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/7 -1} Foodl is served on what side with what hand?
" a) On the left side with the lefthand .-
b} - On the left side with the right hand -
c) On the right side wrth the Eeft hand

} Onthe rlght srde with the right hand """ g
ﬁ Drinks are served. on what side with wha't hand’r‘ ‘
a} Onthe left side with the left hand '

b} Onthe left side wrth the rig_ht.hand
¢} On the raght srde with the Ieft 'and -

! } 3) Food and drrnks are: removed on
a On the ieft side with the Ieft hand
b) On theleftside with the rrght‘h 'd
¢) Onthe rrght side with the lef (
d] On the right side with the right hand

4)  What part of a glass should you hand[e at al[ trmes?
o a} Thestem

.._bl The widest part of the glass o

-1

) memp

. 5} When you are settinga. drnmg room how shouid you set.up, your tabledoths?
a) Neatly and evenly across the tables
b) The creases.should alf be going in the same directions

If you brmg the wrong entrée to a guest what shouid you do? e

5 ¢} _Thé chairs’ should be centered and gentiy touchmg the table cloth o )

a) Go back rnto the krtchen and patiently wait in line behind the rest of the servers until it’s your turn

b) Inform theguésts that you will bring the correct entrée once everyohe alse in the drnnmg room is served

¢} Try to convingce the guests to eat what you brought them

d} Go back :nto the krtchen to the front of the line and inform the expedrtor that you need a different entrée

Match the .C@rr?ééré Vocabulary

: / .._é..:_ Scullery A.  Metalbuffet device used to keep food warm by heating !t over
/ warmed water '
Queen Mary B. Style of service where food is prepared or served mdwtdually at the
/ I) Chaff'ng Disk -dinper table to flt the customer’s specific taste {i.e. providing dressing
.. -and pepper { for salad or handrng out bread to each patron]
/ — . French Passing /£, Used t6 hold a'farge tray on the dining floor. '
6‘ ' Russian Service ' /5‘ Area for dirty dishware and glasses -
B & large metal shelving unit for prepared food to be held or for dirty
L Corkscrew " traysto be stored _
C' . . F- Used 10 open bottles of wine
& Tray jack & Style of dining in which the courses come out one at a time
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. Ma’tc@h the Nurnber to the @@rﬂfe@t V@@abuﬂary .

_]Q_ Napkin - ': _g_ DmnerFork

o Brasd: Plate and Knlfe

B _j;,_ NamePlace Card L o i -Dmner Knife'

’Z Teasmon o o WmeG[ass{Red)
_l}_ DessertFork _‘ 29 salad Fork

_6_. .SUUP 51300“ o . l_ﬂ_ Service Plate
1S salad Plate By .. Wine Glass (White)
_'_EL Water Glass TR L

M in the B ank

2. Coffee and Tea serv;c_" }houid be accompa by what extras? guf\df / ﬂ
3 Synchromzed serwce is; when // c’/h F/ﬂae(j avof k) "*oc. 1l /é 7€ .
What is generaiiy tndtcated oh the name piacard cher than the name? Tf; U-c Nygm a‘.'aef

1 ;. The utens;]s are placed

inch (esErom the edge of the 1table.
Spad’)

/5/1' he Proteln onaplatels typlcally served at what hour on the clock?
6. Ifa gu t dsks for g ‘spedalty dil ner (l 8. Gluten-FreT or Vegetarian) you should do what [mmeclxateiv?
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