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Multinle Choice

m 1) Food is served on what side with what Rane?

~ - -t - a
2) Onthe leftside with ti

£) Onthe leftside with therignt hant
c) On the righrside with th Il
d) Onthe r:gh: sice with ad

)\7 2) Drinksares mathangd?
R 3) Cnt ‘we< ‘. £t har

b) Cn zne lefside with the right hand

¢} ©Onthe right side with the ieft hand

d) On the right side with the right hene

9 3) Focd and Grinks are removed on what site with wi
— 4
2) On the leftside with the le®t hant
b) On the leftside with the r«gﬂt nand
¢) On the right side with the lef hand
d) On the rightsice with the right han

2) Thestem
b) The widest part ef the glass
¢) Thetop

5) When you are setting 2 ¢ining roem hew shouid you set up your tebiecionsy
2) Neatly and evenly across the tabiss
b) The creases should aii be going in the sams Sirecicns
c) The chairs should be .,erte—e\_ a2nd gentiy Tousnin
d) All cfthe above

_&_ 4) What part of 2 giass should you handie 2t 2ii times?

r% ifyou bring the wreng entrée 1 2 gusstwhatshouidy
a) Co backinto the Kitchen 2nd patiently waitin!

b) Inform the guests thatyou wiil sringthe corr
c) Try to convince the guests 10  eat whaTvou 2r
d) Go back into the kitchen te the frentof the iin

il if's your turn

room is served

Match the Correct Voczbuiary

D Sculiery X A, Marai suffet devics used to kesp food warm by heatingitover
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Nzpkin

E ™Sis %
Bread Fiaze nd Knife . Tez or CoFee Cup and Szucer
S e
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BEFH

Teaspoon & Class (Red)
Desser Fork izd Fort
Ser/re Diaa
‘_\,Q,?‘ Soup Speen Service Dizte
Szjz2s Y e Gl AR Ra)
~5 Seise Plate Glass (White)

__(_1/_1\ Water Gizss

Fill in the Blank
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) . inein fac) £ 5
The utensils are placed \ \WC\/\ &) from the

/3 ST (88, TTOm the edge of the tabie,
2. Coffeeang T &€z service shouid be gccempani €-C( Sy what extras: « a'r .
3. ,LSync"*romzed service is when; mﬁﬂé:\b‘m%“ \ all @ onw

W Whatis generally indicated on the na ® piacard other than the name? \GWONC \/\\)‘ YT\\D& L
~7.~ The Protein on 2 piateis typicaliy served 2+ whathouron o ? O\GK 8 CU) \Y’h/lﬁ (S

na o) ~.'*.-? P~ iizreiy?
S. ffagz.esrasm:o’aspecxary dinner (Le. Gluten-Trae e cr\ e e 27 you shouid ds SEtimmediztely?
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