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Choose one frorm each section

Appaetizer
Cammot & Ginger Soup

Calarmcarni
Fried Calarmar with a crecarny garlic dip

Polenta Salad
Polenta cubes tossed im wilh a fresh garden salkad

Enfree

Grilled NMahi NMahi
Grilled with gariic. thhyrme and rosermvywary
and served wilh vegeitables and pofatoes

Chicken Marsala
Chicken breast grilled and fopppaed w/rmushiroorm
<and red wine sauce served with vegeitables and potatoes

Grilled Pork
Grilled ppork saufteed with Red wine sauce
served with vegetables and potatoaoes

Dessert

Fruait Tarflets
Light Pasitry cupo filled with Apples
Crerme Brulee
Sugar Crusfed Flanm drizzled wilth cararmel

Peach & Crearmn Cheesecaks
Peach Cheesecake fopppaed with whippped crecarnm
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TAKING THE ORDER

PROCEDURE :

* The Steward / Captain will approach the guest table with his/her waiters pad
to write the order he may say, “Sir/Ma’am are you ready to place the
order?” or “excuse me, may I please take your order now?”

* All restaurant staff’ should have comprehensive knowledge of the dishes on
offer.

* Write in order of courses and after each course draw a line (use
commonly accepted abbreviation).

¢ Against each menu items write the quantity on the left hand side of the
dish and the seat number on the right hand side of the dish.

* Remember if the guest orders two appetizers and no main course ask which
appetizer he/she would like to have first.

* Depending on guest preference, salads can be served at the beginning,
during, or after the main course.



What would you like as an appertizer?
7am 90 2 lan wad wau wawwwaslniaas




| would like carrot ginger soup
12 9m lad wAsan Auaas gu




| would like calamari.
12 90 laA A1aINIg




What would you like as an entree?
780 90 ¢ laA Lad Waus aadNsg




| would like grilled mahi mahi
18 9m lad n3a NNF WNE




I would like grilled pork with red wine sauce,
please. 1a 9n lad n3a Wam ans 15a 1ad dad




What would you like for dessert?
7an 90 ¢ laA Was Aa3y




| would like creme brulee
12 9m lad wASH U5LA




| would like peach and cream
cheesecake 'a ia lad W wail A3u TaLAn




What would you like to drink with

your meal? 3an 3n & 'las v #5494 na tnaz Aa




Two glasses of house white wine
v NAELAR aaW vda 13 Tad




And a bottle of Merlot red for entreée.
LAY 22 UaNNa 28N LNDsLa 15A Was apang




Thank you. It won’t be long
WN9IN2 a9 19U 1 aad
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Table manner
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1. Man moves a chair for women to sit.
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U Jua 2z waF was il v @n
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2. Sit straight and do not put elbow on the

table v s waum p Wan Wa 1@9lud aau LAz LA

v




3. Put napkins on your lap
WA LUWAUR DAU 87 LAN
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Use utencils from outside towards the inside on both sides. Ejﬂ

S A & ¢ ¢ a a ¢ oV d
ez ginuda Wson M lwa Nia 1nez dulya sou Tiina lua
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4. Do not play with the utensils on
the n fan wa ns ae giuda aau 1naz iia
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The bread plate is on the left and the glass is on the right side.
a d a
N0 1USA INaN 0 00U 1A% tan LU 1B NAY O PO LADY
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Break bread in small piece just enough for one bite. Hold bread
on the left hand and butter knife on the right. w5
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Soup spoon is on the right hand
side, scoop the soup outward.

G Aty 8a aau ey 1597 waue 196, afd ez 41 1819ii5a




Hold stem of wine glass
Taa avein aan 1ad nana

{ ‘Waptohold  wine glass




If utencils fall off the table, do not pick it up

= c a a (Y] a a o
an gnudad naa 2an tAaz e, A Uan WA an an

A o A oA . & LY W & ¥
ﬂﬁ‘m‘ﬂ’]Lﬁ?’a\m’aﬁ@uﬂfmimtﬂ’mf]? VLﬂJmﬂﬂﬂg\]@Q LﬂuslfV]Lflu

v Qi o
NUINUBRINUNITU




During the meal, do not bring book or mobile
phone to read at the table
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fAnad LAay Ha g dan U3 fa aaf TlulWu v 70 wen ey wiie
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Do not offer food on your plate to other guests
and do not ask to taste food from other guests

GV

7 Han aaWinas Wa aau 67 Wan 1 a1med Na wau g Han a1de
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If you need to use toothpick, put
the napkin over your mouth
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anl ¢ Ua 9 @ ez fefin, fin wez wiwau Tanad g9 Wl




Do not put on lipstick at the table

A Uan We 28 aNdRA Lan nag inLa

1AM AU AR L UIR LA M UAIRNNTUL TENURUNT
= v v
ITEUTAEILLAN




If you need to go to the rest room, put the napkin
on your seat or on the arm of your chair. Ask to be
excuse before leaving the table.

an ¢ 1a v In v waz 19a g4, We ey uWHNAY aau €9 10 a0f aau
ez anFu aan €1 wns. 81da 1) 1 WndAc Ines aude ez wiia
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Conversation at the table should be light. It
should be humourous, not stressful or sad.




