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Taiwan 53

M - #REE 4 (Competition Module)
MODULE 1 : 323(BEE) (Casual Dining - Plated Service)

Time Task / work
#HHEARHIE (Greeting & Orientation)
0900~0910 | opesr mempmnrnEaXBES - 88 - 25
EE2LEHROHRBE (Buffet Table Dressing & Napkin Folding)
EBTEREER B 2 HiE
-PRAE 20 7 iE
09:10 ~ 09:35 o
‘RS REVZER  BEZEDIMERETEHYE
-KBEELIERBRH 7 BEOmTHERE  E£5F 8344 OhaB@BRIESEHE
- Aol E AN MU ARGEET ~ RT ~ BHRENYm - o HERBIEKSR B hEIER T
(752% ADDITIONALINFO. 1)
KRtNE (Fruit Carving)
-ZEE T 1E RS 3 D
09:40~1005 | v ey ppps 15 948 - 52 2 AKEHIS
-FEEKR  BE L. 1/8 IREN
-REFHEFECER  HRERVEESERIE (SEER)
JKREBE  BERSERFEMBETCRMEN/NEMIBHEFETIE
¥ 2 tNEl (Roasted Chicken Carving)
10:10~10:20 | gz 172 BRAS 10 )48
-BmATES - EESR_AD
EXNFEBEHFTLEHEZRIRER (Mise en Place for Casual Dining)
10:25~10:35 | e 30 43 (3% ADDITIONAL INFO. 2)
11:00 ~ 11:45 EFHERB (Lunch Time)
-PRAS 45 7 iE
11:45 ~ 12-15 SRBEMRE (Sparkling Wine Service)
- 2 RET
-PRRF 15 788 - RESNUBEARBSBAFES /N
ERXFERE (Casual Service) : £ 2 £ - FF23 A
12:20~13:40

-BREEF 80 &
-BL A la Carte = BRED

TW353




Taiwan 53

mBEEMARED (Barista)

-7 3 AT - HIUUEA

-BRES 17 7388 ST Akt E Ik & Rh/ 0RO BR 75

-REZARIGE ~ FEMILE - SORZEMNBER B0

-5 Hot Latte (—E4I1E) ~ Z# Iced Latte (RiEEZ79)

13:40 ~ 14:45

L4 150p | EFTIRABERE

End of Competition
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Module 1 ADDITIONAL INFO. 1

O ERELT 20 BOMMAPHEL 5K

AEHT L =25 EFIE go8 £
MRS AR REXK VA FF e INKE
R TEHi iR RER i RE
43 RSP INE e EXIRIE

Module 1 ADDITIONAL INFO. 2

Menu for Casual Dining

Bread
Starter:

Daily special / Salad / Soup
Main Dish:

Seafood Course / Meat Course / Spaghetti
Dessert:

Cake / Pudding / Fruits

Beverages (by glass)
Beer
Soft drinks
Water still / sparkling
White wine/Red wine
“No tap water”

BR=-A MR
RO T AREE

EFRRBE LFH table plan
BRlERE D —UBREEN

BREMRE 3N
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Taiwan 53

MODULE 2 - BB EERE) (Bar & Banquet Service)

Time Task/work
09:00 ~ 09:10 #HHEARHIRE (Greeting & Orientation)
-RTERSEEMEEFARERLEER - 238 - RE
BMB/NBEBE (Prepare Canapé) (FE2=E itk 1)
-EERFEIIRE 3 D8
09:10 ~09:30 BRES 15 S4E
-BERHB/NBEEVA 4 BARMKESA
-ERBASTMN 3 RS S OIS/ HhERE—MNBEETIESHITETS
09:35 ~ 1015 BIEZEBRERIEAS (Signature Cocktail & Mocktail) (2% Hiif 2)
-7 2 HH¥ETT - SRR 15 D8
-BRIESREZVR G  RBEE—REBBENEREAR —FIBBENAR - M -
1090 ~11:10 ESTEMNSEETLEEEZRIRRE (Mise en Place for Banquet Dining)
-BREF 50 7
(752% ADDITIONAL INFO. 1)
11:10 ~ 11:55 EFFERE (Lunch Time)
-PERF 45 7 iE
12:00~12:05 K% SA¥#ETE (Final Mise en Place for Banquet Dining)
-PREF 5 iE
12:10 ~13:40 E=RE - 6 A (Banquet Service)
-BREF 90 &
13:45~14:10 EIEAYEEBT2EHE T E (Mise en Place for Bar Service)
-7 2 T - SRR 10 D8
-DURISHE SR ESRE - FAE 3 HEA (Build 2 #F ~ Stir 2 #£ ~ Shake 2 #£)
(752 ADDITIONAL INFO. 2 X Bt 3)
14:15~14:45 R e U RS R BIEARFE (Bar Service)
-7 2 T - SRR 20 D8
-MER - REANUBEAFRBRFES /)R
-DURISHME SR ESRE - FAE 3 HEE (Build 2 #F - Stir 2 #£ ~ Shake 2 #£)
14:50 ~ 15:00 EFHFFIEEER

End of Competition
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MODULE 2 ADDITIONAL INFO. 1

Menu for Banquet

Smoked salmon — Plate Service

Main Course: Chateaubriand— Russian Service
with Potatoes, Vegetables and Sauce — Silver Service

Cake with Sauce x 6
AN ERFFEATE (BR/\N - BIBTHE)

Coffee - Silver Service
Drink List

Water
White Wine and Red Wine by Bottle (2 3 1)

Dessert—Cake Carving (Plating & Plate Decoration) — Guéridon Service

MODULE 2 ADDITIONAL INFO. 2

Mixing drinks and Cocktails - S1ERILEASHEH ML S —M (BFESZM R 3)

Build Stir Shake
Mojito Dry Martini Planter’s Punch
Tequila Sunrise Gibson Sex on the Beach
John Collins Dry Manhattan Orange Blossom

TW53 8
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MODULE 3—i{&#AkE) (Fine Dining Service)

Time Task / Work
09:00 ~ 09:10 HHBERHE (Greeting & Orientation)
-MAAIRSEEEEEFAREKRLEIRR - 888 - B
fE @i t1El (Smoked Salmon Carving)
09:10 ~09:25 IRES 12 )88
IR S FTIRHAIMRIEAZEM - SERL 4 ADEEE R
EERRFEN BEAHEIRIS 48 (Practical Wine Test)
09:30~10:00 AT - FRES 15 548
-BESBONBALHEN - KB - BiRSE (SFEMRE ) - 4BRRE
4 - BEE AR (Wine Identification Familiarization)
09:30~10:00 _BRES 10 S4E
(782 ADDITIONAL INFO. 1)
10:05 ~ 10:55 EHTFESAERTFHERIER (Mise en Place for Fine Dining)
-BREF 50 &
(752 ADDITIONAL INFO. 2 X Bt 4)
11:00 ~ 11:45 EFHERE (Lunch Time)
-PRRF 45 oiE
=B ERIEEHE T (Final Mise en Place for Fine Dining)
11:50~11:55 PRES 5 4 iE
BT EREN(Fine Dining Service) - 4 A
12:00 ~14:30 -BRERHERE 2.5 /N
-BUE S ElEib i - Hbh—HREEEHAIRND
-BUE 5 KGR - Hb—HBEEEH AR D
-BUE S ExiER - Hbh— MO AEEHAIRND
14:40 ~ 14:50 41 - BEEAEPEE (Wine Identification)
-PERF 10 o8&
14:50 ~ 15:00 EFMBFHIEEER

TW353




Taiwan 53

MODULE 3 ADDITIONAL INFO. 1
£ "HEEEHE Bt S TIRMHN 12 BREEP L 10 EMAAGES

White Wine Red Wine
1. French Semillon 7. American Zinfandel
2. Australian Chardonnay 8. French Merlot
3. French Chenin Blanc 9. South African Pinotage
4. French Viognier 10. Chilean Cabernet Sauvignon
5. German Riesling 11. French Syrah
6. French Sauvignon Blanc 12. Italian Nebbiolo

MODULE 3 ADDITIONAL INFO. 2

MENU for Fine Dining (for 4 people)(£ Elii % 4)

To Serve White Wine

To Serve Smoked Salmon — Plate Service

To Serve Clam Chowder - Silver Service

To Serve Caesar Salad — Guéridon Service

To Serve Main Dish — Scampi in Pernod Sauce with Risotto from Guéridon
To Serve Dessert Wine Riesling

To Serve Crepe Suzette — Guéridon Service

To Serve Tea or Coffee — Silver Service

Mineral water Water/ Sparkling Water “No tap water”

10
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h - EFERIERMRIR

BER| TEEHE MAE R R~F BfI | 82| B:
1. | RBERE S (5 1 | mE
2. | IfFFE =)= &l 1 | mE
3. | IFERE S % 1
4, | EENRENHIAR &I E 3 | ZERELTEREER
5. | O ERE8/R~t 54~56cmx54~56cm | 1% 20 | OfmB&/ol L5
6. | ZBFE S &l 1 E&H
7. | REKHE/IRE REEEEY & 1
8. | KJJ X1 < 1| &AW
9. /M Bar knife * 3 g2
10. | &R ESi * 1 | &7
11. | FE=R Waiter' s Friend X 1 Cork Screw
12. | ¥IK#% S & 1
13. | sEEES S 52 1
14, | NET T4 * |1 [PIREEER
15. | R¥E£ EmE b3 1
16. | /N&ERAK S x 1
TWS53
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Mgk 1 RS/ REMIER

Toast Bread Ricotta Cheese
Butter Cucumber

Dill Tomato
Camembert Cheese Cheddar Cheese
Mint Olive

Boiled Egg Honey

Smoked Salmon Ham

Grape Walnut

Mgk 2 RIS M2 R & BRI AR

Alcohol: Gin, White Rum, Vodka, Dark Rum, Tequila, Bourbon Whiskey, Dry Vermouth, Cointreau,
Sweet Vermouth, Peach Liqueur, Créme de Menthe, Creme de Cacao, Creme de Cassis

Syrup: Caramel Syrup, Grenadine Syrup, Rose Syrup, Hazelnut Syrup, Blue Curacao Syrup, Mojito-

syrup

Fruit: Apple, Orange, Lemon, Lime, Pineapple, Grape, Cherry, Raspberry, Peach

Juice: Apple Juice, Cranberry Juice, Orange Juice, Pineapple Juice

Others: Brown Sugar, Dried Rose Petals, Walnut, Mint, Soda Water, Cream

TW353 12
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Bt 3 JBRL
Name Ingredients Garnish Method Glass

Mojito 45ml White Rum Mint Sprig Build Highball Glass
15ml Fresh Lime Juice Muddle
1/2 Lime Cut into 4 Wedges
12 Fresh Mint Leaves
89 Sugar
Top of Soda Water

Tequila Sunrise | 45ml Tequila Orange Slice Build Highball Glass (240ml)
Top with Orange Juice Cherry Float
15ml Grenadine Syrup

John Collins 45ml Bourbon Whiskey Lemon Slice Build Collins Glass
30ml Fresh Lemon Juice Cherry
15ml Sugar Syrup Dash Angostura Bitters
Top with Soda Water

Dry Martini 60ml Gin Olive Stir Cocktail Glass
10ml Dry Vermouth

Gibson 45ml Gin Onion Stir Martini Glass
15ml Dry Vermouth

Dry Manhattan 45ml Bourbon Whiskey Lemon Peel Stir Martini Glass
15ml Dry Vermouth
Dash Angostura Bitters

Planter’ sPunch | 45ml Dark Rum Lemon Slice Shake Collins Glass
15ml Fresh Lemon Juice Orange Slice
10ml Grenadine Syrup Dash Angostura Bitters
Top with Soda Water

Sex on the Beach | 40ml Vodka Orange Slice Shake Highball Glass
20ml Peach Liqueur
40ml Fresh Orange Juice
40ml Cranberry Juice

Orange Blossom | 30ml Gin Sugar Rim Shake Cocktail Glass

15ml Sweet Vermouth
30ml Fresh Orange Juice

TW353
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Mgk 4 (IEEEERE)

Caesar Salad

Scampi in Pernod Sauce with Risotto

Crepe Suzette

Olive Qil

Egg Yolk

Half of Lemon

Salt & Pepper
Mustard

Chopped Garlic
Anchovies

Tabasco
Worcestershire Sauce
Romaine Lettuce
Roasted Bacon (dices or stripes)
Croutons

Cheese Powder

Scampi

Butter

Chopped Onions
White Wine
Double Cream
Pernod

Risotto

Dill for Garnish

Crepe

Butter

Sugar
Orange Juice
Half of Lemon
Cointreau
Grand Marnier
Orange Peel

TW353
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