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MODULE 1
Types of Restaurants

Part 1 Types of Restaurants Aeccording to (Food-style

N = s Vocabulary Bricks

N

catering /'kertarip/ n A(ZX)RBBXR
gourmet /'guomer/ n ££%

chain /'tfem/ n. E4

décor /'derko:/ n. B4R
combination /kombi'nerfan/ n. %4(4)

franchise /'frentfaiz/ n BFER;EER
moderate /'mpdarat/ a PEH,EFPH
standardized /'steendodarzd/ a. A

Reading Cookies

Four Categories of Restaurants

In modern society, catering service has become both a sort of necessity and a

sort of enjoyment. The industry will offer people a wide range of needs and tastes
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to meet their different demands. These differences bring about various types of
restaurants. In terms of the food and services they offer, restaurants basically fall
into four categories: the gourmet restaurants, the family-type restaurants, the
specialty restaurants, and the convenience restaurants.

A gourmet is a person who can appreciate the best in food and drink, and who
is good at choosing combinations of dishes, good wines and so forth. A restaurant
that offers meals appeal to such a person is a gourmet restaurant. These restaurants
are the most expensive and luxurious of all restaurants.

A family-type restaurant is an eating-place serving simple food at moderate
prices that appeal to family groups. The principal feature is the standardized food
and service it offers to its customers. Many of these restaurants are owned by chains
or operated under a franchise.

A specialty restaurant offers a limited variety or style of food. It is a restaurant
with special décor, furnishing and what’s more, a specific choice of dishes. It may also
be referred to as a theme restaurant or an ethnic restaurant. Both the quality of the food
and the prices are usually between those of the gourmet and family-type restaurants.

A convenience restaurant serves customers who want to eat in a hurry and are
interested in fast service, cleanliness and low price. A modern variation of this type
of restaurant is the fast food operation. Thousands of these establishments have
sprung up all over the world in recent years. Fast foods are those that can be
prepared, served and eaten quickly. The most typical fast food probably is the
hamburger, and the fried potato strip.

Situational Conversation

Choosing a Suitable Restaurant for Christmas

Christmas is coming. John (J) and his friend Wang (W) are discussing how
to celebrate this beautiful Christmas Eve.
J: Hi, Wang, tomorrow is the Christmas Eve. Have you got any plan for it?
W How about a splendid dinner for the special evening?
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W

. Good idea! But what shall we have?
. That’s up to you. KFC or McDonalds?
. Are you serious? Just hamburger and fried potato strip, such fast food for

Christmas?

. Oh, I am just kidding. Maybe you will like a gourmet restaurant with

romantic atmosphere. Its meals are often taken from one of the
acknowledged great world cuisine, say, Chinese, French, or Hungarian.

. It sounds great. But you know, I have got a tight budget these days.
. But this time it’'s on me.

: No, let’s go Dutch. What do you think of the specialty restaurant? We may

choose a restaurant with both a special flavor and a special atmosphere,
and the price is also reasonable.
OK. TI'll book a table and pick you up at 5:30 tomorrow afternoon.

J: See you then.

Notes
1. In terms of the food and services they offer, restaurants basically fall into

four categories: the gourmet restaurants, the family-type restaurants, the
specialty restaurants, and the convenience restaurants: 3324644 4 F=
Mk A BRERBETH A4 R BRI, EHRE, Kok ( 284) £
ABREE
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2. That’s up to you: WiR#k %, KAR1E,

3. I have got a tight budget these days: if % & F k&%,
4. ... this time it’s on me; --+--- R ERMA

5. go Dutch: &A+&-45,

Game 1. Answer Questions

Go back to the Reading Cookie, read it again and answer the following questions.

. Why do you think there are so many restaurants of various kinds in modern

society?

How many categories can restaurants be divided into according to the food-style
they offer?

What is a gourmet restaurant? What food and service can it offer to its
customers?

What are the similarities and differences between family-type and specialty
restaurants?

What does the customer of a convenience restaurant want?

Game 2. Dialogue Completion

co

Go back to the Situational Conversation, read it aloud with your partner. Then
mplete the following dialogue and practice it with your partner.
John (J): Hey, Adam, tomorrow is your birthday, how are you going to
celebrate this special day?

Adam (A): I want to have a big dinner with my friends. But I haven’t decided

g

where to go.
. If you and your friends are particular and know a lot about cuisine, you’d better
choose a 1  restaurant.
: Oh, no, I’m not a millionaire.
: Then how about a 2  restaurant? There you can feel reliable because you
can get standardized food and service.
. But the food there is too simple.

004



MODULE 1 Types of Restaurants

J: You are so demanding! Mm ... What do you think of the 3  restaurant? In
such a restaurant, you can enjoy a particular kind of food.

A . Great! The atmosphere is OK, and also I can afford it. Ah, Chinese food! It is
excellent.

Part 1 Types of Restaurants Aceording to Service-style

Vocabulary Bricks

buffet /'bufer/ n. A%

haute cuisine /out kwi'ziin/ BRI EKR
banquet /'bankwit/ n %4 :
cafeteria /kaef1'tiarra/ n. BBIRF(EE)

+ Reading Cookies

Four Types of Restaurants

What restaurants and caterers provide are not only a meal, or a product, but
also a service. In terms of the ways of service, there are basically four types of
restaurants ; table service, counter service, self-service and carry-out or take-away.

In table service restaurants, customers are seated at tables where food is served
by a waiter or waitress. The four standard forms of table service in common use
today in Western countries are French service, Russian service, plate service and
American service. French service is often used in haute cuisine restaurants. The
food is completed on a table beside the guests’ seats after the guests’ ordering. With
the form of Russian service, the food is perfectly cooked in the kitchen, presented
to the guests first, the serving plates containing the food are placed on a side table

005



"%, % ENGLISH IN CATERING MANAGEMENT

next to the dining table, and then served onto individual plates. The most common
serving method is plate service. The food is placed on individual plates in the
kitchen and carried out to each guest. American service combines the advantages of
plate service and French service. The food is individually plated in the kitchen,
carried out on a serving tray, and placed on a side table next to the dining table.
And then the plates are served to guests.

In counter service restaurants, customers sit at a counter and are served either
by the person who prepares the food or by a waiter or waitress.

A self-service restaurant is also called a buffet or cafeteria. In such kind of
restaurants, there is usually a place, esp. a long table where food is displayed, and
people choose the food they like, serve for themselves and eat standing up or sitting
down nearby.

A carry-out or take-away is a restaurant from which cooked meals can be taken
away to be eaten somewhere else. This kind of restaurant often serves fast food.
Customers place their orders at a counter or by telephone ahead of time, and then

take out the food to wherever they wish to eat it.

Situational Conversation

-
The manager of a restaurant (M) is giving instructions to his staff, some new

waiters (W) , concerning the tasks they are going to have.

Work Hard with the Instructions (1)

M. Hello, gentlemen, if you have any questions concerning our restaurant and
your future job, don’t hesitate to ask me.

W . Manager, | wonder whether all of us have the same task in the restaurant
or maybe we have different jobs to do.

M: Good question! As a matter of fact, different styles of restaurants may ask
their waiters to do different things. For example, in a counter-service
restaurant or a take-away restaurant, you will not have a lot of things to
do, but probably you will not have a lot of money to earn, too! In a
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