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1. Q: Ask the guests if they have a reservation with your restaurant.
5l: I EE A =S TT T AT .
A: Good evening. Do you have a reservation?
e BLES . IR T ?
2. Q: How do you check upon the guest’s name of the reservation?
Fl: M EF AT E ALL?
A: Good evening. Under whose name was your reservation made?

. B bR, BRLUEN A X TUTH?

3. Q: The guests need a table for 4, and they would like to dine somewhere quiet.

Fl: FATE—KA4AR, WIIEEZRTFE,

A: Very well. This way please. Here’s a window table for four overlooking the

lake. It’s very nice and quiet here.

Z: RIF. ZUFH, Ra—KEFNOAL, TUREREAE. EFFLH.

4. Q: Can you explain the terms of breakfast both for adults and children in the hotel?
Fl: R LB THEERAMILEZENN T G?

A: Sure, we offer breakfast at the rate of 128 RMB for each adult, and it’s free of charge

for children under 6.

Z: AL, BAOTRBEELKA 128 THEE, 6 FUTILE R,



5. Q: If you want to confirm the reservation of the dinner, what will you say?

. wRAREH IR ETUT, KRBT AT

A: I will say “Good evening, sir. I’d like to confirm your reservation. May I have your
name, please?”

A

. R B EST, Ak, RERINENDUT. KT UMERHLT AT 7

6. Q: Inform the guest that the restaurant is fully booked this evening, and suggest him to

book a table for tomorrow evening.

. WAEANABET BT, AEWMTTARNE .

A: I’m sorry. We are fully booked this evening. How about tomorrow? We still have

some nice tables available for tomorrow evening.
c AR, RMASBEZITHT . ARG LMHE? ARB ERNLT — L1 4HH £
FE A

.

e

7. Q: What would you do when the guest complains that the restaurant is too noisy?

. BEAMBRET KD, R2EAM?

A: I will apologize and say “let me see if we can find a table on the other side of the

restaurant, 1t is a bit quiet there.”

-

B R HAN “URFFRNETKEEE TN — LKA —KET, AEH
S L.
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8. Q: Ask the guests’ preference for food, Chinese, Western, Japanese or Korean.

Fl: WEEAN RN ES, T£. BE. HERFHE,

A: Which style of cuisine would you prefer? We serve Chinese, Western, Japanese and

Korean food here.

B MERAMHRNAEANER? RITEXBMHNFE, A, HEMFHE.



9. Q: How do you offer to take order for the guests in the evening?

B PRATan T R B B oy B A R E?

A: Good evening. May I take your order now? / Are you ready to order now?

e BB, BRAET UBRXEWNITED? / BHEEEFITHT 5?2

10. Q: How do you ask the guest to check his bill?
Al AR EREANEF Ry K2

A: Here’s your bill. Please check it. The fruit combination 1s on the house.

E: XERIFHKE. FRE—T. KREZEZETH,

11. Q: Visit the table to check if your service is satisfactory. Inform the guest the last

course will be dessert.

. PRFEEARFELHS . BHEAKE—EXEH R

A: Is everything to your satisfaction? All the dishes have been served as the menu goes,

except for the dessert to follow.

e —UIEGEEHESD? TR KAEREE iy, BT EHWH A

12. Q: Ask the guest his preference for juice.
5 74 A AR T AR AT

A: What kind of fruit juice would you prefer? We have grape juice, kiwifruit juice and

orange juice.
e RERAMERT? BRAVEAE . BRI BT,



13. Q: Ask the guest’s choice of wine.
5] : 16 [7] B A e B .

A: Would you like a bottle of red wine to go with your Sirloin Steak?
Z ARRE MR8 TR R H G ?

14. Q: What will you say when serving the guests their dessert?
El: A E A L RE, Rt 2

A: Here 1s your dessert. Please enjoy.

B BEMHE R, WFEX.

15. Q: Ask the guest how he would like his steak prepared.
RN A e

A: How would you like your steak done? Rare, Medium or Well-done?
r RFHELSR? Z 4%, AopRAL e

16. Q: What is the duty of a Food and Beverage Manager?
Bl BRAEBIRFTEAA A

A: A Food and Beverage Manager 1s in charge and directs the work of

the Department.
& BYHZERTIIEFAITH AR,

17. Q: Tell the guests the general sequence of a Chinese dinner.

. EURE AT AW AT

A: Chinese dinner usually starts with cold dishes and ends with a soup.

e FABART LEXI G, UF%ER,



18. Q: What do you recommend if the guest orders a fresh white water fish?

Fl: wmREART FENEAKE, KA LEN?

A: May I suggest steaming the fish to retain its freshness?

B W LUEDCH B R B DURFF R FT 8 K5 ?

19. Q: How do you ask about the guest’s preference for buffet or a la carte service?

7. A& an e i (5] BN KT B B B R 3 AR 5 B R A7

A: How would you like your dinner served? A buffet or an a la carte service?

o IRAEBMHOBAE WM EEL? BHELE R ERS?

20. Q: How do you ask about the guest’s preference for salad?

7] qn e 34 5] AR Dl By 4 2

A: What kind of salad would you prefer? We have Ham Salad, Prawn Salad, and Fresh
Vegetable Salad.

B IREYCAA DAL RAVE KM nr, o795 A 3 & 5 3k 004l

21. Q: How do you respond to a guest’s compliments to your service?

7] S n T T N AR R AR S B AR A

A: Thank you for your compliments. It’s our greatest pleasure to be of service.

e WMHEWER, %N ERFERNHANKE,

22. Q: How do you ask the guest where he or she would like to sit?
7] s e (8] B At B AR AL B ?
A: Which table do you prefer, by the window or near the door?
Er MERAKET, BELEE]?



23. Q: Ask the guest what vegetable he’d like to have with his chicken.
Bl A ER A AH K A

A: What vegetable would you like to go with your Roast Chicken?
B REESE d BEAT 4K K?

24. Q: What do you say in seeing off the guests?
7] X BRI AT A ?
A: I’'m glad you enjoyed. Thank you for coming! See you next time.

pu

= KR\ ANER. WEIREER! TR,

25. Q: Tell the guest what exactly 1s the dish of “Spaghetti with Lamb”.
Fl: HIREN “FREAMNE” 2 REM X,

A: “Spaghetti with Lamb” 1s actually lamb cooked with herbs and served with spaghetti.
& “FRAEANE” ERELZAEFEZFONFR, BEEAFE.

26. Q: As a hostess, what’s the first thing you need to find out when the guest arrives?

Fl: EALEN, BEAXRT, MELEREMTL?

A: I have to find out whether the guest has a reservation or not.

E: AREFEEZAESGAHIT,

27. Q: What will a bartender tell the guests about Margarita?
FLRAET &SR EARTEHBEWENTA?
A: A Margarita is a popular cocktail made by mixing one part of tequila and three parts
of dry wine and lemon.
o HBWEZ -MRATNYRE, &— 0T =B =0 TIEAAT RS
J& o



28. Q: What would you say if the guest wants to know the business hours of your

restaurant?
. wREANBmERBETHEVEE, F2&LH02
A: We provide restaurant service from 6:30 a.m. to 10:00 p.m. every day.

o FAVET IR A B A 28 KF £ 6 & F 2B L 10 /o

29. Q: What information do you give when introducing your restaurant to the guest?

Fl: EEEANBETH, GartTLER?

A: I would tell the guest about the style, the specialties, the popular dishes, the business

hours of the restaurant.

B KT REABTHRE., Fexk, XRANKE, BLhHE,

30. Q: What would you say when you are recommending something to the guest?

. BREEAEERTEN, Rt A7

A: May I recommend this one, madam? / May I suggest you try this one, sir? / Would
you like to take a look at this, Miss?

& dt, RAMUEHFERANS? /A, R UEDRRIREANS? /IREF
FRA, /NE?

31. Q: After you have finished taking order for the guests, what would you say?
Fl: ABZANRER, MWt A2
A: Thank you. Please wait a minute. We’ll be back with your order soon.

B i, BE—. KM RREZ EHITE,



32. Q: If the guest wants to try some dishes that are typical local specialty of Suzhou, but he

has no 1dea what to order, what would you recommend to him?

Fl: wREAEZR - ERRHRME T REX, EXTrmEgafta, &2
R A

A: T will recommend the Squirrel-shaped Mandarin Fish, the Quick-boiled White
Shrimp, and the Stir-fried Shredded Eel with Hot Oil.

e RAEHFMRBE, Z R AN &R

33.Q: What would you say to the guest when you are recommending your house specialty ?

. BREFERANFEXNE, RN EART AT

A: Would you like to try our house specialty? It’s very popular among our guests.

& MEEERNXNFEXE? CERNTWEANFRZKA,

34. Q: How do you respond to a guest’s complaint about the dish being too salty?
Bl s AR K an ARk, A& n e [B] R 2

A: I will apologize and say: “Let me organize another dish for you”.

Er KeEHAR: “URBARESZ—ERT .

35. Q: If the guest tells you that his wife is a vegetarian, what would you say?

. mREFEAERNMHETERRENE, RSB LAWY

A: We do serve delicious vegetarian food in our restaurant. Actually the Tofu dishes

are very popular among the guests.

BN ETREZRVER. ALIBEARITEARL,



36. Q: If a guest wonders whether he could smoke at the bar, what will you probably say?
Fl: R E AR i e A W] LR TR RO, R RER AT AT
A: T will say “Sorry,sir.Our bar 1s non-smoking.But we have smoking area outside the

bar over there”s

R AR, SE. RITWETCEEEK, E2RANEBECIT TR RHA
X7
37. Q: What would you ask when the guest orders whisky?

. EARBKETRAE, 2B ALY

A: T will ask “Do you want 1t straight up or on the rocks?”

& R lE “URBESWNLZ Mk ? 7

38. Q: What 1s the duty of an Executive Chef?
5 AT E B R A?

A: An Executive Chef decides on the items on the menus, and coordinates the

preparation of the food and beverage.
e ATREREEXE ENTE, AR ES T,

39. Q: What will you do when the guest tells you that there’s a miscalculation in the bill?
. HEANERTKERRE, ReEAH?

A: I will check with the guest carefully. If there is a mistake, I will apologize and then
bring the bill back to the cashier’s desk to correct it.

B R MEANFEEN . mREHIR, REER, REHKEFERRE B,

40. Q: What would you ask 1f the guest wants to settle his bill?
Bl mREANBEIK, RaFETA?
A: How would you like to pay? In cash, by credit card, or room charge?

K REELNHK? Hh. BRFEREH?



41. Q: How do you make sure of the number of people in the dinner party?

A: How many people are there in your party?

. IRM—#F 2D A7

42. Q: How do you ask the guests who 1s paying for the dinner?
e ARG AR B AN TE SR B A

A: Do you want separated bills or just one single bill? / May I know who is paying,

please?

B REELTTNIKEL 2 —KETF? /KT AR ARG

43. Q: How do you ask the guests to take their seats?
. an i B AN E?

A: Would you please take your seats?
= IR A ?

jou

44. Q: What do you ask to see if the guest would like to have an aperitif before ordering?
Fl: REMEZAREITEE, FEMAL?

A: Would you like an aperitif before you order? / Do you care for a drink before you

order?

L REAWETEIED? /) RENEEE MG

10



45. Q: If the guest complains that the soup 1s cold, what should you do?

A: T will apologize to the guest and promise to return the soup to the chef

immediately and get a fresh hot bowl of soup for the guest.

B R ENER, FAE LRI LS BT, A EANES — BTSN

46. Q: What question would you ask further when the guest orders coffee?
Bl BEA R, &t — o EA AR A

A: Would you like your coffee black or white? / Would you like your coffee with

cream or milk?
: IRE Boper R E e ? /IR B e e R A e e ?
47. Q: What are the five main kinds of restaurant services?

. BRI GEZR W I

A: There are mainly 5 kinds of restaurant services. They are gueridon service, silver

service, plate service, buffet service and takeaway service.

E: WERFEER S M. ATELEMRS, FEAME, BEMRS (), H
BIEM S, ShEMRF

48. Q: What’s the standard of excellence for restaurant service in a deluxe hotel?

Fl: AT JE BT RS89 2 AT R AT 4

A: The restaurant service in a deluxe hotel i1s expected to be fast, polite, very

professional and of top quality.

B RPBIENAETME M ZaKRR, A, FEFTLFERE

11



49. Q: Tell the guests about the choices they have for main course.

A: What would you like to have for main course? We have Sirloin Steak, Roast Lamb,

Grilled Prawns and Scallops with Ginger Sauce.

B EXREAECA LY KANAE WA FH. EFH. EATmEE I
50. Q: Ask the guest his preference for fried eggs.
B EEAMERESE.

A: How would you like your fried eggs? Sunny side up or easy over?

B RHVRURE L R B R R P E RL?

12
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