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d) On the rlght mde thh the figh

Foodt is served on what side with what hand?
a) On the feft side with the left hand:..
b) On the left side with the right Hand o
¢) Ontheright side wrth the left hand

d) Onthe nght s:de with the rxght hand

Drinks are served on what side with what hand? ‘
a) Onthé left side with the left. harid Cwin
b} Onthe Eeft side wlth the rtght e
¢} On the right sfde with the left and v

Food and drmks are removed 3
a) On the left side with the
b) On the left side with the'rlght
¢) Ontheright side with the fef
d) On the right side with the rlght hand

What part of a glass shouid you handle at all t;mes?
a) Thestem

_Servers Test.

hat side with whathand?

¢} . Thech

h Thewrdestpartoftheg!ass e ‘
< Thetap e : - T i A

When you are setting a dmmg room. ho
a) Neatly and evenly across the tables
b} The creases shou[d ati be going In the same directions

If you bring the WTQNg ¢ entree to 2 guest what shouid you do?!

shouldyou set up your tablecloths?

centered and gentiy touch ng the tab!e cloth

a) Gohack Into the kttchen and giatiently wait in ine behind the res’c of the servers untll it's youriuen

h) ' inform the gues’cs thatyou will bring the correct enttrée once everyone else in the dinning room is served

¢)  Tryio convinge the guests to eat what you brought them'

d). Go back mto the kﬁ:chen to the front of the line and inform the expecl:tor that you heed a different entrée

Match the Correct Vocabulary

l Scullery

)/ Metal buffet device used to keep food warm by heatmg lt over .

Style of service where food Is prepared or served mdawduaiiy atthe

I.”; warmed water
: Guean 'Mary _ )

_£\‘_ Chaffing Dish -
/ @\ French Passing

/ _:[_b__ Russian Serwice
jE_ @bfkséﬁ;eﬁ

C{ '"Iﬁ‘nja_w'aq_k

dinner table to fit the customer’s specific taste {i.e. providing dressing

.. and pepper | for sa{ad or handmg out pbread to each patron)

' ﬁf Used! 1o hold a large tray on the dining floor o

D/ Area for dirty dishware and glasses '

Large metal shelwng unit for prepared food to be heEd or for dirty
frays to be stored
Used to-open bottles of wine :
Style of dining in which the courses come out one at a time
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. Match the Number to the Correct Vocabulary
Napkin -  Dinner Fork -
Bread Plate and Knife

- Teaor Coffee Cup and Saucer e Sk
Dmner Kn;fe . '
Wme G[ass (Red}
- Sa[ad Fork

NaméPlace Card < ¢ T T

‘rTeia'spoon'
. Desseri: Fork

| Serwce Pfate

. Wine Glass (White)

”‘Soup Spoon _' o
Salad Plate

Mbhﬁﬁk%ﬁ
’pﬁp®ﬁpﬁ?

Water Glass

e inch {es) frqmtheedgéoﬁ'hé,t?b[e.
' _ beag jed’ bywhatextras? ﬁu‘@u{* SR
g Synchromzed semcelswhen W\ei\\ _ C_ém ‘G ta %jnéw ]h‘\J‘tNO‘f(S
.“‘Iacard otherthanthename? b\lﬁﬂ of W\EGJ

Tha Protem onaplatels typlcai!y served at what hour on the clock? 3

4 What ls generally inc cated oft the nam

6. Ifa guest asks for a s eCIa]ty dmner (1 8. G[uten—Free or Vegetarian) you should do what tmmedlate!y?
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