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Dinning Schedule onboard
the Cruise Ship

No matter what the passengers crave, they’re
bound to be satisfied when they dine aboard the
Cruise Line. With several themed dining rooms and
a new menu each evening, their dining experience
will be a highlight of their voyage.

On the cruise ships, usually there are two
seatings, Main and Second. Main Seating is staggered
at 5:45 p.m., 6:00 p.m. or 6:15 p.m. Second Seating is

at 8:00 p.m., 8:15 p.m. or 8:30 p.m. (Requests for
specific dining times can be noted but not guaranteed.)

Note: Be sure to let the dining staff know the passengers” preferred seating time and table
size when the passengers make their
reservation. If for some reason the passengers
don’t get the time/table that they prefer, check
their navigator when they arrive. There will be
a time/place where they can inquire about
changes.

In addition to the restaurants, passengers

up to 18 and above can enjoy panoramic ocean

views while dining.

%E FOOD AND BEVERAGE DEPARTMENT ONBOARD CRUISE SHIPS

Food & Beverage Manager
® Responsible for the management and supervision of the
restaurants, bar, galley and related areas

® Responsibilities include food costing budgeting, training,

maintaining a high standard of food quality, service, safe
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handling of food supplies etc.
Restaurant Manager
® Responsible for the day to day operations and supervision of the restaurants including training,
maintaining a high standard of food quality and service, cleanliness of the restaurant
® Reports directly to the Food and Beverage Manager
Maitre D’ (maitre d’hotel)
» N ® Takes care of seating arrangements and service
@ M a‘! t re D ' ® Responsible for waiters/waitresses, wine stewards and
busboys
Buffet Steward/Stewardess
® Serving meals and beverage, cleans tables
® Strong possibilities for promotion to Bar Steward, Junior Waiter, Assistant Waiter and
Waiter
Dining Room Waiter
® Serving passengers, explaining the menu,
making recommendations, supervises assistant
waiters assigned to their tables
Dining Room Assistant Waiter/Waitress
® Assisting dining room waiters in the food and

beverage service, service passengers as directed

by the waiter

gi Meal time and room service

6:00 a.m. Room Service

8:00 a.m. —10:30 a.m. Breakfast in the Dining Room

11:00 a.m. Lunch Buffet

12:00 a.m. Lunch in the Dining-Room

2:00 p.m. Chinese Grill

4:00 p.m. Pizza from the 24 hour Pizzeria, served by the pool
6:30 p.m. Dinner

10:30 p.m. Sandwich at the Pizzeria

12:00 p.m. Midnight Buffet

1:30 a.m. Scrambled Eggs and Bacon on the Late Night Mini-Buffet
3:30 a.m. Dancing, pizza served

4:00 a.m. Turkey Sandwich for room service
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Chapter 1 In the Dining Room

g ' Dialogue 1

Kl)inner Staff:
Passenger:

Dinner Staff. May I help you? \

Yes, I want a table for the main seating.

Dinner Staff: How many people are in your party ?

Passenger: Just four.

Dinner Staff: Very well, sir. A table for the main seating at 8:00 p.m, May I know
your name, please?

Passenger: Bill Smith.

Dinner Staff: Thank you for your calling, Mr. Smith. I have reserved a table for
four people for the main seating at 8:00 p.m.

Passenger: Thank you. Good-bye.

Dinner Staff: Good-bye. /

R

w Dialogue 2

( Dinner Staff:

Passenger:
Dinner Staff:
Passenger:
Dinner Staff:

KPassenger:

Dinner Staff. May I help you? \
I’d like to reserve a table on Deck 10.

For what time, please?

For 6:00 p.m.

I am sorry. There isn’t any table left for 6. We can find one for you at
8:00 p.m.

That will be fine. Thank you. J

5“ OCCUPATIONAL HEALTH & SAFETY <1>

PREVENTING ACCIDENTS
® Follow ALL safety guidelines.
® Clean up food spills on the floor immediately to prevent slipping.

® Use a “wet floor” sign where necessary to warn others.

® Set trays and dishes back from the edges of the stations and tables to prevent them

from being knocked off when guests pass by.

® [ oad trays to prevent dishes from sliding off or stacks from slipping.

® Load trays to a weight that you can lift safely, wear a safety carrying belt.

® Nest cups by turning handles in opposite directions to make them fit properly.

® Avoid carrying glassware in the fingers so the rims touch, causing cracks and chips.
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Do not leave cupboard doors ajar or chairs pushed out.

Enter and exit areas through the correct doors.

Display an awareness of the movement of other staff and guests.

Warn guests and staff when dishes are hot (use waiters cloth).

Use proper lifting technique, remember to bend from the knees, not the back.
Do not try to lift heavy objects by yourself.

Do not carry too many objects at a time.

Store heavy items on a lower shelf.
® Move with efficiency, but avoid rushing and running.
® Keep pathways clear of objects.
CHEMICALS
® Only properly trained workers handle hazardous chemicals.
® Employees have safety equipment to use when working with hazardous chemicals.
® Ask your supervisor questions about the substance.
® Do not store chemicals near food storage, prep or serving areas.
® Follow the instructions on the label for proper handling and storage methods.

® Know emergency procedures and who to call in the case of an emergency.

Words and Expressions
deck [desk] n. ¥4, E&

panoramic [,p@na'remik] adj. &% )

main seating = early seating A # @4z, F¥1E4L

second seating = late seating /& # B 4%

maitre d’hétel [metr dotel] ( KAR/E & ) 15 fL 30 £4E, 45 LS040
tuxedo [tak'sizdou] n. % + XA F E X ALK

Notes

1. Note: Be sure to let the dinner staff know the
passengers’ preferred seating time and table size
when the passengers make their reservation.

T B E O3 S0 £ ik & AE B T I B AL Y
B FK AN o
2. Dinner apparel
What can you wear to dinner? Dinner falls

into three categories: formal, informal (also

called semi-formal) and casual.
— Breakfast & Lunch: no special dress code, even in the dining-room. Shorts and tasteful

t-shirts are acceptable. No swim suits or cover-ups.
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— Dinner: no shorts (although you have seen this on casual nights)

— Casual: slacks (nice jeans) and sport shirt

— Informal: suit or sports coat with tie;

some ships don’t require a tie

— Formal: dark suit or tuxedo

Some newer ships (i.e. Sun Princess) now
have alternative dining facilities where you
can dress almost any way you want to. On a

seven night cruise they will normally have two

formal nights and one or two informal nights.

Three and four night cruises have one formal night.

Exercises

I. Answer the following questions.

1. What are main seating and second seating?

3%

. What do the dinner staff have to know when the passengers make their reservation?
. What can you wear to dinner?
. What are the Cruise Ship Dining Room Waiters’ responsibilities?

W A W

. How do you prevent accidents when serving guests?

I1. Make a dialogue with your partner about making a reservation on a cruise ship.
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