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Unit 1
| One

Greeting Customers

Learning Objects

St

Showing Guests to the Table
Culinary Skills of Ma Po Beancurd

R CC XC NSt SN2 B X N NE N e e

S

Section One [food amdl ek Serviee

Activity 1 Patterns Learning

% Good evening, sir. Welcome to Tianfu Restaurant.

% Would you like to sit‘ by the window / in the comer /
in the bar?

*§ We have a reservation for a table for ten.
8 I wouldn’t mind a glass of wine / orange juice / a

cup of coffee.

Activity 2  Dialogues



Showing Guests to the Table

Head Waiter Good afternoon, sir. Welcome to Green Forest Tea Garden.

Guest Thanks.
Head Waiter How many persons, please?
Guest A table for four, please.

Head Waiter Would you like to sit in the smoking area or would you prefer
non-smoking area?

Guest Well, non-smoking area, please.

Head Waiter I’ 1l show you to your table. This way, please. Is this fine?
Guest Oh, this is just fine.

Head Waiter Please take a seat, Sir.

Guest Thanks.

Head Waiter A waiter will come to take your order. Just a moment,
please.



Head Waiter Good evening siy, madam.

Mr . Martin Good evening. We have a reservation for a table for two in
the name of Martin.

Head Waiter Yes, sir. May I take your coats?

Mr . Martin Thank you.

Head Waiter You’ re welcome. Would you like to come to the table or
would you prefer to order in the bar?

Mr . Martin I wouldn’t mind an aperitif. We’ll order in the bar.

Head Waiter Please follow me. I'll bring you the menu in a moment.

Words and Phrases for the Catering Industry

reservation [ reza’veifn] n. T RE A4 B JE B85 [
aperitif [ o' peratif ] n. FEE

menu [ 'menju:] n. KH

smoking area W2 48 X
non-smoking area JEMZ 4 X

Make up a dialogue vith the given situation. Imagine that
you are a guest in a restaurant.. Your partner is the head
waiter. You’ ve reserved a table for six at 7 o’ clock in
the evening. The head waiter greets you and shows you
to your table. |

After you have greeted customers, you should do the following :

& & & Ak if they have reserved a table—" Do you have a reserva-
. 3 .



tion?”

When they answer “wyes” , please ask for the name and check with the res-
ervations record for the size of the party , table number and any special require-
ments .

F&F & For customers you know by name, large parties and VIPs, you
should be able to show them straight to their table without referring to the book
in their presence .

&F &F &F [or customers without a reservation, confirm the number of peo-
ple—" How many people, please?”

When tables might not be available, you should think for a moment about
the customer or customers before you decide how to present your question :

For a couple who almost certainly want a table for two——" We have a ta-
ble for two by the window, or if you would prefer the non-smoking area .”

For a family arriving together which is unlikely to be waiting for oth-
ers——* We have a table for 6 free, would you mind sitting there?”

For a single person who probably wants a table for one, — We have a
nice table over there if you are dining on your own, or...”

If no tables are available, give an estimated waiting time . If this is not
too long , the customers will usually welcome your suggestion that they have a
drink in the bar—"I’ Il bring the menu and we can take your order at the
bar, if you like” .

& & Keep in conlact with customers waiting for a table: tell them of
any change to the estimated delay, ask them: “ Would you like to have more

drinks?”

L 4

X - iy
s e e (7‘; \‘*

f«f&zf‘(m,

Waiter-Host

Some of my workmates are really lucky. They have a full-time host person
who does all the seating and greeting. Where I work, these days, we do not. It
is I who seats customers whenever there is no waitress arranged to work. How-
ever, a lot is to be said for the first contact, the first impressions.

Take the moment the restaurant door opens. Happy, friendly, hungry and

e 4 -



thirsty people step inside. I get to greet them. I do my job in a businesslike man-
ner with a “Good evening and welcome!” The next question “May I ask for your
name or the name used for your reservation?” is formal too. It is just another
stiff phrase. I give the customers a seating choice, either on the heated open
space with a wonderful view at Monterey s night sky or indoors. All these are
rules we should always follow.

Contrary to what I am doing, my thoughts are much more casual. With
many of my guests I feel like a family, giving them a hug, taking them by the
hand, leading them to the best table available in the house would be more appro-
priate. Sometimes I think my customers feel that I am sincere. However, I keep
my feelings under control while I offer to bring them anything they want. But tru-
ly I would like to change the greeting at the door to: “Come on in folks. I’m so
happy, you are here. You all have a seat and let me show you how much we ap-
preciate you all!” |

I do not present myself this way. I am not shy. My behavior is learned, cop-
ied from stiff and formal role models. No, I don’t hug kiss my guests, except
sometimes when some ladies say good-bye with such actions. I am trained to
treat each customer like a famous person coming to the restaurant where I work.
And it does not stop there. I feel like a tour guide going with our customers over
the menu. When I say “If there is anything I can help you with, don’t hesitate to
let me know!” I mean what I say!

Words and Expressions

madam [ 'maedom] n.  TE, RA

businesslike [ ’biznislaik ] a. BERAEH, THEAEHREY

stiff [ stif ] a. ETERY, HIER

indoors [in’'doz] adv. TEZEN

casual [ 'kaezual] a. FFERH, AT

hug [hag] w. BEREAR

available [ o' veilobol] a. ARBIR, AIERIM

appropriate [o'praupriot ] a. 1BYM, BER

treat [ trizt] . R

in the name of Fg BT, e 4
X



take. . . (for example/instance) PLoceee okl

contrary to HewoHEm
under control TERZT
come on FREK, RiE

Proper Names

Monterey Sehr B (3£ H A48 JE M
FR AR I T )
1. It is I who seats customers whenever there is no waitress arranged to work.

BREBALZHLTIERHNERFERLT, RRERZSIFEAE,
2. Take the moment the restaurant door opens.
ERIETF AR —BRE R UL
3. I give the customers a seating choice, either on the heated open space with a
lovely view at Monterey’s night sky or indoors.
Rib B NEREEA  EARTERBK TS ERERRFENEIWER, B4

ATEEN,
4. No, I don’t hug or kiss my guests, except sometimes when some ladies say

good-bye with such actions.
N, BASGEHR EYRWEN, BRIEA N —8L - FxM T XmEE .
5. When I say “If there is anything I can help you with, don’t hesitate to let me

know!” I mean what I say!
YRUL “MREH2ERBREFERFTMNIE, FS LEFR RUEHB

Swigha

1 . Answer the following questions on the text :

1. What’ s the job of a full-time host person?

2. Do you think the first contact with the customers important? Why or why
not?

3. How does the author greet his guests?

g
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4. What does the author truly think of his behavior as a waiter-host?
5. According to the author’ s casual thoughts, what’ s a better way of greeting
gquests?

y

6. What does the author think of his behavior.as a waiter-host?

Il . Translatior: :
A: Translate the following sentences from English into Chinese:
1. I’ Ul show you to table No .8.

\‘

2. Would you like a high chair for your child?

3. Would you mind sitting separately?

-

4. I would like to have a glass of water .

y

5. I prefer our table in a quiet corner .

B: Translate the following sentences from Chinese into English:

1. UB A S THEFHITT —KIUARR,

y

2. SHEME-REMRER, EURERUE,

3. R4 RiLBRE A, BEAREELE , BALERTE,

Yy

4. SHEBEHFTNEE LM, 3 BE — R BRI

Yy’

5. RS REESWBEFEHERBEHE A S HER.

S




