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Servers Test Score /35

Food Is served on what side with what hand?
a) On the left side with the left hand

b) On the left side with the right hand

¢) On the right side with the left hand

d) On the right side with the right hand

Drinks are served on what side with what hand?
a) On the left side with the left hand -
b) On the left side with the right hand J
c) On the right side with the left hand

d) On the right side with the right hand

Food and drinks are removed on what side with what hand?
a) On the left side with the left hand

b) On the left side with the right hand

c) On the right side with the left hand

d) On the right side with the right hand

What part of a glass should you handle at all times?
a) The stem '

b) The widest part of the glass

c) Thetop

anﬂuodlnﬂrmhuswmutupwmﬂ
a) Neatly and evenly across the tables

b) The creases should all be going in the same directions

c)  The chairs should be centerad and gently touching the table cloth

d) Al of the above

f you bring the wrang antrée to a guest what should you do?

3 &Wﬁo'wmmmthnﬂvmmumh,mq-msonh.umunmmmrmm
b) MMHM-MMw"'hﬂncth-nonmcm&mwwm.lnmwummmum
c) Try ' tofvince the guests to eat what you brought them ' '

d) &mmmmmh.fwnwuunmﬂmmmnonhmoummnnmmm

Match the Correct Vocabulary
“ Scublery / Metal buffet device used to keep food warm by heating it over
E warmed water
— Quaen Mary B. Styleufur_vicewhmfoodisnnnnd.ornwdhdlwmlvatthe
!é} Dish dinner table to fit the cunomr‘s specific taste (i.e. providing dressing
Chaffing D lndmrfuruhdormurtmmu:hmfon)
& French Passing /( Used to hold a large tray on the dining floor
lm . P ummmumwmmmwummmam
E_a Shteuii ‘trays to be stored
‘ F— Used to open bottles of wine
S :: Tray iack G. Mddﬂhh%hmmmwtmnaum
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1. Service Plate 7. Teaspoon 13. Water Glass

2. Selad Plate 8. Soup Spoon 14. Red Wine Glass
3. Bread Plate & Knifs 9. Salad Fork 15. White Wine Glass
4. Napkin 10. Dinner Fork

5. Name Place Card 11, Dessert Fork

6. Tea/Coffee Cup & Saucer 12, Dinner Knife

Eill In the Blank
The utensils are placed \‘i WU“’ i

Coffee and Tea service should be accompanied by what extras?

inch {es) from the edge of the table.

S 20pds . Drsess=,

Synchronized service is when: 74 g S “TNAE
What is generally indicated on the name placard other than the name? Mﬂ S-h": Ur ﬂLNﬂ% 272 \;‘)LIE-__QEL
The Protein on a plate is typically served at what hour on the clock? LO ‘ QQ\CE,(L i Lol 6'

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

AW AD C\vji\)\;&m\ o WA
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