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Il Prepare Yourselt [

Mini-dialogue

: Good afternoon, sir. Can | help you?

I’d like a beef-hamburger and a milk shake, please.

: What flavor would you prefer, sir?

I’'m not quite sure. What have you got?

We have strawberry, chocolate, vanilla( % %) and banana.
: Very well. I'll try the vanilla flavor.

: Anything else, sir?

No, thanks. That will be all.

v Bl R

* EHETINAME
Customer : Is this table free?
Waiter: How many are there in your party?

Waitress: Good evening. Have you got a reservation?
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Customer: Yes. The reservation is under Li.

Customer: Can we have a fable for three, please?
Waiter/Waitress: This way, please.

Customer. We’ve got a reservation for six people. The name’s Smith.
Waiter/Waitress: This way, please. This is your table.

Waiter/Waitress: Good morning! Would you like to sit here?
Customer: Fine, thanks.

Waiter/Waitress: Here’s the menu for you, ma’am. And yours, sir.
Customer: Thank you.

o {REBREHA?

Have you decided what you'd like?
What are you going fo take?

What kind of dish do you want?

Have you decided on something?
May | take your order, sir?

Are you ready fo order, ma’am?
What will you have today, Mr. Wang?
Would you like to order now?

e SXEHAREXRIE?

What’s today’s special?

What’s the special for today?

Anything good for today?

What are your specialties for today?

o IRBBRITA?

What would you have for a drink?
What would you like to have a drink?
Would you like something to drink?
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Do you fancy something to drink?
Do you have anything in mind what to drink?
What kind of drinks do you like?
s SR—HXBEER!
Could | have a menu, please?
May | see your menu, please?
I'd like fo see a menu, please.
Show me your menu, please.
Pass me the menu, please.
Please fetch/hand/ give me the menu.
PIl'have a vegetable salad/A vegetable salad, please.
I’d like (to eat/try) some Japanese food.
I’d like to have the best local food.
I’d like white coffee. | never touch black coffee.
Tea will/would be nice.
* RZ2HIBIHAIZ?
And what to follow?
Won’t you have more?
Is there anything else?
Anything else you want?
Is there anything else that you’d like?
Will that be all?
What about a chocolate sundae?
What other dishes would you care to have?
o BORESA
Waitress: What kind of dressing would you like on your salad? Italian,
French, or blue cheese?
Customer: I’ll have lItalian.
Customer: Do you put MSG( % #%) in it?
Waitress: No. This restaurant never uses MSG.
] //
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Waitress: How do you like your steak cooked? /How do you want the beef?

Customer: | want the steak/beef underdone ( rare/medium/well-done ).
And easy on the salt( 2 #% & 3 ) , please.

* M

Here’s to our reunion.

Here’s another toast fo your promotion.

| propose a toast for our success!

To your health (our friendship) !

Cheers for our contract!

Bottoms up!

Cheers!

o SLEp

I’d like to check.

Ill take the bill now.

May | have the bill, please?

Can you bring me the check, please?

Waiter, the check, please.

Check!

* BANSISHE!

Let’s go Dutch.

Let’s go halves.

Let’s make it Dutch.

Let’s pay it separately.

Let’s divide the cash.

Let’s split the bill.

Let me pay my share.

May we have separate checks?

Can we pay separately?

How about making it a Dutch treat?

Separate check?



* BURES

I’s on me.

I’'s my treat today.

Be my guest.

I’'s my round. I'm paying today.

Next time I’ll treat.

Ill treat you next time.

* RE0Z

Great!/Good !/ Delicious |

I’s delicious!

Yum-yum |

The dishes are to our liking.

This soup has a wonderful flavor.

It couldn’t have been better.

This salad looks so nice —just right for a hot day.
I’'ve never tasted anything like this.

The chicken is the best I've had in my life.
The cake is good. | like it.

I’s really tasty, and so tender.

Both the food and service are excellent here.
How fasteful! Tender and crisp.

* A&

That bean curd is too hot for me.

Waiter, there’s something strange in my soup.
The salmon is almost raw.

Can | have another cup of tea? This is cold.
I’s too salty.

The broccoli( 7 £ 7%) is tasteless.

This spoon is a little dirty.

Would you please bring me a clean fork?

S
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Dialogue Samples

Head Waiter(H. W. ) : Good morning, sir.
Customer( C) : Good morning. Just one, please.
H.W. . Just one. This way, please.

H.W. . Is this table all right?

C: That’s fine. Thank you.

H.W. . Menu, please.

C:. Thank you.

H.W. . The waitress will take your order', sir.
C: All right.

Waitress(W) : Good morning. May | have your order’, sir?
C: Yes, thank you. I’d like to have this stewed prunes and omelet, just
plain®. And also toast with butter. Could I have coffee with fresh milk?

W. Yes, we can serve it. You mean café au lait* in French?

C: That’s right. We say it café au lait in French also.

W Then you take stewed prunes, plain omelet, toast with butter and café au
lait.

C: That’s right, thank you. Can | have café au lait first?

W. Yes, sir. Just a moment, please.

C: Thank you.
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Waiter(W) : Good morning. Two persons?

Customer(C) : Yes, two, please.

W I'll seat you®, this way, please.

C: Thank you.

W: Menu, please.

C: Thank you.

W May | take your order, ma’am?

C,: Yes, I'll take orange juice, two boiled eggs. Make it medium-boiled. ¢
And just one piece of toast with marmalade’ , please.

W: What would you like, sir?

g

: Well, let me see ... I'll have tomato juice, pancakes with honey and
coffee, please.
W: Would you like coffee or tea, ma’am?

Q

: Oh, yes, tea with lemon, please.

W All right, ma’am. Well, orange juice, two medium-boiled eggs, one
piece of toast with marmalade and lemon tea for the lady, tomato juice,
pancakes with honey and coffee for you, sir.

C, & C,: Very good, thank you.

W Just a moment, please.

C,&C,: Yes.

5

Waitress(W) : Mr. Gardner, what would you like to have tonight, Western

food or Chinese food? _

Mr. Gardner (G): When | was in America, my friend, Mr. Harrison
recommended me to have Chinese food, and |
appreciate it very much indeed. What kind of cuisine
do you have in your dining room?

W: We have Guangdong food, Sichuan food and Shanghai food. Which one

LY,
W //“
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Fgoegese 2@

2

do you like best?

: | don’t like anything greasy. | think I’d like to have Guangdong food.

: OK. How about sauté prawn section®, sauté lobster slices with

mushroom?

: All right. I’ll take them all.

: Mr. Gardner, do you like to use chopsticks? If you don’t, I’ll get you
fork and knife.

. If I can have them, so much the better.

: Do you like some soup?

: Yes, | don’t know what soup you have.

: We have sliced chicken soup, dried mushroom clear soup and so on.

: Good, | prefer dried mushroom clear soup.

: According to the specifications of Chinese food, we serve dishes first and
then soup. If you like we’ll bring you some soup first.
I’m used to having soup first.

: All right, I’ll get it for you.

Notes

take your order & %

May | have your order? 4&#8-& & st 247

stewed prunes and omelet, just plain F & & XA H Fo v AL & 5
café au lait Ae 7wk

I’ll seat you. &R FARMIZRALT o

Make it medium-boiled. & /¥ 3, (rare/medium/well-done %
—B/EP/E—K)

7. one piece of toast with marmalade — } & R % #9++ 3] & &,

8. sauté prawn section %) B sF
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Activities

Pair Work

Directions: One acts as a waiter/waitress, while the other as a

customer. First imitate the dialogue. Then present the dialogue in front of the
class. You may make some changes while performing.

Directions for the waiter /waitress: You should first ask what
food the customer would order and how the food would be cooked. Then
you can make some recommendation. After he/she pays the bill, you would
ask his/her opinion on the dishes or the service at the restaurant.

Directions for the customer: First you can ask some information
about the food. Then order your meal. Finally you may tell the waiter/
waitress how you are satisfied or you may make some suggestions about the
cooking or the service.

Directions: New term is approaching. Students are coming back from
home in succession. They are happy to see each other and talk about how
they spent their vacation. They may also introduce their favorite food and ask
about others’. Assuming that you are among them, you may use the
following expressions
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