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10.

| 1012 : FRENE |

. Mixing GlassE AI&6t0 Stir JIgHCeZ otE= 242°
@ Stirrup cup @ Gin fizz
@ Martini @ Singapore sling
etolol MY S AM otA &IL?
@ OFAIDI &ol a~Sel0JF stCh
@ X Iy 5 U2 2 E=S A0
@ Ho LHSE 2|0 A SHCH
@ 23S =42 02 £ &t
EEFo HEREZZ Sl A7
@ 5T @ 15T
® 18T @ 20T
AFHIOl0 28 EYH = S8l H2?
D &HQS ZUAM(Sparkling)2telel L=0|Ct
@ &HQ |2= S0k O2Liol, AF2=UlolICH
® s Hel=(Dom perignon)0il 2loll 2HS 0 F L.
@ AFHIOI AFXIQl AN X2 OIEe2l0F S20 fIXI6t
UCH
AFO ASZ E2 A2?
® & @ 22l
® @ 940t
oH 5} EH(Manhattan) 2tHI2 2| J|3=(Based Liquer)=?
O HHIAAI] @ A9IE HHA
@ YDAER HE @ AHZE 228
SctA JIEXCIE A=22o=2 T2 AEl(Frosting) ot JIE 9
2t U=
@ 0tJt2lEHMagarita)

@ 2I1A2E I0I0(Kiss of fire)
@ Otol2l2l HIl(Irish coffee)
@ CtOlAH2l(Daiquiri)

OS2 oE elF20 et el
&

AFRIAE 2 AFH FlA ZBHAM S 22dE T BHH
FEE JA Ot 2| B2 2IFE= HAE W
£ U= [ AFEEICE

( Cointreau @ Galliano

® Chartreuse @ Drambuie

S = "Aperitif wine; 2 -
@ Sparkling wine @ D
® Still wine @

201017
ry sherry wine
Yellow wine

WoH(Malt)& =2 HAXAl 0
= Whiskye=

(1 Scotch whisky
® Bourbon whisky

EH(Peat)2 AIE5I CtE

.|

(@ Canadian whisky
@ Irish whisky
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A

1o
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2 = 8 = 3CIY(Cordial)fl K
® HldI= El(Benedictine)

BEA 2E =2H0|&(Gordon's
® HEI Af(Cutty Sark)

o
o
rr

London Dry Gin)

@ 85 OME HE(OId Grand Dad)

AR =210l (Screw Driver) ZtHIZ S &= Al B=3t0M
SgolloF ot 227

D EOE F=A @ QX F=A

® 2ct @ EY=x

HAHE 2AQ HEXOF Sl A28?

® 90l - Wine @ E2520 - Vinho

® 20 - Vin @ OlEi2I - Wein

FIAI| 750m & HE2 E Ouncel!If?

™ 250z @ 270z

® 300z @ 370z

CtS S0U M Scotch Whiskye = 2 Q10?

@ John jameson @ Wild turkey

® J&B @ Canadian club

OIE2IOr I.G.T S22 Z&A2 He S320 Y =01?
@ V.D.Q.S @ Vin de Pays

@ Vin de Table @ A.0.C

@® EHJ‘HIE g2
@ HMZEAl z

® Qi SHAIIIX L0 OFAl
@ LutNoz M2(17~18CT)HTZ oAl OtAICH

20 4Z0l ?
@ Clos : &322 JAAX 22 59 20l
@ Vintage : Z£9| 45t
® Fortified wine :

gt 2ol
@ Riserva : =X =472t =18t OlEH2l 242l
2HHIL 0l M0l= JHLI# (Garnish)2 AFZatDI0l H&d T
2=
@ Z0| stefotl & I(0F &0l LIOE StCt.
@ ZIRII 2 22 Us 21 It U0A & o2t
@ oIt Mol =< &0 28t 240100k StCF.
@ WLO0ILE BlE&0| L= 20ILE EJ/00F ST
ChS =& Z2e2tA(Glass) JHEXEIS A2 AEY (Show
Style) &4 2tHI2Z2Z2 HE2IX L= 318
(1 Kiss of Fire @ Magarita
® Chicago @ Grasshopper

8 & ]9 S0l 22 EAE A2

(@ Whisky 1 Quart = 32 Ounce(18)
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22.

23.

24.

25.

26.

27.

28.

29.

30.

@ Whisky 1 Pint = 16 Ounce(500me)
® Whisky 1Miniature = 8 Ounce(200me)
@ Whisky 1 Magnum = 2 Bottle(1.54)

Matiniel =ctAZ H§st A2?
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Y

herry wine

w wmw

weet vermouth

X

Z(Compounded Liqueur)E LIEIHE A2?
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31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

| 202 : FFHAEME |
Nigger, = OCIOl AtEdt= J12Q1Dt?
® FA(Juice)E TWE W ALESHC

@ FR9 2¢s =F
® 2A2l(Wine)s AISE
@ WYs 2AS WM A

® M2 ABel 22I4 @ gHo 28y

® 229 ey @ MEol AWM

HH(Bar) CIXIQIS 52 HBAMEN EZEIX 2= HS?

® =F]It4, g2 27|

@ AlZtel gz, zidol 30|

® SEEF, T2 gt 3|

@ MHlA SHEf, SED2AH

AW ISl MHIAN 2EE 4 = & A=27?

® €38 M2 vtA20 2 (Chilling)StCt

@ SAE(Host)OIH &4EE &olAl2IC

@® “"W'aelE AN ot HS2S zIUist 20| LHOF SHCH.

@ NB= X &H2H AAHYE2Z st

2otel EF01 NHY|Ie & gl A2?

® 2z @ 2g

@ Q12| @ Zorar2td]

b AEH(Par stock)Olgt 2201017

@ MoHel @ =¥s

@ HFHI} @ =ZM

Hi(Bar) SR sE A4S s AIE2 &X 28 & X

ae 227

® LHY 2SS dH(Bar) HEU K0l B&&HCH

@ HHBar)2 =T A&E2 A AHIOI&(Mixing station) i
2 SH0l 4XIStC.

® YW2I[(Cooling Cabinet)= F&0l & XIStC

@ 2SHYUI= Jbsst BHBar) LK £ XIStCH

U8 & =AY A EAE0| Ot HEa?

@ & NHs SUE =HIE ZF1 UIIsHC

@ MO =2 =2UES MEQSID F2AHH JIXHS
Ct.

@ ZFANUE A2 4HI ZFAS SolE= &ttt

@ D400 ol AN FXES € AZz0ILt SHIO
CHet Dt e &2t

F&(Bar)lM AtEdts JI20] otk
(1 Champagne Cooler

A2
@ Soup Spoon

® Lemon squeezer @ Decanter

4 (0ld Fashioned)OlLt 2 G 2HOn the Rocks)S
AEElE 222 (Glass)el 27

~22A @ 3~422
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® 4~62A @ 6~82A ® Sour Glass @® Brandy Glass
41. =& AMUIAS J|2 FoIALE0| Otdl HE? 50. At Kgtol eestar TII0Al "Very Dry, 8 BI|I2 &
® BatA0 22 YAES MAHBCH xE XS
@ 2etA0 282 22 0 01014 H(ce Tong)2 MBS © Brut ® Sec
Ct. ® Doux @ Demi Sec
@ 220 S0 %= SctAE AI=SHC
@ Z= ALl AFE2 ESL0olAl %L 3= : DHNHIAAHN
42. Ht QI0IER|IA(Waitress)2l 22 2HH I H 20272 51. As a rule, the Sweet Wine is served ( ).
@O &4 HOolIE2 &, HZS SISt @ before dinner @ after dinner
@ DM FZ2HEE ZF2AWH 8LetCh @ in the meat course @ in the fish course
® DA T2 el
@ 2tHYS E=5H0} 52. Which of the following doesn't belong to the regions of
oHEs mTE French where wine is produced?
43. T8 & 2200 YR 2= 29 @ Bordeaux @ Burgundy
@ 2~3%0 YD20| FRE FA ©® Champagne @ Rheingau
PAA3 sesE =28
@ #2310 & 53. (1S () o0l SOI2 2e?
@ L2220 6% Ola &850 &2F L= 5ot Ora
5> e A= I'l come ta © ) you up this evening,
@ ZOIAEQ 2HEN L2200l 1E 0la gxE A=
@™ pick ® have
44, 2B o2 Y2 M=o mMACZMN FM==0 Fsk=2 0] @ keep @ take
= A8 220let ot=It?
@ Inventory @ FIFO 54. Dry Gin, Egg White and Grenadine are the main
® Issuing @ Order ingredients of ( ).
@ Bloody Marry @ Eggnog
45. Straight Bourbon Whiskey2l J|&=22 S8l 212? ® Tom and Jerry @ Pink Lady
(D Produced in the USA. L orore o1
= oYl 22 AH2?
@ Distilled at less than 160 proof(80% ABV). 55. LS () ol
® No additives allowed(except water to reduce proof \ 3 is digtiled from fermented fruit,
where necessary. sometimes aged in oak casks. and usually
@ Made of grain mix of at maximum 51%. bottled at 80 proof,
46. WDOF DBEE HLo| SHEO| OfLl 222 @ Vodka @ Brandy
@ BRI AAECH ® Whisky @ Dry Gin
@ AME2 =48 ZcHsthh 56. "Which do you like better, tea or coffee?; 2 22
@ ZQ 0lat9 X 2218101 @F=C L & s 2327
@ D13 0l20] AA=Ch M Tea @ Tea and Coffee
® Yes, tea @ Yes, coffee
47. Otdl 238 2(M)S LEIHE 3487
® LS (M) x 0.8 57. otefiel CHEtOlA ()oll JtE 92 2127
=9 s5(% = 2(m) = -
® =2 5=(%) x OA (me) 100 & Come on, Marry, Hurry up and finish your
20| =C (9 — ] i
© =9 5=(%) - DtAlE (M) coffee, We have to catch a tad to the
@ £9 s5(%) + OtAlE 2(me) airport
B: | cant hurry, This coffee is { & ) hot for
48. 2 S0 &4 20 AN JA00F ot= JI20| HtEH & me ( B ) dink,
NHE R2?
@ Bar Spoon - Jigger @ Bar Spoon — Shaker @ A :so, B : that @ A :too, B : to
@ Jigger — Shaker @ Bar Spoon - Opener @ A : due, B: to @ A : would, B : on
49. BE=9H(Vodka), &(Rum)lt 201 LAGHH Haoll&dl SckAJt 58. A : What would you like for dessert, sir? B : No, thank
gle &2 ﬁEEﬂOIE(Straight) Ota! M AtEote 22kA you. | don't need any.
=7 (@ Coffee would be fine. @ That's a good idea.
(» Shot Glass @ Cocktail Glass @ I'm on a diet. @ Cash or charge?
22 NABE JIE2H 8XA2XE CBT © www.comcbt.com
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59. S 20ilAl Check-in &&= Check—outAl CustomerJt

Q= otz MEHEIA U2 2127
@ Would you fill out this registration form?
@ | have a reservation for tonight.

@ I'd like to check out today.

@ Can you hold my luggage until 4 pm?

60. Ct !
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Dry gin rmerely signifies that the gin lacks {3,

@ Sourness
@ Hotness

(» Sweetness
@ Bitterness

St
=

HAE2HE CBT PC H&E : www.comcbt.com
M2 HE CBT 202 H&A  m.comcbt.com
JIE2M £ H&d O22E  : www.comcbt.com/xe

SdTEME CBTE?

&0l 2HMEO0l ot IHHY2eZ EME 212
SOoOAM, Y LE, HEMNX HMEdt= —‘?—E JIE=2M st =
ez AN A|§01|A-I AtZot= OMR €412 CBTE ME¢&
LICH.

PC H& % Z2HIY BIE 28 Hs
WANE/SEE 2eJIsT HMSELICH

Y L 8Nt =FE zd U= HE2 EN2ME CBT
OlA ZQIGHAIR.
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D@ @Ol |@ @O |®|®
21 (222324252627 [28]29]30
IO @ 6|0 |®
31 [32[33[34|35[36|37[38[39]40
@O0 ® ||| ®
414243444546 |47 484950
@@ 0lel Ol @ 0|0 |®
51 525354 |55[56|57[58[59]60
@@ 0| ®l @ Ol |0 |®
2 AAS JIEE2M 8X2HE CBT @ www.comcbt.com
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