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13. B&CIS HMEBHUAN SFS BdLE LS SWhite
o HUO| BO|= BIolsts A2 IR Natat H2? Oak Bar=rell_0ﬂ 2I J0l PXRE W RS ML 0OI=2E
@ DlDl—(DI—) — %Dl-(étjl) —> fEDI—(OIOI-QJ LDI) = I-”Ho'-:jl-?
s T ooEET e @ Beer @ Gin
@ &4 — =x(der =d) - 0123 ® Red Wine @ White Wine
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@ Chivas Regal 18& ® Glenfiddich 154 ® s - 2080 @ 2ws3 - 2ol%
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5. Z8=(Distilled Liquor)0ll Z&t&lXl Y= A27 16. Nele =4 =dicH(solera) AIAEI0 OISt HYO=2 g
@ 21 A31(Whisky) @ 2= (Beer) 2 27
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6. 2lRZ2(liqueur)Jt OtLl AH2? Ct.
@ Benedictine @ Anisette ® BIEIX HZ2IE S O AFSEICH
® Augier @ Absinthe @ =FES WY == LA0ICH
7. 2@Cl(Brandy)2t 24 (Cognac)0ll tHEt €82z g2 A 17. S 3 &HES W= dHGots A2?
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D Jim Beam @ Wild Turkey @ 2 (Rice)d S=4=2=(Comn)
® Jameson @ Jack Daniel
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10. Ot = 1 =2} 02 stU=? @ Ol dl A (Essence process)
@ Vienna coffee @ Cappuccino coffee 00. CHSOIA Mot matAo J|&s?
® Espresso coffee @ Irish coffee
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21, QA9 LX Al 1%2 L2 S)| foll & 2 o & 27. MAS FRAI 2 OIE EIME2=?
O 228Ht? @ Soda Water @ Tonic Water
- mmI JI2 11~1258%C AQIQ ZEE JIE2 ® Perrier Water @ Ginger Ale
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23. A2 &Z-0 HE Jtsst HFEE? @ A 9ol —
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@ Draft Beer @ lLager Beer 30. 20| 2+2I(Sweet Wing)2 Tt=& 0| Ot 2122
@ HEEZZ(Noble rot Grape)E AlEols &
24, EY -?—H(tonic water)Oil st 4oz E@l A2? @ gs T 2dA2SS Uslole gty
© PHFIE SSOICL @ 25 Al B2 EHIIGS 29 (Chaptalization)
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EIPE =hat, ":EEAIEtI S AI5‘|D
% S FHFH EIEF:" ML, B P LA B
. B
= = gy I =29 522 “F?| N @ I\/Iea'sure Cup (@ Bottle Holder
31 200t ® strainer @ Ice Bucket
@ EE3HVodka) @ &(Rum) 33. Portable Bar0ll &gl Xl = H2?
® O 0tHI E(Aquavit) @ S™LCI(Brandy) (1 Room Service Bar @ Banquet Bar
@ Catering Bar @ \Western Bar
26. ISl S0l Lol EHFE 8N AHES A7
o MF e =4 = 34. 2ol2 Yo FME0| JlettAS M 0 EA20| SctA0l
© =HAz24 FALS FHEE ol Cocoa 20] MRS 22 26| Aoh AZots =72
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@ O TtAHPasha), @ =22 Zl(Sloe Gin), @ Z T2 OF STt
(Campari) @ g WAMM HEZ=E TElE s=0
® O Z=20H(Kahlua), @ AlLH(Cynar), ® ZTt2l(Campari) o s = =l oo
© O Z20i(Kahiua), @ 229 F(Sloe Gin), @ zme | 0 #HF(Draft Been) ”ﬁ%" s 88 =87 )
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Ct.
SIHICI2DAZE X Ho 2o He
@ == 29 2S 12-14 poundz® LFaN SAsjorsr | 44 HEHBSUXE = FHAZ IS AS?
Ct. @ Rim ® Stem
@ LMEEE Kot 2ol &0 =A% 2AHelol £E2 & ® Body @ Bottom
Eiel A= HH AIESHTH
@ 22tA0 MBIAE [ 3~4CHEZQ 250t 8K =ojor | 45. Eci(coolen2 SF0 MY &= A27?
etCt. ® Jigger cooler @ Cup cooler
@ Beer cooler @ Wine cooler
37. HI II2ESY RAHS2 JI& Heldl H H=27?
® ﬂ%c)?gtf—imf 1~1.5m 8=JF RLotll WS =0t | 46, 12 & A 22101(Sommelier) H&t2 S 242?
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38. AJIEZ £2(Singapore Sling) ZHIYLS M=z H§otAl & @ D=3 02 QD =HWH 223 OIS B0 =0 A
o o
g2 A27? Al20t] Ol&ast YWADE UKl =X, 2230 & #)
® =e2tol &(Dry Gin) A=XE =0IAIZICH
@ HMi2lEgiCI(Cherry—Flavored Brandy)
. COHS Al B UDIX AT ST T2 287
® A= EA(Lemon Juice) 47. O N@ & UOX 43 530l O
@ =155 (Tonic Water) ® grenadine syrup @ can sugar syrup
@ simple syrup @ plain syrup
39. =H(Bar)UlA JI29 F3LEo=z E8l 2A2? _
@ 20| 2 HAIL 22A 20 T2 HIIEC 48, ll}._HB;EL)’?—.*EH""E'(Manha’ttan Cocktail)2 JtLIAI(Garnish)2 =
= AT
=3 2o <o 2 N= *| OH Ct = 3t
@ 222 2JI2 s NEHAHW 2 II=0{0F StCH. @ Cocktail Olive ® Pearl Onion
AE 2O A= =3} &£O ~ S}
® ACIAE ZotAEsE JisE &22 MR EHC. @ Lemon ® Cherry
@ A= 22 ESRLE2 B0l UP 0| XOotsEX &
= 49. HH(Bar) EATHS JIE ALY (Gutter Rail)Q A& X2 8
A2?
Aéo A= JIE o 329 B}
40. MEatelaRm Jrd Hept & X1 ® Bartender ZH0| AIEEH 51D =0l = 2= 22
@ MERAX EA @ 2F3MH M0 2 = Us AX
@ B&22H A HASA @ Bartender 2230 AIECH ol =0l & = AS
120l 2 = gl /X
41. skelel BIEIXI(Vintage) ot 20Iots 2e? @ Bartender =0l AISZH 52 H0l= = 2= S
@ EZTFo T 85 M DA 2 4 U= AX
@® ZTo As HG @ Bartender H=01 AIZE 6t =0l & 2= AS
9 mco =z D20l 2 2 g AR
W 2ol £ 50. 90I°] OFHE ARG 223 DIHe S4°02 JIE Hel
JP o A2?
A= ¢2l (o] i i A HIHHO = H
42. EFL)LPEO 2toI(Sparkling Wine) MHlA ggio=z ggl A ® SSHs0l DI
! o = I =
@ g2 HuMs SN MM D230 WA B @ 223 FL2 AW GEd
NEYS I
@ BITA W Sls 4200 U A WA JNEETE ® d=801 HOLL
_ _ ymy = @ ZHAEO0l UL
@ AEJI E0lH ol HOIEW =0dJes 2ctA0 A
XX ZH TEC
@ QS HES 24 & & A= ERE(Flute)d 0l | 3= : DEMHAHO
(+EC}.
51. What is an alternative form of " | beg your pardon? " ?
43. ZH(Banllh F2= Yoz X A2 H2? @ Excuse me @ Wait for me
@ Jtse gel =2 2=l @ I'd like to know @ Let me see
@ 2RI HEW o=2else SE85 =6t
® =t =22 X0 HIYS WMol Z=Ct 52. Ct& & changeJdt LIHAI At CIE 20|12 Mo 127
@ A0l Z2lC2tE PHHO0ID Y5 2Ll @ Do you have Change for a dollar?
@ Keep the change.
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@ | need some change for the bus.
@ Let's try a new restaurant for a change.

53. Tt () ot &gt 2427
&re you interested in s

M make cocktail @ made cocktail

® making cocktall @ a making cocktail

54. Which is the most famous orange flavored cognac
liqueur?

@ Grand Marnier
@ Cherry Heering

@ Drambuie
@ Galliano

55. Which of the following is not fermented liquor?
@ Aguavit @ Wine
@ Sake @ Toddy

56. Which is the correct one as a base of bloody Mary in
the following?

@ Gin @ Rum
® Vodka @ Teaquila
57. () o0l gt A7

i 1 is a spirits made by digtilling wines or
femerted mash of fruit,

(@ Bitter
@ Champagne

@ Liqueur
® Brandy

|.

58. () <ol =

o
o

2127

& Bartender must { ) his helpers, waiters and
waitress, He must also () warious kinds of
records, such as stock control, inventory, daily
sales report, purchasing report and so on,

@ take, manage ® supervise, handle

@ respect, deal @ manage, careful

59. Tig () <ol et 222

& bartender should be T with the English
names of all stores of liqguors and mixed drinks,

@ familiar @ warm

® use

@ accustom

60. Which country does Campari come from?
@ Scotland
® Fran

@ America

@ ltaly
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