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PREFACE

This book is dedicated to all Chinese uniform-
ed staff who are working in or hoping to work in
first class hotels and restaurants.

It concentrates on Chinese, English and French
terms which hotel and restaurant staff may come
across in their career and it includes every day
practical oral English for staff who want to advance
in their career or guests who need to social around
in first class hotels and similar establishments.
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FACTS ON WINE AND BEVERAGES
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Rose Alsace, Chablis, Macon, Anjou 10

Champagne and Sparkling Wine 7°=9°
Sweet White Wine, Sauterne, Monbazilac 3°—6°
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Light red wine 10°—12°C/50—54°F
Claret 18°-19°C/64°—66°F
Burgundies 12°—15°C/54°—61°F
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Chef cummunard A EFRFIKE

Chef tournant & EWEKERZE

Chef patissier A EREBFIEER
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