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Nzpkin
Bread Piate 2nd Knife : @ Tez cr Coffee Cup and Szucer
Name Pizce Czr¢ Z Dinner Xnife

Dessert Ferk

Teaspeen Wine Glass (Red)
j Szizd Fork
Soup Speen __C/_
Szlad Plate __2 Wing Glass (White)

Water Glass
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Fill in the Blank

The utensils are placed inch (es) from the edge of the tzhie.
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Coffee and Tez service shouid be sccompanied by wha

Synchronized serviee is when:

What is generzlly indiczted on the name placard otherthan the namse?

The Protein on a piate is Typicaliy served 2t what hour on the ciock

& or Vegetarizn} you shouid do whatimmediately?

Ifa guest asks for 2 Specialty dinner (L. Gluten-Free or Vagers: ould
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Multiple Choice

e

Food is servec on what s?de v' |

Cn the leftside with th

B)) Cn we ensv-ew::r.
C) Cnt

d) Onthe r;ght side with the right hend

2) Drinks are served on wh

2) Cnthelefiside with "‘i’:QJLA

b) Cn me leftside with
On the right side with the left e
@ On the right side with the right hand
3) Food and drinks are removed on wh
a) Onthe leftside with the left har‘.c
b) On the left side with the right hand
& On the right side with the left hand
c

On the right side with the right mand
4) What part of a giass shoulc you handie st 2il times?
The stem
) The widest part of the glass
¢) Thetcp — Dq

5) When you are setting 2 dining roem ho ow shouid you set
2) Neatly and evenly acress the tabiss
b) The creases sheuld sii be going i
c) The chairs should be centered anc gentiy oL
d)) All of the above
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g8) ifyou bringthe wrong entrée 10 & guest ¥

a) Go backinto the kitchen and pat‘eﬁt'

b) Inform the guests thatyou w
@ Try to convince the guests o e2TWh

Go back into the kitchen te the fremtofthe line =

Match the Correct Vocabuiz

—
Cf Scullery A

—_ Queen Mary

3.
A_ Chaffing Dish
_Cz*_l French Passing C.
Russian Service g
_ Corkscrew p
_Cd“l’ray Jack ; .

_p

ferent entrée

Lffer device used to kesp Tood war m by heating itover

d to be held or for dirty

u:'=< "' wine
s courses come outcne at 3 time
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