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1. BEEETITE * RS XIT ?
Do you have a reservation? In whose name, please?
2. WARE, BB EELRIRE—TIREIX,
I' mvery sorry. ButI' Il go to rush your order right now.
3. XEXHE., RFEAG LERXK.
Here is the menu. The waitress will be with you in a moment.
4. BFRAEZH. BB INE 20 D RUERABAL,
the restaurant is full now. But we might be able to seat you in 20 minutes.
5 %4, BMRTELERNTT. BEBICK, HF157
Your table is ready, sir. Could you come with me, please?
6. RAEFARLISIERNABKENEER L.
| will place the cold appetizers on the table before the guests are seated.
7. BFEEESTR—TE?
Would you like to have the banquet hall decorated?
8. BNELAELSFEAEMKT 10%19ARS 2.
The total includes a 10% service charge.
9. TABZEK FnF BV IEK B LB ?
Would you like some pepper as seasoning in the stir-fried eggplant?
10. BERAFERRERTIUNZER 9 FLE.
You have got a 10% discount for your Visa Card.
11 BMNGETRT X AZIRRE, A7 REHKR, FHAGREBEHS.
To express our regret for all the trouble, we offer you a complimentary dessert.
12. BHXMEBRBEEATT . BROEEHTEH/MN—M?
Your bottle of wine is finished. Would you like one more bottle?

13. BEABRRLUMAER * BEREXREBEMEAE, HNXEFAKE,
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Do you care for something a little stronger? If you prefer something milder, there is some
rice liquor available here.
14. BERYVBEENEMIRS . BKRKBEMNEGNRS.
Plated food is usually served from the left. Beverages are usually served from the right.
15. WK IEIABE. BRKSMABLEEBEZNRRED ?
Welcome to our restaurant. Are you here for the wedding banquet of Mr. John?
16. ZEFIN—T, RASIEBNETHT TRIER.
I d like to confirm that your company has made two banquet bookings in our restaurant.
17. HUTMHER Z D ARSMERD ?
May | know how many people will be at the banquet?
18. SRNBFNHKEMRELR, 6 FrilE.
Today’' s special is Mapo tofu with a 40% discount.
20. ¥THLY . &L, BAHHR—BHREFE?
Excuse me, madam. Can | change a new side plate for you?
21. HAY100 7t. 150 7LF0 180 FTTHIFRAE, EREETTHR—Ff ?
For set menus, the expenses per head range from RMB 100 yuan, RMB 150 yuan to RMB
180 yuan. Which would you prefer?
22. BHFELFN— TG ?
Excuse me, sir / madam. May | separate the dish for you?
VBHEZRERENXAEHEREREE.
Many guests speak highly of the wine.
24. FREEBUHRE }BE_ ERIITAL,
I" d like to cancel my reservation for Saturday night.
25. IR IZEIT— 15 ARER, NEZPERRF.
I" d like a private room for 15 people at six thirty tomorrow evening.
26. FANMERRTHET. ERAFAT,
We have fresh orange juice, apple juice and watermelon juice.
27, BB ENRF G ?

Could you bring me a pair of chopsticks, please?
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28. REXR, JT)ITHRXAMNBREB—HEE.

To cook Chinese food, knifing skills and matching of ingredients are of equal importance.
29. HHE#, BEIULFEMR—=.

I' m really sorry about that, I’ |l tell the chef to hurry.
30. NREXEWR TN B EEIEED, XA SHITEKER.

Please feel free to contact us if you have any questions with the payment arrangements.

BEIZ HFF

1. The minimum charge for a private room is 200 Yuan per person.
BENRIEAIIERZ 200 T,

2. We will have you seated as soon as we get a table available.
—H=R, BNRTHARMNLT,

3. What kind of cuisine do you serve in your restaurant?
TRINEBE LA AKBRAIZE 7

4. Could you give us a brief description of the Chinese food?
BERRER LT NB—THEZR?

5.We' d like to have some good dishes of Chinese characteristics.
BNBEILNEER TR,

6. Which would you like better, a table in the hall or a private room?
BREXATHNELSRMMESE?

7. Please hold the food/Please put our order on hold, because we still have one more friend

coming.
BEHER LR, BNEE—MRZRE.

8. What kind of tea would you prefer to begin/start with, black tea or green tea?
BEERT AT, AFXERER7

9. A seating plan is often made in advance, and cards with guests’ names should be placed

where each individuals will sit.
NEZHBEEZEREY, BIEANEN EHYNEZRT AR,

10. The Chinese cuisine has a long history, and is one of the Chinese cultural treasures.
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PARBEEX, EPEXATNRE.
11. Huaiyang food is famous for its cutting technique. Sichuan dishes are hot and spicy.
ERDRUERBENTITIAC, TN IARBRER
12.To cook Chinese food, knifing skills and matching of ingredients are of equal importance.
g ER, T IHRXANERES—HEE,
13. A deposit of RMB 500 yuan is required to secure your booking.
BHREMA 500 TARTHE, DURIEENTIT .
14. Please feel free to contact us if you have any questions with the payment arrangements.
MRERERTR B EEEER, WDENSHATKER.
15. Tables in a banquet will be formally set with an array of cutlery, glasses and table linen
and with a floral table decoration at the center.
ESBREERNEGHN, BEFERER  WIENR. NEN, FER S FREREIR.
16. Here are some complimentary vouchers for you. You can pay with them next time when
you have meals in our restaurant.
BANE—LBEFEAE, BERMNBTBEZNTAEESFKA.
17. At the end of the banquet and after all guests have left, clear wine glasses, cups and
saucers, and remove napkins and table cloths.
BERER, FRARABAE, BEBN. ZNAEF. BEBNMEH.
18. Any jugs of liquid (hot or cold) that are carried on trays must have their spouts facing
inward so they do not spill onto guests.
MR ENERRE (RRek), EEOadimn, MUBKBZIZEAS L.
19. Sorry to have kept you waiting. I' Il see to it right away.
WK, ULEBAET. D LELERE.
20. When a guest complains, the server should listen to them attentively with a good
judgment.
AREARIFN, RERAFBEINEEN, FEERREBHNHAM.
21.1" d like to cancel my reservation for Saturday night.
BARZEBUER % ERITTAL,

22.1" dlike a private room for 15 people at eight thirty tomorrow evening.
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A EIT— 156 ANERE, NEZWGE/\R¥.
23. We can only hold your private room till 7:30 p.m., because after that time it is the peak
season.
BRI R R ARBEG L 7 2304, BARKRREISIEL,
24. After serving the last dish, you should tell the guests: “Thisis the complete course.
Y E&RE—EXN, RFBZEHFEN B, XS L5F. 7
25. Please wrap the sliced Beijing duck with the shredded fresh shallot and the sweet bean
sauce in the pancake.
B R RERLS LEHEE, SR EHENEZE, A—KERSERRTUIZT .
26. The Chinese cuisine has a long history, and is one of the Chinese cultural treasures.
hHEDHEEX, BPEXATNRE.
26. In general, people in north China favor noodles, ravioli and other staples made from flour,
while the majority of southerners consume rice almost daily.
BHIKGE, PEIETALLRERER. KRMEAMEAR, MAZHEETAILFERUK
RATER.
27. We can arrange for a few skilled servers to do that so that every guest can enjoy the dish
at the same time.
BB H—ERERANRSAR, BRECEATESES THIREE.

28. What size of birthday party are you going to order and how would you like us to arrange

the tables?
BREBRNBT DT ZANEHRS " BHEBRNEHZERET 7

29. A seating plan is often made in advance, and cards with guests’ names should be placed

where each individuals will sit.

NELZHBESEREY, SIEANEM LAY HER AR,

30. There is an increasing interest in and appreciation of Chinese food in the West.

ARGTER, AMIMPEHOXBEHIRE, NHENTBBARINR,

BE= BRI

1. What would you say to the guest if you want to confirm his/her reservation?
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May | confirm your reservation, sir/madam? And then repeat the time, the number of
people, and other requirements on the tables and dishes.

2. When a guest calls to reserve a private room for dinner, what information do you have
to get?

| have to know the date and time for the reservation, the number of people, and any
other special requirements
3. If the guest made a complaint about the dish, how would you do?

| would apologize to the guest, find out the reason, and change the dish or give him a
discount according to the situation.

4. How would you introduce your restaurant to the guest?

| would tell the guest the business hours of the restaurant, the specials, the popular dishes
and their tastes etc.

5. If a guest calls to reserve a table at 7 p.m., but there aren’ t any tables available, what
would you say?

I’ msorry, our restaurant is fully booked at the moment. Would you mind changing your
time? Tables will be available at 7:30. And we offer free drinks after 8:00 p.m.

6. When the guest finishes his dinner, and you want to know his suggestion, what would
you say?

| would ask the guest whether he has enjoyed the dinner or whether there is anything
the hotel can do to improve.

7. What is the most important element in the hospitality industry?

The success of the hospitality industry depends on the people-pleasers. Everyone can
master the techniques of being nice to guests if they receive good training and plenty of
practical experience. If pleased guests leave the hotel with a good memory, they are likely to
visit the hotel again.

8. Some experts say that it is good to have an open kitchen. Do you agree with that?

| think it is a good idea to have an open kitchen. First, it can show the guest the cleanliness

of the food. On the other hand, it may be a good way to attract guests, as people are usually

very curious about how the delicious food is cooked. And cooking is also a kind of art for
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people to enjoy.
9. What are the proper procedures for handling complaints?

The proper procedures for handling complaints are: 1) listen to the guest carefully, 2)
apologize, 3) give explanations, 4) offer help, 5) take action, and 6) give feedback.

10. What’ s the attitude hotel staff should have when dealing with guests’ complaints?

Some complaints are serious and some are quite trivial, but the hotel staff should
investigate them carefully. No matter how the guests behave, the hotel staff should always
try to be nice to them. Don’ t lose your temper on any occasion. Avoid arguing with the
guests.

11. If your hotel wants to promote wedding banquet this month, what measures will you
take?

Advertisement is a good way to sell products, so | think we can put advertisements on
TV, magazines, newspapers and the Internet. We can also provide some special services to
attract customers, such as toastmaster service, wedding cakes, special floral decorations, and
so on. If the hotel regulations permit, we can also provide the new couple with a honeymoon
suite in the hotel for one night.

12. If a guest wants to order some wine, but it seems that he /she is under 18 years old.
What will you do then?

According to the law, only adults are allowed to drink wine or dine in the bar, if | am not
sure about his / her age, I' Il ask in this way, “My | see your identification?” . If he / she is
under 18 years of age, I’ Il advise him / her to order some soft drinks or juices instead.

13. What do you think of the sentence “The guest is always right” ?

In my opinion, it means that when we provide service for the guest, we should stand in
his shoes. Try all our best to make the guest satisfied. When handling misunderstandings and
complaints, we' d better make good use of professional skills to respect our guest, save their
face and make them stay in comfort. If the guest’ s requests are not rational, we should
explain patiently why we can not meet their requests, and offer an apology to them.

14. What is your own opinion of receiving tips? Please state your idea in your own words.

| think tips mean that the guest is satisfied with my job and service. And | know it is quite
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common in Western countries to accept tips from a guest. If the policy allows, | would accept
tips in case the guests feel embarrassed.
15. If you are going to attend a job interview for the position as a banquet server, what
qualifications and personalities are you expected of?

To be a server in a banquet department, one should be helpful, cooperative, enthusiastic,
patient and quick to learn. Meanwhile, one should have self-control, the ability to work under

pressure and loyalty. If possible, | think, work experience is important, too.
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