WAITER / WAITRESS (Western Restaurant Service) ‘
AEGEE

1. PREPARING FOR DUTY %
EEHE

Reporting for duty 1.2
FIsRE

Finding your way 1.4
=Eyall

Grooming 1.6
5%

Hygiene 1.8
il

Waiter’s personal equipment 1.10

SRENKE

Safety and security 1.11
2 RERE

Using the telephone 1.13
RS

2. CLEANING THE RESTAURANT

EERER

Cleaning equipment 2.2
BRI

Cleaning the floors 2.4
BRI E

Cleaning furniture and fittings 2.6
BEREM / RE

Polishing silver 2.7
Bk

Related knowledge 2.9
MBI A
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3. SETTING-UP THE RESTAURANT
ERRER

Polishing cutlery
BREH

Polishing glassware
Rl e

Polishing crockery

BERERER

Setting-out tables and chairs

SRR

Laying a table cloth
RIEM

Napkins

=

Table arrangements
BRI

Arranging condiments

B8 B O

Standard covers
EEEE

Using a service cloth

ERRBEN

Stocking a side board
EEENEE

Mise-en-place for the bar

EIERY s T(F

Mise-en-place for the buffet
BEE MR TIF

Related knowledge
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4. WELCOMING GUESTS

s
Seating the guests 4.2
FENE
Serving bread 4.3
1R LA B AR
Serving water 4.5
=LK
Serving tea 4.6
BR
Knowledge 4.7
yalk:
Using the English language 4.8
EE e
5. TAKING THE ORDER 9
EE
Taking an order 5.2
BE
Related knowledge 5.4
B
6. PLACING THE ORDER ‘
A/ EE
Placing the order 6.2
AN/ EE
Related Knowledge 6.4
B
7. USING TRAYS
fEREE
For cutlery and crockery 7.2
BENEHER
For drinks 7.3
R
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For glassware
gLl

For room service

fB B MR %5

Using a plate as a tray

R A9

Related Knowledge
M BRAN B

SERVING NON-ALCOHOLIC BEVERAGES
HERBERA S

Tea: General Knowledge

X —REVAE

Tea in a cup
oz

Coffee: General Knowledge

MIBE - —ARAIHIB

Coffee in a cup

PRECROUNTE

Tea and coffee in pots
RIS

Chinese tea
TR

Aerated and mineral water

fik B 7K M T SR 7K

Soft drinks and juices

AIKMET

Squashes and syrups

SERVING ALCOHOLIC BEVERAGES
HEERER &

Using a hand measure

AFRENEES
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10.

Using an optic measure

ERERas

Draft beer
A

Bottle / can beer

i/ R

Spirits
Vi

Spirits as a long drink

REKAZOE

Liqueurs

ZlJmpi

Knowledge: Still wine / table wine

H#: AERENEan /88

Serving red and white wine

i LAl / BB

Knowledge: Sparkling wine

A& BRNAEEE

Serving sparkling wine

mLIARNERE

Serving fortified wine

in L (b BEE

Alcoholic coffee specialty

SE R U0 Wk 45 R
Glassware

KEsm

SERVING MEALS
BE 2 k7%

Breakfast types
PEER

Serving starters on a plate
= FIRRER

Removing starters on a plate

GRS L

9.4

9.5

9.7

9.9

9.12

9.14

9.15

9.17

9.19

9.21

9.23

9.25

10.2

10.4

10.6

INDEX




Serving starters in a glass
FLEMKER

Removing starters in a glass

BEMEAE

Serving soup
=55

Removing soup plates
ZEHE
Serving main courses
=LFH

Removing lunch / dinner plates

ZEFE / BER

Returned food
REIRY)

Serving desserts in a glass

LMK

Removing desserts in a glass
EENEHm

Serving desserts on a plate

= IREHm

Removing desserts on a plate
SEBREMH®

Crumbing down

BRELNERE

Removing BB plates
ZEMBK

Removing condiments

FHERAKR

Silver service

AR

Family service

HETRE

Plate Service

Bk L AR5
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11.

12.

13.

14.

Related Knowledge
MBI

PRESENTING THE BILL
2ERE

Making the bill
EmikE

Credit card equipment

EHFHE

Methods of payment

NRAE

CLOSING THE RESTAURANT
T

Collecting and sorting linen

MENRENI A

Electrical equipment
e
Preparation for next service

EET—RRBIE

ROOM SERVICE
¢ 2 Bk 75

Taking a room service order
EERBAEE

Executing the room service order
BITEBRE

BUFFETS

BEE

Serving buffets
BBE R

Behind the buffet table
BEN&EITH

Types of buffets
BEMEEE
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15.

MEETINGS
Sy
=

The meeting

E

Equipment
i

15.2

15.4
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