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(A (Competition)  (B)ZEi1E:(Seasonality)  (C)&{E1E:(Cooperation)  (D)&EE4:(Sensibility)
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(A)EE.L(Sympathy)  (B)ERX&/E(Team Work)  (C)iiiAIJ1(Affinity)  (D)[EE.(x(Empathy)
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(A) Beverage Department  (B) Linen Department  (C) Purchasing Department (D) Storage Department
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(A) Corkscrew (B) Pen (C) Service Spoon (D) Service Towel
) T — T2 B I 3 25 [l (Glassware) SHHY & B 7

(A) Stemware  (B) Chinaware (C) Silverware (D) Hollowware
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(A) Blanket (B) Bread Basket (C) Menu (D) Napkin
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(A)BTER ~ BRI ~ —A3k (B)BIER ~ —Rhk - AEAR  C)FEIA - EXIUK - Ber  (D)—R&Hr
%~ BRI ~ EXRALRK
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(A) A la Carte Menu  (B) Round Table Dinner Menu  (C) Self-service Menu (D) Table d'héte Menu
) THIRA SEEE AU - (o] ZelaR ?

(A) Buffet Menu2f5 5 BI=3Z8  (B) Brunch Menu/Zi5ER=(3EE  (C) Cycle MenuEiE51ER={3EE (D) Set
MenuZfsE8=3EE
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(A) Dried Raisin  (B) Roast Beef (C) Oil and Vinegar Dressing (D) Romaine
VT BREGEEE LEAESE N - BROMEE - i ABTHH R SR AR AR NEEEMERUSEE - 51
A R T A& ?

(A) Cafeteria  (B) Counter Service (C) Delivery Service (D) Semi-buffet
VR PE =B HIRCI - T e IERE ?

(A) Poached Eggis#ER L7 > IMAKPEREEAKLIE  (B) OmeletZ R EFTHURRIBHBIEAN - WETELACK
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(AfEfa(Salmon)  (B)fiE#(Sturgeon)  (C)iEfA(Cod)  (D)iFfa(Tuna)
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(A) Coffee—Soup—Appetizer—Main Course—~Dessert  (B) Cold Appetizer—Beverage— Salad— Soup—
Cheese—~Main Course—Coffee  (C) Appetizer—Soup—Main Course—Dessert—Coffee (D) Appetizer—
Salad— Fish—Cheese— Soup—Main Course—Coffee
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B BREHRTLEE 2 WREERLER W SMEBRTEE T WiRELSHAE

WNE-Z-" BHR-Z-T COH-"A-T OZ-A"-T
)& gE > Table Setting S o] % & :

(A) Place Setting (B) Setin Place (C) Table d'héte (D) Tablemat
VN EER BB E - B T Goose Liver Paté - Seafood Consommé - Beef Steak - Caramel Custard - /N7 &%
BB R - HATMIMNITERIER - T5I{E 3 ERE ?

(A) Salad Knife + Clear Soup Soon ~ Dinner Knife  (B) Steak Knife - Clear Soup Spoon - Salad Knife (C)
Salad Knife ~ Cream Soup Spoon ~ Dinner Knife - Dessert Spoon (D) Steak Knife -~ Cream Soup Spoon ~
Salad Knife - Dessert Spoon
RBERR IR B8 - TYIREZ MR BEHE » A& 1ERHE?

EH - Butter Knife : /£ Z. ~ Fish Knife : /575 7N - Lobster Pick : /5% 7T -~ Snail Tongs : &5

AE GBHE-T CF-Z-" OF-Z-R"-T
VINEMIEIEGE R REEY  SHETVNER A MBEERER R E B A KRS - RS BER AR
o DB RO R o /NIRRT BAYIEFPRE DA R e 7

OFEFHRE - 42 OREE - Bt QF K » @QF A | OFHF

AD—~>Q—->C—~@—® B D—->C—-0—-6—-® C)—O—-D—-@—® D)—-D->G—-@—~®
) NEI A RETER RS R LB RIEIRC - {77 IEHE ?
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(A) Counter Service (B) Self Service (C) Table Service (D) Take-out Service
) FHI—ERE = - RN R ik (Table Service) ?

(A) Buffet Service  (B) French Service  (C) Guéridon Service (D) Plate Service

)American Service X E]fH & :

(A) Drive-through Service  (B) Plate Service  (C) Russian Service (D) Silver Service
VEBRARTS IR - JAUAR#5 (French Service) Bl S sCAR TS 2 LRt » T FIRGINA & IERE ?

(A) BB sa/255(Silver Service)  (BYRIEERRHEHRLEE A » AR (French Service) ik & 5%
A » ERHRH(English Service) HE A BTTHEE  (CHREZAARHS(French Service)dyiR# & » LRI
(English Service)iVikT5 8 F B HHGRATERTT  (D)ERE AR (French Service)rlitsa I N 2R E
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(A) Service Trollry  (B) Flambé Trollry  (C) Dessert Trolley (D) Lazy Susan

57. () TKGEERE SERE - BEIAER ?

(A) Plate Service (B) Family Service (C) Guéridon Service (D) Silver Service

68. ( )RETRHEEENEE 0 THI&IERE?

(A)ZERNIER - AR » DUEBEEE B)RKEFRHEMRHEN - SRR AE - (EFEM&R G
SIREEEA  (C)FERBERE P ERIHEE - —B R —EHERY (D) SR H OV RHESE » FEEA
HRTEE

59. ()EB T {HELGHIEEE VI (Caesar Salad) » {EHEYZAEL S ?

(A) Iceberg Lettuce  (B) Cauliflower (C) Romaine Lettuce (D) Boston Lettuce

60. ( FISCEBREENVAGE > B TS ARSEARN IETE - INGAE ATER B2 R B e HA KRS
T BEREFRRIENEEGE - WRFDEER S ZERERERIINE - TIIERET&EE ?

(A)YHR=CRR TS (B)ZE=UR (C)E=Ts (D)= AR

61. (  VEERERBNAREYEHEE B ERE(buffet service) - HRHZ BREZ I RAARISHIFGL - THHEHIER ?
(A)ZLHHEeEE - EEEEER (BBt HicE - MREIGR B ARSI E T AR EK
(CEEENEREE ~ REMIBE @ BYIAEE B ESEE (D) AR HY SRR B S | BB ER AR 7 X
62. ( )SENREREZ HEERE ST AHENMTT - R Rk % 7= ?

(A) Cafeteria Service  (B) Carving Service (C) Catering Service (D) Counter Service

B3. ( YJRoom Servicery 1 X E & BB ?

(A FBRE  BHEER% CERBHOKE O)EFEIRSS

64. () REERRES - ZFERNTEEBHER I HRE A BEFTRRIVEOIRSE T2 T IERE ?

(A)buffet service (B)counter service (C)room service (D)table service

65. ( KEEAFTKFFIEE » Fat =i B i EiE e tEs - TR BB AR -

(A) Delivery Service  (B) Counter Service  (C) Drive-in Service (D) Catering Service

66. ( )fEASoleral; 7 EFAECSherrydy H #Y R ?

AfresE  B)ERmE  (CN#ES/(E OEERA

67. () THIRAINREEHARFHIRL » (&35t ?

(AR FE{EHCorkscrew  (B)fEBBEETTHIMARESEY - EMZEMIERTI L - sER (C)EMRG TEE
W FRIESSUEHEIIEREMNEAEE O)RELEELABREREELFEHEASRENRAE » 4 5EH
Ry &

68. ( )ERE EHIR RN LIHRRR AT | 0 SeE SR E BB ?

(AVEBRZALE @)t AaE  (C)FEnmt (D) EHREFNE

69. ()P REERBT - TITENREEAETRE ?

(ATEREE (B4EEDE (COXBR4DE (D)EE

70. ( )% ABEFH T Scotch Straight Up | » (RFEEE ?

(A) BRMSHIERIE LR - @Bk (B) #EMaEELS - Ik (C) JENSFHYmiRE L= - 4HER

(D) JEANEIFRY R = ~ DlE/KSE
- f4EME (108 581.255 #1254 “HEL%EF)

(DETR— LB - LEFPNBEREAS  MRSOEERSR AR - 2 OEFREAL T EERE -

e HE o BBLARE IR E ERTSE - TR BEY - MEMMTERELY - e AR SREIRERIHER  SEE

H—E—HIEE -

71. () EAFERARLE ST TSRS R A R A HE ?

(A) Liquor Trolley (B) Dessert Trolley (C) Chafing Dish Trolley (D) Flamb¢ Trolley

72. () IKIBEARER BN SEMRBII TR R ?

(A) Steak Knife (B) Escargot Fork (C) Snail Tongs (D) Lobster Pick

73. () BENAEEREERERE  SFEEEHREETIRE - T —THsE - ey ?

(A) Wine Cooler (B) Service Towel (C) Wine Bucket Stand (D) Corkscrew

74. () HIGE EPIESTET  HRPFENEEGEGEE -SER - SEHEE THEEEA R T K120 cmx240
cm - FF—EEAE R S RS - BRET ARNEZ B TIE ?

(ARZEEE - HEKER165cm (B)iEdEEE : ERER180cm (C)EHE : RITH560 cmx180 cm  (D)3TLME - RIFH
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(D)
HRFS BRIV TAEFf8H - B« Service 7, ~ Mise en Place
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76. () SHRVETAENERS o RS EIREEA

A~ LN 1=k B) Z>A-H->k~T OCF~ZL->F-—T DO)Z->A-H->T-k
7TO( ) BAEHDPHENS AT B Briefing » (TR o Rz IOSRTE R o SR T Re U AL BN 7

(MY SRS KPP A v AR - Bp gy BB S I AFEEEREED  (C)mikF ik
HUREESE  (D)IRE RS R AR E
78. () BATYER LIFEAY R PR Ryl 7

B mEUER 2 BREEAHD W sbeERvn T elE B s

(AH—>Z—=HW—>T B)L=F-H->T C)L-HN-H—=T OHA-F—-L—7T
79. () BB R LIERE - FIE s 7

(MBI E AR (B)IEMEEL - HEAAEEE  (C)NHRRrEREEE  (D)ya et
B0. () BIREIESEUONE - ERSIRERY) - TR AR R [ ) O AT PRS- DA BRI

B FLURBIACR ARz - ks 1% - B ARES = 100 CHs KFa B0 (2 ) mEbl o

U ) 1B e e A e RER LRz - HBHEFE - 2 Ao URITERER ?

(A) 43~49C ~ 1 - Sanitize (B)43~49C -5 Air-dry (C)50~65C ~ 1~ Sanitize (D) 50~65T -5 - Rinse
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