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Napkin

13
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Bread Plate and Knif

<

Name Flace Card
Teaspoon
Dessert Fork
Soup Spozn

Salad Plate

SRS

Water Glzss

Fill in the Blank

)/ The utensils are placed

YWine Gless (Rad)
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inzh {es) from the edge of the table.

2. Coffee and Tea service should be accompzniad sv what extras?

,E/Sy'nchronized service is when:

(]f-@am 6;, Sl

/i./what is generally indicated con the name placars other the
/5./The Protein on a plate is typically served at what

/5./ If a guest asks for a specialty dinner {i.e. Gluten-Free or Vegeta rian)

Cheele. )ty Ruchen Yor Olude) Evec optrons

nthznzme? iqakv}g/..
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veu should to what immediateiy?
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Multiple Choice

}* Food is served on what
a} On theleft side:

7 b)) On the left side with the ri
i Ontheright side with ok

d) Onthe right side with the righ: ;

;)/ Drinks are served on what s
On the left side with -

b) _JOn the left side with t=

¢} Ontheright side with the | ;

Cn the right side with the righs ¢

d)
/?A/Food and drinks are removed on vt
- a) Ontheleft side with the lo
b) Cn the ieft side with th
¢} Onthe right sice with the 25
d) Cn theright side with the rich: f
}7/ What part of a gless shoulz U §
g~ The stem
b)/ The widest part of the glass
The top
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a) Neatlyanc evenly across tas tzhiss
b} Thecrezses shouid ail == gcing in the
The chairs should be centered 2nd |
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6) ifyou bring the wrong enirde t5 2 guest v/
a) Gobackinto the kitcher 2ng I : iti
b) inform the gussts *hat YOou v ring the cer n
) Try to convince the guests to eas what you brought them
ﬂ Go back into the kitcher ¢ the front

tig U
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C the rest of the servers until it’s your turn
veryene else in the dinning room is served

~
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or

nelineand inform the expeditor that vou need a different entrée

Match the Correc: Vocabuiary

Scullery

N

used to keep food warm by heating it over
Queen Mary

A

re focd is prepared or served individually at the
customar's specific taste (i.e. providing dressing

d pen; alag or handing out bread to each patron)

French Passing Used to hotd

ray on the dining floor
é Russian Service “

shware and glasses

:ving unit for prepared food to be held or for
t Corkscrew
E Tray Jack

A

Chaffing Dish

dirty

118 13 B
. Zotties of wine
in whick tHe ey

ses come out one at 3 time
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