
2015年山西省职业院校技能大赛中餐主题宴会设计赛项

英语口语测试题库及参考答案（高职组）
题型一 中译英
1.我想确认一下，您在我们餐厅预订了两个包间。
I’d like to confirm that you have booked two private rooms in our restaurant.
2.我可以知道有多少人来参加宴会吗？
May I know how many people will be at the banquet?

3.贵公司总共需要多少张餐台？ 

How many tables would your company like?

4.您想尝尝我们的特色菜吗？
Would you like to try our specialty?

5.请问是在谁的名下做的预订？
In whose name was the reservation made?
6.我们餐厅的营业时间是上午11点到晚上10点。
The work-time for our restaurant is from 11 a.m. until 10 p.m.

7.对不起，我们餐厅今天的餐位已经订满了。
I am sorry, sir. Our restaurant is fully booked today. 

8.您点的是一份豆浆和三根油条吗？
  Have you ordered a bowl of soybean milk and three deep-fried dough sticks？
9.我想点单面的煎鸡蛋。
I would like to have fried eggs, sunny side up.

10.我对中餐服务不了解。
 I know little about Chinese cuisine. 

11.中餐主要分为四大菜系，即粤菜，川菜，鲁菜和淮扬菜。
   Chinese food is mainly divided into four big cuisines，namely Guangdong，Sichuan，Shandong，Jiangsu cuisines.
12.一般来说，粤菜清淡，川菜麻辣。
   Generally speaking，Guangdong food is light and clear，while Sichuan food has a strong and hot taste.
13.希望您用餐愉快。
Please enjoy your meal.

14.您想吃哪种菜肴，清淡的还是麻辣的？
  What type of dishes do you prefer，light or spicy ones？
15.宫保鸡丁和麻婆豆腐是特色川菜。
Diced Chicken with Peanuts and Mapo Tofu are typical Sichuan food.

16.我们的自助餐是每位五十八元。
  Our Buffet price is 58 Yuan for each person.
17.我给您推荐火锅。
  I would like to recommend hot pot.
18.您想预定一个几人桌？
  What type of table would you like to reserve？
19.我们为您保留桌子15分钟。

We’ll hold the table for 15 minutes.

20.我们期盼您的光临。

We look forward to seeing you.
21.抱歉，我们八点钟没位子。

I’m sorry, sir, we don’t have any table left for 8:00 tonight.
22.下个星期一之前位子都订满了。

We are fully booked until next Monday.

23.一有位子我们将尽快通知您。

I’ll call you when there is a free table.

24.晚上好欢迎光临荷花中餐厅。

  Good evening, sir. Welcome to Lotus Chinese restaurant.

25.对不起，现在餐厅客满了，请稍等。

 Sorry, the restaurant is full now, could you wait for a moment? 

26.小心地滑。

   Be careful of the slippery floor.

27.您可以随便坐。

You can sit where you like.

28.抱歉让您久等了，现在有一张桌子给你们了。 

   I am sorry to have kept you waiting. Now we have a table for you. 

29. 您要不要来点烈性酒呢？要是喜欢酒精度低的话，我们这还有米酒。 

Do you care for something a little stronger? If you prefer something milder, there is some rice liquor available here. 
30.对不起让您久等了，我马上到厨房查看

   I’m sorry to have kept you waiting. I’ll go to the kitchen to check.

31.这是您的帐单，先生。

   Here is your bill, sir.

32.给您再添点红酒好吗？

   Could you like some more red wine?

33.先生，打扰一下，现在可以点菜了吗？

   Excuse me, sir , may I take your order?

34.请慢慢看，我回头为您点餐。

   Please take your time, I’ll be back to take your order.

35.您要喝什么茶呢？我们有龙井茶，普洱茶，茉莉花茶，铁观音等。

   What kind of tea would you like? We have Longjing, puer tea, Jasmine tea, Tieguanyin and so on.

36.您想喝点什么呢？

   Would you like something to drink?

37.恐怕这道菜要等25分钟，您介意吗？

   I’m afraid it will take some time for this dish, about 25 minutes. Do you mind waiting a little bit longer?

38.您的点菜15分钟后上桌。

   Your dishes will be sent to you in 15 minutes.

39.对不起，烤鸭暂时售完了。

   I’m very sorry, Roast Duck is sold out now

40.请问还需要什么吗?

   What else would you like?
题型二 英译中 

1. We are glad to make this dish for you. But I have to ask the chef if we have the materials. 

我们很乐意为您做这个菜式，但我必须要问一问我们厨师有没有材料。

2. Can I get a high chair for the baby? 

我能摆一张婴儿椅吗？

3. May I suggest the steamed red grouper? It's our chef recommendation. 

我能推荐清蒸石斑鱼吗？那是我们大厨的拿手菜。

4. It’s delicious and worth a try.

它味道鲜美，值得一尝。

5. Broccoli with crabmeat sauce is very popular in our restaurant.

蟹肉西兰花在我们餐厅非常受欢迎.

6. I’d like to cancel my reservation for this weekend. 

我想要取消本周末的订位。
7. Excuse me, sir, your dishes are ready, would you like it served now? 

打扰一下，先生，您的菜准备好了，现在可以上了吗？

8. This dish is very hot, please be careful. 

这道菜很烫，小心。

9. It’s better using while hot.

趁热吃比较好。
10. May I put the plate away? 

我能把盘子收走吗？

11. Please wait minute. I’ll be back with your changes and invoice.

请稍等，我一会给您找零和发票。

12. I hope you have enjoyed your dinner.

希望您吃得满意。

13. Would you like it cooked a little longer?
 要不要把它再煮一下？

14. Please hold the food, we still have one more friend coming. 

请稍后上菜，我们还有一个朋友没到。
15. Many guests give high comments on the wine.
许多宾客对这种酒赞赏倍至。
16. Could you give me some more napkins? 
请多给我几张纸巾。
17. Am I bring any wine or liquor by myself?  

我可以自带酒水吗？
18. Would you like to pay together or separately? 

请问您要分单呢还是一起付？

19. Do you have vegetarian dishes? 

餐厅是否有供应素食餐？
20. I am awfully sorry to have spilled the wine on your clothes.

把酒溅到您的衣服上了，实在抱歉。
21. Any other local specialties you could recommend?

您还有其他地方特色菜肴可以推荐吗？
22. Many American diners prefer Chinese food to Western food.

    许多美国人更喜欢吃中餐而不是西餐。
23. Would you mind opening the window by the table?

    您不介意把餐桌一边的窗户打开吧？
24. I’m sorry for giving you the wrong dish. I’ll change it immediately for you. 

真的很抱歉上错了，我马上替你换

25. Chinese cuisine has a long history and is one of the Chinese cultural treasures. 

中式菜历史悠久，是中国文化中的瑰宝。
26. Huaiyang food is famous for its cutting technique. Sichuan dishes are hot and spicy. 淮扬菜以其精湛的刀工见长，四川菜则以辣著称
27. How many steps are taken to cook these dishes? 

做这些菜需要多少个步骤？
28. I hope you have enjoyed your dinner.

希望您吃得满意。

29. To cook Chinese food, knifing skills and matching of ingredients are of equal importance. 做中国菜，刀工和菜式的搭配都一样重要。
30. I’ sorry, I’ll call our manager. 

对不起，我去叫我们经理来。

31. How would you like your prawn prepared?

您的虾准备怎么做呢？
32. I would like to suggest steaming the fish to remain its freshness. 

我建议您蒸着吃以保持鱼的新鲜。
33. Please rush our orders as we are in a hurry.

我们赶时间，请催一下我们的菜。
34. Here are some complimentary vouchers for you. You can pay with them next time when you have meals in our restaurant. 

我们有一些赠券送给您，下次您在我们餐厅用餐时可以使用赠券。
35. For a private room, there is a minimum charge of 800 yuan

   包间的最低消费是800元。
36. Would you like smoking area or non-smoking area?

您要吸烟区还是非吸烟区？
37. You can choose some snacks from the trolley.

您可以在手推车里选些小吃。
38. The specialty of Sweet and Sour Pork is crispy. 

糖醋里脊的特点是酥脆。
39. When a guest complains, the server should listen to them attentively with a good judgment. 

当客人投诉时，服务员需要聚精会神地倾听并且要做出很好的判断。
40. Our restaurant is specializing in Guangdong cuisine. 

我们餐厅的特点是以广东菜为主。
 

题型三、 情景对话

1. If the guest wants to order some wine, but it seems that he /she is under 18 years old, what will you do then? 
Answer: According to the law, only adults are allowed to drink spirits or dine in the bar, if I am not sure about his / her age, I’ll ask him / her in this way, “My I see your identification?”. If he / she is under 18 (years of age), I’ll advice him / her to order some soft drinks or juice instead.

2. How many different kinds of services do you know for a banquet, and what are they? Explain one of them in details. 

Answer: Generally speaking, there are four different kinds of services for a banquet. They are sit-down service, buffet service, station service and passed-tray service. In sit-down service, the guests receive their food at their seats. Typically, waiters/waitresses offer a choice of entrees, and ask them to make selections ahead of time.

3. When handing the reservation for a banquet, what information would you get from the guest? 

Answer: I should make sure of the name of the company or organization, the time of the banquet, number of people, the price for each table, the guest’s name, telephone number and so on. According to regulations, we’d better ask the guest to pay a sum of money as deposit.

4. Please say something about the primary duties of the banquet department. 

Answer: The banquet department is primarily responsible for making the reservation, seating the guests, serving at dinner and settling the payment. It may include the consultation of requirements of the banquet with guests, layout of the tables, cutlery, glasses and table linen with table decorations. Providing formal table service is another part. Staff should serve quickly and elegantly. Finally, when the banquet is finished, we should help guests to settle the payment.

5. If a foreign guest comes to ask for suggestions about Chinese food, and he/she would like something light and fresh, what kind of dish would you  recommend? 

Answer: There are four major Chinese cuisines, or say, four styles. Each cuisine is distinctive and has its own style and flavor. As the guest prefers something light and fresh, I’d recommend Huaiyang dishes which are famous for their cutting techniques and original flavor. Boiled tofu shreds and Yangzhou fried rice are worth trying.

6. When the guest finishes his dinner, and you want to know his suggestion, what would you say? 
Answer: I would ask the guest whether he has enjoyed the dinner or whether there is anything the restaurant can do to improve.
7. How do you serve a guest? 
Answer: Firstly, I will greet the guest by saying “Good morning, welcome to our Restaurant.”, and then ask the guest if he / she has a reservation by saying “Have you got any reservation?” If the guest has reserved a table, I will ask for his name and check it for the guest. Afterwards I’ll show him / her the way to the seat. If the guest doesn’t have any reservation， I will ask about the number of people, seat preference, and then arrange a table for the guest by saying “How many people do you have?” “Will this table do?”

8. Do you think the service of Chinese banquet is much simpler than that of a western one? Why?

Answer: No, I don’t think the service of Chinese banquet is simpler. The Chinese are used to taking dinning as part of their culture, and while serving a Chinese banquet, we have to follow certain procedures. Although the working procedures of Chinese banquets are quite the same as those of Western ones, working staff should also pay attention to the Chinese dining etiquettes and provide proper services. Sometimes, the job is really tough. For example, when receiving a wedding banquet, we have to serve hundreds of guests at the same time. It really is not an easy job.
9. If a guest is having his last dish, but he finds it different from what he has ordered. What would you say? 
Answer: “I’m sorry to hear that. This is quite unusual. I will look into the matter at once. Would you like to have a new one or change to another dish?”
10. What is more important for banquet service, skills or attitude? State your reasons. 

Answer: Both of them are important. One cannot do a job without professional skills; on the other hand, the guest won’t be satisfied if you treat him/her badly. Sometimes, I think, good attitude can make up the lack of skills, as I believe, if we show consideration and concerns, the guest may be moved. The most satisfactory one is that we can serve our guest professionally with good attitude.
11. If the guest complains about waiting for a long time, what would you do?
Answer: First I would listen to his complaints with concerns patiently. And then I would say “Sorry to have kept you waiting”. Afterwards I would give him a solution by saying “I’ll check it right away. / I’m sorry, sir. We are short of help today. Would you like to have a drink first?”

12. If you were arranged to be a banquet manager, what kind of working staff would you prefer to employ?
Answer: If I were a manager, I would prefer employees who are helpful, cooperative, enthusiastic, patient and quick to learn. Meanwhile, they should have self-control, the ability to work under pressure and loyalty. If possible, I think, well-trained employees with over-all professional skills are favorable too.

13. What are the proper procedures for handling complaints?

Answer: The proper procedures for handling complaints are: 1) listen to the guest carefully, 2) apologize, 3) give explanations, 4) offer help, 5) take action, and 6) give feedback.
14. What do you think of the sentence “The guest is the God”?

Answer: In my opinion , when we provide service for the guest, we should stand in his shoes. Try all our best to make the guest satisfied. When handling misunderstandings and complaints, we’d better make good use of professional skills to respect our guest, save their face and make them stay in comfort. If the guest’s requests are not reasonable, we should explain patiently, and offer apology and concerns to them.
15. If your hotel wants to promote wedding banquet this month, what measures will you take? 

Answer: Advertisement is a good way to sell products, so I think we can put advertisements on TV, magazines, newspapers and the Internet. We can also provide some special services to attract customers, such as toastmaster service, wedding cakes, special floral decorations, and so on. If the hotel regulations permit, we can also provide the new couple with a honeymoon suite in the hotel for one night. 
16. While you are on duty, what would you do if the guest invites you to a drink? 

Answer: It might be against hotel regulations to go out for a drink when I am working. So, I would first tell the guest that I am working, and I am not available for the invitation. And at the same time, I would thank the guest all the same.

17. If a guest got drunk during a wedding banquet and he broke a wine glass. What will you do?
Answer: Firstly, I would persuade the guest to stop drinking alcoholics, and ask him if I can serve him a cup of tea. Then, I will inform the host of the banquet of the incident and ask him to add the damage to his total bill. If the host refuses to do so, or it’s difficult for me to handle the problem, I will ask the manager for help.
18. How do you deal with tips given by guests?

Answer: I think tips mean that the guest is satisfied with my job and service. And I know it is quite common in Western countries to accept tips from a guest. Therefore, I won’t refuse tips, because it will make the guest embarrassed. But before accepting tips, I should confirm the payment of service with my guest, in case of any misunderstanding or miscalculations.
19. Will a complaining guest come to your hotel again? Why?
Answer: I think so. In a sense, complaint is inevitable. The more important is the staff’s attitude and ability of dealing with the complaint. In the settlement, I listen patiently and politely. I am eager to offer my kind help to the guest and settle the complaint in his satisfaction, impressing him with my consideration and concerns. I believe he will probably come back. 

20. What do you think of the communication between the kitchen staff and the waiters/waitresses? 
Answer: It is quite important and necessary to build good communication between the kitchen staff and the waiters/waitresses. Usually, waiters/waitresses are required to recommend dishes to guests, therefore, they should be familiar with the ingredients and flavors of the dishes. They can get the information from the kitchen staff. Meanwhile, kitchen staff may consult with waiters/waitresses to get the information about guests’ preference of dishes and flavors. Good communication between the kitchen staff and waiters/waitress will contribute a lot to the smooth operation of the restaurant. And it can also avoid complaints and criticisms from guests.


