Server Training Test # 3

1. What section of the micros would you find the following items in?  Entrees, Appetizers, Soup & Salads, Dessert, Grill or Add/Sub Sides?

a. Chicken & Artichoke French




b. Shrimp Frittura
c. Caesar Salad

d. Tiramisu

e. Tour of Italy

f. Spaghetti al Cartoccio
g. Side of Meatballs

h. Italian Onion Soup

i.  Steak Diane

j. Seafood Sampler

k. Dover Sole

l.  Filet Mignon

m. Add 4 Shrimp

2. Name two salads and describe them.

      1.

      2.

3. Name six “To Begin” items and describe them.

  1. 

  2.
  3.
  4.

  5.

 6.

4. Name our two soups and describe them.

 1.

   2.

5. Name six “Dinner Entrees” and describe.

 1.

 2.

 3.

 4.

  5.

 6.

6. Name four “Steakhouse Selections” (not individual steaks) and describe them.

      1.

      2.

      3.

      4.

7. “Create” four steak dinners from our a la carte selections and add a Topping and Side to each.

 1.

  2.

 3. 

 4.

8. What is the difference between prime and choice meat?

9. What steaks do we offer in a prime or choice cut?

10. Name the 4 cuts of beef that we serve.


1.


2.


3.



4.

11. Name the 3 sizes of delmonicos that we offer.

1.



2.



3.

12. What size is the “Classic” Delmonico? 

13. What are the 2 sizes that are offered for the Empire filet?


1.


2.

14. What is the size of the 2 petit filets on the Steak Diane?

15. What does CAB mean?

16. Please explain what makes our steaks different that other restraunts.

17. What are the different types of pasta that we offer?

18. What sauce do we have that is vegetarian and vegan?
19. Explain what we do we do for guests that are gluten free?

20. Is there a plate charge for guests that are sharing an entree?  If so what is it?

21. What are the ground meats in the lasagna?
22. What are the 3 different meats in the meatballs?

22. What are our two signature desserts?  Describe them.

    1.

    2.

