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o | _ ;sa@we«m Test.
Multinle Choice .

oo 1) Food Is served on what sidawlth what hand?

On the left side with the Ieft ha

b}  On the left side wrch the right
c) On the right side w»th the Ieﬂ: hand

d) Onthe rxght s;de w;th the rfght hand

D 2) Drinks are served on what side with What hand?

a) On theleﬁsndewath thelefthand T
b} On theleftsmie with the rlght' nd o

3) Food and drm s e removed t Side with what hand?" "

D a) Ontheleft side with the left hz
b) On the left side with the right }
c) Ontheright side with' the RN
‘ d) On the nght side wzth the right hand - L
A~ 4) Whatpartofa glass should you handle at all tames?
T a) Thestem ‘
- b) _The widest part of the g[ass e L C
S Fhet T
" 5} When you are setting’a. dmmg room how. shouid you set:up. your tablecloths?
a) - Neatly and evenly across thé tables” '
b} Thecreasesshould all ba going | in the same directions
ie chalrs shiould be centered and gentiy touchmg the table cloth - AR
O 6 Ifyou bring the wrong entrée to a guest what shouid you do? :
a) Goback into ’the ki’cchen and patiently wast in line behind the rest Gf the servers until it's your turn
b) lm“c:rm the' gues’cs that you will bring the correct entrée once everyone else | in the dinning room is served
¢} Try'to convince the guests to eat'what you brought them' -
d}- Go back :nto the kr’cchen to the front of the line and inform the expedztor that you need a dafferent antrée
Match the Correct Yocabulary
,__Q__ Seullery ' A/Wletai buffat device used to keep focd warm by heatmg |t over .
§ . = B warmed water '
."\ —92‘ Cuieen Maﬂ‘,r by (. Style of service where food is prepareci or served mdtv:dually atthe
' _f_-_ ‘Chaffing Dish dinner table to fit the customer’s specific taste {l.e. providing dressing
f’ S ., andpepperf for salad or handmg out bread to each patron) A
-\ — .. French Passing E’ ' ' ,C/ Used to hold aTarge tray oni the dining floor a
Q Russmn Service /ﬁ Area for dirty dishware and glasses - :
: .. B large metal shelvmg unft for prepared food to be he[d or for dirty
F gorksciew ' - irays to be stored
) —F=  Used to open bottles of wine
______C Wﬁﬂ_?k _ : A Style of dining In which the coursas come out one at a time
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- Match the Number to the @@rre&t V@@abuﬂaw .

8 Dmner Fork

Napkin -~ L
“Téagr Coffee Cup ahd: Sauaer TN

'—"—"?—Bread Plate and Kmfe

o ____\__, NamePIaceCard o 7 | T Dmneri{mfe R
‘\’],Lp :TEESPGDH- B @_@_ ne'Glass (Red)
Nb _DessertFork . 9\ __,é_ Sa!ad quk i

) " Solip Spoon ,‘ I __\‘j__ Servics Plate

W .

Lo Wme GEass (Wh:te)

A

V&
é Salad Plate
L Water Glass

) ESEENES inch {gs) from the edgé of thé_tgble.
d'jby what extras? Chz-Qaxen » S\RW

N

The Protein on a plate Is typacally served at what hour on the clock?
Ifa guest asks fora spec;aity diriner- {1 8. Gluten Free or Vegetarian) you should do what immedlate!y?
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