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Multipie Choice

' Food is servec on Wihatl SICE Wit wnat fend’
2) Onthe leftside with theieft hanc

B) Cnthe lefisice with
c) On the right side with
@ Cn the right side with the right hanc

4 X

n the ief:sac’e wz-t'n ;=s ieft hand
) Cn me lelt
\
/

T
Onther g 1t side with the ieTt hent
-

B d) Onthe right side with the right hanes
3(\ Food 2nd drinks are removed on what site with whathend?
On the left side with the left hand
On the left side with the right hand
On the right side with the left hand
d) On the rightside with the right nand
: 4 &) hat part of 2 giass should you handiezr 2l times?
a)) The stem
The widest part ef the glass
¢) Thetcp
<D 5) When you are setting 2 cinin dycusstugy

a) Neatly anc evenly across the ‘a“ ies
b) The creases should sii be going in the same Sirecicons

¢) The chairs should be centerec anc gentiy Toucning The teSiscioth

@ All of the above
8) Ifyou bringthe wreng e-.:- wczge
a) Go backinto the kitchen 2nd »
b) Inform the gx.-es-;s Thatyou w
c) Tryto convince the guesis ©©
Go back into the Kitchen t¢ th

|

o g2t wh

fomt or‘ the iin

Match the Correct Voczbuiary

At Scullery A,

Bf Queen Mary

8. igl
E‘L Chaffing Dish
___*_‘_‘_ French Passing G
__(:?_ Russian Service g
_E_ Corkscrew _
Q__ Tray dack ;

w
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ia which the courses comse ot

curtum
room is served

Suffer davice used to kesp food warm By heatingitover

‘mere food is prepared or served indi ividually et the
Az customers s»ec fic taste (I.e. providing dressing
i brezd to each patron)
foor

g

cne atatime
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r Coffee Cup and Szucer

l D Nzpkin
Sread piase ang Knife

17, 3
L ' —5. =
_L Name Pizace Czre z;; Dinner Knite
@_ Teaspoon ——  WineGlass (Req)

| 33-_ Desser: Fork i Sziad Forik

_é,_ Soup Speon _‘ﬂ_ Service Pizte

1o D

Wing Glass {(White)

Szlzc Plate

_L_L_ Water Giass

Fill in the Blank

1. The utensils are placed Or}e inch (es) from the €cge of the tzhie.

2. Coffee and Tea Service shouid be zccompanied Sy what extras? _C er(m ! gU\(}/V‘
\ﬁ Synchronized service is when:
S

What is generally indiczted on the nams placars Otheritan the nzmes

The Protein on 2 piateis Typicaliy served zt whas Rour on the cioek? Jn

'hazzmmec‘iazeéy?

S. Ifaguest aslsforaspeciaity dinner (Le. Giuten-Free Sr Vegetarianiyou shouid ds / )
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