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UNIT 9

Tynes of Restaurants

Part | Types of Restaurants According to Food-style

Bix VOcARULARY RRICCS

catering /'kettarmy/n. K (EL)RUHERE

gourmet /'gusmer/n. FEHAK

chain /‘tfem/n. 8l

décor /'detkoy/ n. B 3

combination /kombr'nerfan/n. 456 (&)

franchise /‘freentfarz/n. RGN ; &L

moderate /'mnderst/a. FEENT,IE PR

standardized /'steendadaizd/a

- ALY

il Reanivg coorics

Four Categories of Restaurants

In modern society, catering service has become both a sort of necessity

and a sort of enjoyment. The industry will offer people a wide range of needs
and tastes to meet their different demands. These differences bring about
various types of restaurants. W food and services they offer,
restaurants basically fall into four cafegories: the gourmet restaurants, the

family-type restaurants, the specialty restaurants, and the convenience

restaurants.

A gourmet is a person who can appreciate the best in food and drink,

and who is good at choosing combinations of dishes, good wines and so forth.

A restaurant that offers meals appeal to such a person is a gourmet

English in Catering Services %,
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Inguiry |
Inquiry 2
inquiry 3
Inquiry 4
Inguiry 5

Listen to the tape and fill in the blanks with the words or phrases

B you hear.

Ahotel is a for all the traveling guests who need . A hotel
will enjoy greater financial success only with the the guests recewve from
the

Listen to the tape and match the jobs in Column A with the
C departments in Column B.

[ chambermaid A. Front Office Department

2 receptionist B. Finance Department

3 Room Service waitress C. Housekeeping Department

4 chief cashier D. Food and Beverage Department

Listen to the tape again and complete the following conversation
D with the information you hear.

Man (M):  What do you do in the hotel?

Woman (W): | am a chambermaid in the Housekeeping Department.
M: What are your duties?

W: Well, my duties include making sure that the rooms are
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¢ J: Are you serious? Just hamburger and frled potato strip, such fast ¢
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Catering Services

food for Christmas?

W: Oh, I am just kidding. Maybe you will like a gourmet restaurant
with romantic atmosphere. Its meals are often taken from one of the
acknowledged great world cuisine, say, Chinese, French, or
Hungarian. '

J: It sounds great. But you know, I have got a tight budget these days.

W: But this time it’s on me.

>

J: No, let’s go Dutch. What do you think of the specialty restaurant?
We may choose a restaurant with both a special flavor and a special

4 atmosphere, and the price is also reasonable.
9 W: OK. I’ll book a table and pick you up at 5:30 tomorrow afternoon.
?;5 J: See you then.

u)(-* O A A G I I G P I I T A O A i DM I AN N N I e A e BT
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Notes

1. In terms of the food and services they offer, restaurants basically fall into four
categories: the gourmet restaurants, the family-type restaurants, the
specialty restaurants , and the convenience restaurants . M I8 HE09 &Y
MRS RE  BIERBTT 4000 4 25 KRB, BRI, AR (EEDREUR
REIE.

2. That’s up to you: HifRME, BEAREE.

Sain _sa“

English in Catering Services %' 3
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A. The most important quality is a real liking for people and a warm
desire to help them.

B: To tell you the truth, | hope some day | will become a manager,
even the general manager.

A So do [. But can you tell me what management is?

B: Management means to get things done by the right people. Hotel
management is hotel service management. Golden management
hatches golden service.

A. Ok. On the other hand, the success of management depends on the
service of all employees. Service is the essence of our career.

B. Rome was not built in a day. So let’s work still harder.

A. And realize our dream.

Dialog 2 A Job-hunting Interview

( The- Human Resource Manager, with the interviewee’s résumé in his
hand, is now giving her an interview.)

Manager(M): Miss Pen, sit down, please.

Interviewee(l): Thank you.

M.

Now, please tell me why you want to work in a hotsl.

| enjoy working with people. In a hotel, | can service different
people and fulfill their requirements. In return, my guests are
friendly to me and this makes me happy.

But why do you choose to work in our hotel?

Well, yours is al{amgus five-star joint-venture hotel. Its managerial
system fits me well. That’s the reason | choose to come here.
Your résumé shows that you worked as a junior supervisor some
time. What’s your understanding of a supervisor? n ~§€g~k%’ﬁ
in one word, a supervisor is the linking pin between the people who
do the job and the people who set the hotel’s goals.

Then, what is a good supervisor in your opinion?

To my knowledge and experience, a good supervisor should be firm
and play fair, rely on the team work and fulfill the guests’
reasonable requirements with respect and efficiency.
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M. Mm. Now | have asked you many questions. Do you have anything to

ask me?
Waell, may | know something about the salary package?

g oy

The s arti ng salary for the first three months is 3,000 yuan RMB,
plus b Th re llﬁ; riodical increase based on your
job performgn fici 39

l: That’s quite reasonable.

M. One more thing, when will you be available?

l; Anytime next week will do.

M. OK.We'll let you know our decision within five days. Thank you for

coming.
Thank you for your time, sir.

A Read the above dialogs carefully, and tell:

| the aim of a hotel

2 the reason why a hotel 1s called a mni-United Nations

3 the most important quality the hotel staff must have

4 't e defintion of management
{ moen (zn‘aL/

the relation between service and management
aﬂ

B Answer the interviewer’s questions in a more appropriate way.

[ Interviewer:  Could you tell me something about your education background?
Interviewee:  Here’s a copy of my résumé. Just refer to it, please.




Intervewee:

* 6 ® e H E
2 Interviewer:  Why do you want to work in a hotel?
Intervewee:  Because | am out of job. | come here to try my luck.
3 Interviewer: Why do you choose to work in our hotel?
Interviewee: Just because | saw your ad. in the newspaper.
4 Interviewer:  Thark you for coming.

You are welcome.

Read the following conversation. The parts are not in the right

order.

Decide which parts are spoken by the APPLICANT (A) and which are spoken by

the INTERVIEWER (T ). Mark the parts with “A” or “ 17,

Write numbers in the brackets to show the correct order of the parts.

Act out the conversation with your partner.

I'd be happy to start immediately. ()

You've worked in the Food and Beverage Dept. three years, But what if

you're put 1n the Front Office as a receptionist? ( )

Fine. I've asked you many questions. ls there anything you'd like to ask

me? (

Well, Witz 15 a famous five-star jomt-venture hotel. It 15 the biggest hotel
in our city. I'm informed that the managerial system is suitabie for me.

)

That’s the reason | want to work in your hotel. ( )

Mm. May | know something about the salary package? ( )

Now, your résumé shiows that you worked as a captain waiter in Cariton Hotel
since your graduation. Why do you want to come to our hotel? (.

Well, now, one more thing, when can you start? ( )

I’d consider 1t a new challenge, sir, and Il do my best. (

For the first three months, you'll get a starting salary of 1,000 yuan —

plus meals, { )

That sounds reasonable. ( )
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¢ W: So it is! Just imagine all the food you will eat is prepared in front of ¢
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. M: You said it! But you should realize that table-service restaurants :;
might also have many varieties. You have several different methods
to serve your guests. Q

: What are they? 2

. The most impressive method is French service. The food is served to ¢

¢
the guests after having been presented and prepared at the table. 5

g s

0
your own eyes! . 6

M. It’s also the most complicated one. For the Russian service method, ¢
having been prepared in the kitchen, the dish is presented to the b

1)
guests and served onto individual plates. This method is used for ¢
¢

banquets and similar events. i

W. And I know there is also a method called American service. 4
M This method combines the advantages of plate service and French service. ?
W. Plate service? 0
M: Yes. Plate service is the most common serving method in our /
restaurant, you are asked to use this method usually. 0

: Can you explain it to us? g

32

: Sure. Follow me to the table.

S i Sle e R i " "t i el ey gl leap o bl e g S d w et Q\”POO‘()OO\Q@”

Work Hard with the Instructions (2)

2 T ST T T e ST D IO O D K T €0 LT RO e kD o T A A o e 1 0
M. Here we are. The plate service is a method in which the food is ‘5
placed on individual plates in the kitchen and presented to guests O
individually. Each guest should be served quickly and courteously. Q
Ah, you should remember, usually, women are served first. g
: That’s the principle of “Ladies first”. 9
Yeah. And, attention, gentlemen! Entrees may be served from the

g =

b
0

guest’s right using your right hand; or, preferably, from the guest’s <‘)

left side using your left hand. All other dishes should be placed on g
the guest’s left side. 6
e I e T e L W A A A D N e A e T T N e T D e D o»-.c,-"»
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consists of many operational departments and supporting departments. Of
all the departmental areas, there are five most essential divisions,
namely, the Room Division, the Food & Beverage Division, the Sales &
Marketing Division, the Accounting Division, "and the Maintenance/
Engineering Division. (' bd/‘aﬁ‘og/ '\.%%‘A

The hotel today not only primarily provides accommodations, foods
and beverages, but also features such other services as providing modern
telecommunication facilities, cgn\vsﬂ_tfl)ab?alls and trade negotiation
rooms. Comprehensive service sectorsz'are now not luxuries but
necessities for the clients, among which are recreation centers,
swimming pools, body building rooms, shopping centers, banks, mails,
bookstores, fax, flower shops and beiuty parlors.l :(»9/ n .%gg?

The first and foremost task of a hotel is to create a temporary home
for and to offer quality service to all the business travelers as well as
those traveling for pleasure. Serving guests is indeed an art. Service is
understanding, anticipating and fulfilling needs of others, and doing it
graciously and willingly. Whoever the guest is, he or she must be treated
as a VIP. Whatever the reasonable need is, it must be well understood and

ﬁm}nfulfilled. In this sense we say service first and guests foremost. Good

service is a blending of courtesy and efficiency without either familiarity

or servility. [ [():t%l\/
n .

B
A Answer the following questions.

What 15 a hotel?

I

2 What are the main divisions n a hotel?

3 For whom does a hotel provide services and facilities?

4 Why do we say that serving quests 1s indeed an art?

5 In your opinion, what 15 the difference between service and servility?

B The men and women who have achieved success in the hotel industry were

not afraid to dream. Early in each of their careers they had a goal n mind



