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Reservation

Lead—in [HiH%A]

Reservation is new widely adopted as a promotion method, and
meanwhile reservation makes it possible for hotels to be well prepared for
guest requirements when coming to human resource, finance and carried
goods.

Since most people make reservations before their stay, Reservation
Department usually becomes hotel guests” first contact with the hotel. Ef—
ficient and high—quality reservation service will create guest satisfaction
and bring hotel profitability in return.Therefore, reservation is very im—
portant .People can reserve tables in a number of ways, by telephone,
mail, fax, or the Internet.

Pre—speaking: According to the pictures below, try as many words

as you can and see if you can tell a short story.
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Project Description [uiH 4]

Food and Beverage Department

The Food and Beverage department( £&£1k3%K) is responsi—

ble for all of the dining rooms, restaurants, bars, the galley
( kitchen) , cleaning up ( utilities) and so on.This could range
( yEF) from seating guests to providing a clean environment.

Food and Beverage department is a diverse( 25 ZE11))
team made up of Supervisors, Line Cooks, Servers, Bartend-
ers, and Hostesses.

Related Duties and Responsibilities ( %) of Food and
Beverage Department:

® Promotes positive customer relations by providing
prompt( . 1) , courteous (M A £LA) and efficient serv—
ice to all patrons and guests

@ Presents menu, answers questions and makes suggestions re—
garding( &F) food and specialties( 47 {%1%)

@ Prepares food items according to menu specifications

@ Ensures readiness of all meals for servers with high attention

to details



@ Serves all guests and patrons according to established
( BE1THY) standards of quality

® Observes guests to respond to any additional requests
and to determine when meal has been completed

@ Accepts payment from guests and patrons, or refers
them to a cashier

@ Ladles( /%) soup, brews ( #il) coffee, and performs
other services necessary for day to day operations

@ Clears and resets tables at conclusion of each course

® Cleans and maintains all dishes, glasses/mugs ( #f
¥) , cutlery( %&£ H.) and cooking equipment for the Restau—
rant, Lounge and Banquet

@ Adheres to organization’s policies and procedures, in
addition to MB liquor laws

vuvuvuvuvuuuUuuUuLUuUuUuU U

@ Performs other duties as deemed necessary

— B B O O e - e e e e e e e e

Reservation

Reservation is an indispensable part in hotel services,
which makes you select your desired food, facilities, seats,
price, etc.Basic ways of making reservations are face-to-face
reservation, telephone reservation, fax reservation, mail reser—

v U U U
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vation and internet reservation.



