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2011 NATIONAL SKILLS COMPETITION

RESTAURANT SERVİCE
TEST PROJECT
MODULE 1 PROFESSIONAL SKILLS AND TECHNIQUE

	TIME
	TASK DESCRIPTION

	09.00 – 09.15
	Welcome and Briefing

	09.15 – 09.30
	Competitor and Expert briefing

	09.30 – 10.30
	Module briefings

	10.30 – 10.45
	Wine Familiarisation 

Familiarisation of wines listed in TD

	10.45 – 11.00
	Competitors clean up and switch stations

	11:00 – 11.15
	CARVING TECHNIQUE  (one of the following)

- Chicken                    - Duck

- Chateaubriand         - Salmon

	11.15 – 11.30
	Competitors clean up and switch stations

	11.30 – 11.45
	FLAMBE TECHNIQUES (one of the following)

- Crepe Suzette

- Cherry Jubilee

- Pepper Steak / Fillet Mignon 

	11.45 – 12.00
	Competitors clean up switch stations

	12.00 – 12.15    
	COCKTAIL TECHNIQUES

- Stirred

- Shaken

	12.15 – 12.30
	Competitors clean up

	12.30 – 13.30
	Competitors Lunch

	13.30 – 13.45
	Wine Identification

- Identification of wines from familiarisation

	13.45 – 14.00
	Competitors clean up and switch stations

	14.00 – 14.15
	TABLESIDE PREPARATION TECHNIQUE (one of the following)

- Salmon Tartar          - Steak Tartar

- Caesar salad or salad with dressing

	14.15 – 14.30
	Competitors clean up and switch stations

	14.30 – 14.45
	WINE TECHNIQUES

- Wine Decanting

	14.45 – 15.00
	Competitors clean up and switch stations

	15.00 – 15.15
	TABLE SKILLS

- Boxing Buffet Table

- Napkin Folding

	15.15 – 15.30
	Competitors clean up

	15.30 – 15.45
	Debriefing and ballot of next day

	15.45 – 16.00
	Competitor and expert debriefing

	16.00
	End of module


* Method of preparation and ingredients are provided i the Technical Description.

* All Objective Marking and Competitors rotate within each of the stations to complete all 6 stations.

	MODULE 2 CASUAL DINING – PLATE SERVICE

TIME
	WORK

	09.00 – 09.05 
	Welcome 

	09.05 – 09.20 
	Expert and candidate briefing 

	09.20 – 09.30 
	Module Briefing 

	09.30 – 09.50 
	Familiarisation of red and white wines

	BİSTRO SERVİCE

	09.50 – 10.30 
	Set up for bistro service 

	10.30 – 12.00
	Bistro service

	12.00 – 12.15
	Identification of white and red wines

	12.00 – 13.00
	Competitor lunch

	13. 00 – 13.15
	Liqueur/Fortified wine familiarisation

	FİNE DİNNİNG SERVİCE

	13.15 – 14.00
	Mise en place for fine dinning service

	14.00 – 15.45 
	Serving 4 cover fine dinning

	15.45 – 16.00
	Liqueur/Fortified wine Identification

	16.00 – 16.15 
	Module debrief

	16.15 – 16.30 
	Candidate and expert debriefing

	16.30 – 1645 
	Team Debrief

	End of module 2 


	Bistro Service
	Fine Dinning-Gueridon Service

	Competitors will be asked to serve a selection of the following dishes from the technical description

Selection of pastries

Sandwiches

Salads

Cheese board

Pasta

Cheesecake

Ice cream

Selection of coffees

Fruit smoothies

Non alcoholic Cocktails

Draught beer

Wine by the glass

3 tables to be served max 7 guests

Tables to be able to seat up to 4 guests
	Menu 
*Service of sparkling wine

***
*A plated cold starter, side sauce choice

*** 

*Soup course

Served at the table, from tureen

***

Service of red wine, aerate at the table

***

*To carve a meat dish on gueridon

(duck breast, chicken, rack of lamb)

***

*Mystery basket of fruit flambé

***

*Coffee and liqueur/digestive


Six wines will be selected to be identified by sight, smell and taste. Please refer to wines in Technical Description.
Additional information: 

10 Liqueurs and Fortified wines will be selected from the following list of 15: 

Red Port, Madeira Sweet, Fino Sherry, Olorosso Sherry, Dry Vermouth, Sweet Vermouth, Marsala sweet, Malibu, Dom Benedictine, Drambuie, Grand Marnier, Cointreau, Amaretto, Frangelico, Tia Maria. Drawn daily from 2 groups – Fortified and Liqueurs

MODULE 3  BANQUET DINING - PLATE SERVICE, SILVER SERVICE AND GUERIDON SERVICE

	TIME
	WORK

	Banquet Table Service
	

	09.00 – 09.05 
	Welcome 

	09.05 – 09.20 
	Expert and candidate briefing 

	09.20 – 09.30 
	Module Briefing 

	09.30 – 10.15
	Mise en Place for Lunch (Blind Marking)

Incl. 
- Table boxing for service table (Blind Marking) 

- Tablecloth laying for guest table & Napkin Folding - - 1 type of fold for Banquet of competitors choice   (Blind Marking – no extra equipment)

- Guest table lay up

- Service Table for full service

	10.15 – 10.30 
	Expert Evaluation 

	10.30 – 10.35


	Final mise en place

	10.35 – 12.05
	Service (1 table of 8 guests) – plated starter, silver service main course, meat or fish and vegetable and potato (not mashed) Dessert with guéridon service
Drinks service call off from bar area

	12.05 – 12.50
	Lunch for Competitors Groups A&B then change areas

(Shorter lunch break to accommodate timings, groups may require lunch on site)

	Banquet Bar Service
	

	09.30 – 10.15
	Mise en Place for bar service and area
Mise en Place for Champagne 8 Pax

	10.15 – 10.35 

	Serve Champagne 8 guests for Banquet
Serves Canapés

	10.35 – 12.05
	Serve Beverage to Banquet waiter 
Open wine correctly
Serves beer by bottle correctly

Serves soft drinks & water by bottle correctly

Prepare Coffee and Tea service station

	15.25 – 15.35
	Module debrief

	15.30 – 15.45
	Candidate and expert debriefing

	15.45 – 16.00
	Team Debrief

	End of module 3


	Menu for Banquet Dining

	Starter

Cream soup - Plated

****

Main Course

Meat/ Fish x 8 –

Vegetable and potato

All silver service

****

Dessert

“Omelette Surprise” x 8

Guéridon

****

Drink List

White and red wine by bottle

Beer by the bottle
Soft Drinks

Mineral water

Coffee & Tea



