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When It’s More Than Burgers
Dining Etiquette At Its Best!

QuiZz

Directions: For each question below, circle the appropriate answer.

1.

A valet is:

a. a person who parks the car for you

b. a person who takes your order

c. a person who hangs your coat for you
d. aperson who greets and seats you

A host/hostess is:

a. a person who parks the car for you

b. a person who takes your order

c. a person who greets and seats you

d. aperson who hangs your coat for you
A coat check person is:

a. a person who parks the car for you

b. a person who takes your order

c. a person who hangs your coat for you
d. aperson who greets and seats you

A server is:

a. a person who parks the car for you

b. a person who takes your order

c. a person who hangs your coat for you
d. aperson who greets and seats you
The ambience in restaurant terms is:

a. the walkway of the restaurant

b. the gratuity

c. the atmosphere

d. none of the above

An entree is:
a. the first course

b. the dessert
c. the course after escargot
d. the main course

13. The bread and butter plate is:

7. A menu is known as:
a. an advertisement
b. a bill of fare
c. atable of contents
d. none of the above

8. The first person to greet you at the
restaurant is:
a. the coat check person
b. the host/hostess
c. the welcoming committee
d. the owner

9. Ladies are seated:
a. to the right of the gentleman
b. to the left of the gentleman
c. itdoesn’t matter
e. itdepends if you are right or left
handed

10. Food is passed
a. clockwise
b. counter clockwise
c. across the table
d. it doesn’t matter

11. How does the girl know how much
the boy has to spend on the meal?
a. ask him
b. just guess
c. ask him what sounds good to him
d. ask him how much money he has

12. When leaving the table but you will
return, napkins are:
a. placed above the knife
b. taken with you
c. given to your date
d. placed on the chair

19. The two styles of eating are:



14.

15.

16.

17.

18.

a. placed above the knife

b. placed above the forks

c. placed to the side of the spoons
d. placed to the side of the forks

The utensil used to hold the snail is called:
a. Escargot fork

b. Escargot tongs

c. Escargot clamp

d. Escargot prong

The traditional course after escargot is:
a. sherbet

b. frappe
c. sorbet
d. cordial

When eating soup:

a. eat from the edges bring the spoon
away from you

b. blow on it ifitis hot

c. use ice chips to cool it

d. you can drink it from the bowl

When you are finished with a course:

a. rest utensils on the table

b. place in your bowl

c. placed at the 3 o’clock position on the plate
d. none of the above

If the pieces of lettuce are too big for you,
a. cut the pieces with the side of your fork
b. place it in your mouth the best you can
c. leave the large pieces on the plate

d. tear large pieces with your fingers

20.

21.

22.

23.

24.

European/Asian
American/British
British/Asian
European/American

oo oo

Before serving dessert:
a. the bill is given to you
b. the table is crumbed
c. the candles are lit

d. none of the above

When your silverware is placed in

the resting position, they are:

a. placed on the table cloth

b. just hold in the hands

c. they should never be in resting
position

d. placed in a “V” on the plate

The tip on a $70.00 meal is:
a. $10.50

b. $12.50
c. $5.75
d. $7.00

When finished at the table, napkins

are:
a. placed on your chair

b. given to the server

c. placed neatly on the table
d. placed in your goblet

The valet should be tipped:
a. $ .50

b. $1.00

c. $2.00

d. none of the above

25. Etiquette is: (according to video)

a. being nice to people

b. eating properly

c. knowing what is expected
socially

d. none of the above



