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FORMREHAEARE )

— RIXEEERELC

BIEW ek restaurant business
Al AR : catering
B restaurant industry
e food service industry
7 H#H food section
wTE ' restaurant section
i By kitchen
NG kitchenette
X & H B E mass-feeding kitchen
o 5] 53 Chinese cuisine kitchen
P B European cuisine kitchen
KT foyer
gwaET main banquet room
KEET . grand ballroom
BT@ITT dining room foyer
HEARIT cocktail lounge
B FE food store
BRE, ANE ;R XHF pantry
CBT P ) K /N (] booth
MEHES snack counter
RERFES service counter

HEES hot food counter
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&l K16 food purchasing
i IE food sanitation
aY g food poisoning
Bin e food preparation
B EwE vegetable preparation
B E dessert preparation
NEHRF gueridon service
BER% silver service
BHRE plate service
H B Bk 55 buffet/self-catering service
HERS take away service
EEBRERS counter service
BRERF . food service
| AR 55 at-seat service
FrF W E (FF&E UL ER) demiservice
AR RS personalized hospitality
= ' (F) FRS room service
B ARG IR E 24-hour room service
ARSI ¥ French service
A bRk Russian service

T E I ; 2 & (T S I 2SR 5 open bar

ERBEHERS £EH  conventional food service sys-
: tem

HGRFEGIRS £4 centralized kitchen system

BERE FRR ready food system
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EANHBMRSTH i self-service item
BITHEF dining room introduction card
€ %S ) beverage tax
B G BT . telex reservation
K3 ordering in advance
HEHIT tele;;hone reservation
TR booking "(reserving) a table
WiTHE reservation form
i to reserve seats;to book seats
1. 88T : overbooking
ARELT . to set up banquet room
25 to lay(or set)the table;to set up table
B RSN table decoration
s to clear the table;to remove dishes
HHEA . to put on(or spread)the tablecloth

BRHE o lay Cor arrange ) the chopsticks and
bowls

EHH  to get(or bring)the chopsticks and bowls

g s to take away (or clear away)the chop-
sticks and bowls

BiR : to fill a bowl
BE to dish food
o3 to ladle out soup
B4 ] to harpoon up meat
i to carve meat
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I AL to cut bread into slices
I sk to dress noodles;to pour gravy over
noodles (or rice)
e 1o place sth. underneath -
i) to put sth. on top of «*
FFI to wait at table
¥ b to serve a dish
Ee R Jaying the table for dinner
GRrET come vp
EES to hand (or pass) round a dish
bl to help sb. to sth.
F3E to hand (or bring) sth. to sb. ;serve up;
serving
ERFEMNE service trolly
HEGEEEN) to give one’s order;a la carte
M MK order
=R side orders
amE short order
BT % cancel an order
iR table d'hote
WWEERRS ) to take sb.’s order
i A tableside cooking
a3l | cooking exhibition
R cooking demonstration

ZIHR cooking utensil
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B 'vegetarian diet
EEH vegetarian
& to break one’s fast;to resume a meat diet
M fast
Iz dieting
AR E B being on special diet
URBOEEL &M kosher food ;kosher meals
R4 & LG5 low-sugar and low-sodium meals
R B B 5 hot and spicy food of Sichuan
b nourishment
W5 il 5 dairy product ;milk product
B prepared food;cooked food
RER S junk food
LSk food in season
ok S Gy balanced diet
ShEE M carryout
7B convenience food
AC £ 5 fabricated food
N ESON cheese analogue
_ﬁl]Iﬁ‘:ﬁ': processed food
BB B S deli(delicatessen)
Bt 7K B 5 dehydrated food
i P g canned food
FE N rich food dish

ERE gourmet food
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frozen food

frozen entree
salt-free food
perishables

special diet

healthy food
sumptuous meal
famous dish;speciality
delicacies

typical local dish
venison

meat diet

meat & vegetables
mixed vegetable bowl
four entrees &. a soup
toppings

seafood

assorted cold dishes
side dish

entremets

garniture

hors’d oeuvre

drinks delights
aperitif

appetizer
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& staple food
IE 48 7] /h3E dinner entree ()
IE%E;@ dinner entree (3£ ) ;main course
ki starters
LIEE Ist coursé
B IER 2nd course
THEERR full course meal (dinner)
R breakfast;lunch and dinner;B/L/D
RS dining program
i fast food
HhE buffet ;food bar
AL B picnic meals
iR prix fixe;table d’hote
RS midnight snack
Sl tiffin
Lt dessert
CEH DS S 80 R e refreshments
HR A ER sweetmeats
NP ' snack ;collation
T3 ‘ dried fruit

-/ INATT Bl E 5 BRI A /AR demitasse
I E yamcha
H A ZE tea-ceremony
R TORE specialty drinks

FEHR T

" mocktail
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BREK alfresco dining
GEEARFAHRK atmosphere dining
SERFRR full-service dining
R EF culinary delights ; gourmet delights
e sample
E//ERFME gourmet dining
S INCEL N captivating tastes
mEEE EME . ET  daily sales report of coffee
B HRER shop,bar,and restaurant
£ 5 () FF X (A . food cost
BB IF 3 (A beverage cost
WA GREHHER R beverage sales
& BRI food sales
58T AYHEEB average restayrant check

51 A2 R B I HE R food and beverage

sales per avail-

able room
ZE BN operation revenue
TR RE B guarantee
RIKE ft 8 minimum charge
YT tea money
£ 4> . change
itk bookkeeping
U tip ;gratuity

LY method of payment.
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BEhn# RS 8 F4EHR  surcharge;service charge

H RN FR ' float
BRI R cash register
*&ﬁﬂ;ﬁ%ﬁﬁ - Cash tray
WO 2 AR billing instruction
HEHTF money plate
AW ) B tips are not acceptable;no tipping
3R keep the change
B0 % AR % % 10% service charge
R ' ~ cover charge
H&WEHH% corkage charge
HH AR gratis
R TiEilyREE dine-around program
(CEEIFHEAD B R LBIMMAB  meal cap
T ey QN £ N 1 bottomless cup of coffee
HIRR money back bottle
b (R B making out the bill
41 B4k separate bills
Pk one bill for all
LS ' paying (the bill)
&G cashier’s counter
g receipt
A& vk go Dutch
EEIADLLS It's on me

EUP N - no substitutions
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Nzt A 1k with all you can eat
() B4k to be drunk (or consumed)on
the premises

A] £ JE N IZ A eat there or take out
DA 65 A9 crivinet
AR AR/ T 2R boutique wines
HFEE brown bagging
M b Bt choice of sweets from the
trolley .
B FINBEY drive-in;drive through
T doggy-bag;doggie-bag
AR ' table service
FRE order advance
I outside catering service
fhak outside order;catering delivery
A CRFIR) 10 goitake out
ik full house;fully booked ;no vacancy
SRS . coffee time;take a break
T R 5 2 ) SRR O (] happy hour
{555 e 0 N B e 1] hospitality hour
EREHABROAHL. S 2 lady’s night
5 b et E] business hours ;opening hours
e {fr bt 1] discount hours
FEELME visitors’ book

- # additional cup
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today’s function
.wine list

private dining-room
high chair

range

spill

help yourself

finger-guess game

sb’. s treat;be sb’. s guest;it’s on sh.

to treat

toast

invitation card

' to sit at table

to share a table

to eat (or sit)at separate tables
toast master

host

guést

honouted guest

to attend guest

seat of honour;head seat
to sit above the seat

to sit below the seat
clientele

alone
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16 & ALAR
M

HE

A%

A i b
A

w748

in group

table

person

portion ;serving
service hatch
table seating
window table

_ cover
aisle table
deuce

corner table

a table for two
lazy suzie
dining alone program
banqﬁette
recommending dishes
recipe

livery

cocktail dresses
greet gﬁests

to retain visitor
to entertain

fill a table
hospitable

table manner



