gzrvlca Plate "%~ Teaspoon 13, Water Glass
2._Salad Plate 8. Soup Spoon 14..Red Wine Class
3\Bmd Plate & Knife 8. Selad Fork 15. White Wine Glass
4. Napkin 0. Dinner Fork
5=~ Name Place Card 11, Dessert Fork

‘6. Tea/Coffee Cup & Saucer 12 Dinner Knife
Elll in the Blank

The utensils are placed f A6 L\a inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? _Sy ¢,
Synchronized service is when: gl) ’_E)s A

Creein

What is generally indicated on the name placard other than the name? <+t ¢ 1 6--hL¢
The Protein on a plate Is typically served at what hour on the clock? L

L T

If a guest asks for a speclalty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?
T Cocn ek
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