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QO =22 HAEs L0 EX %D As6IH, S0t gles
=0l =0 52. Which drink is prepared with Gin?
o= D2oi5t HE e D st
@ HE 3AHS B3I gl= R0I00F StCf. ® Tom collins @ Rob Roy
ol K= == X=Q| o= 2| =
@ ol MoiXl= S20/ILr &MS0| ele R0l £L. 3 B&B @ Black Russian
@ 2E3AJ} HO UE=E Y2 5olM 2260k Sl
53. OiS9 L= S0HE Lo2 A2?
44. AH3|(Banquet) 2 A0IA 28 D2S0| OFAI(AHIEHSES H A
8 252 6t= d(Bar)E RA0lct] at=d1? This bar by a bar helper every morning,
® Banqguet Bar @ Host Bar .
® No-Host Bar @ Paid Bar @ cleans ® is cleaned
® is cleaning @ be cleaned
45. Saucer® & HQl SctAN HS5 M Menthe(Green) 1oz, - - b e o .
Cacao(White) 1oz, Light Mik(®8) 10z& AHl0l2 &tof gt | 54. TS Uist S &= & FE0 S0 B2 2222 HE0
E&= 2HY=? X 2 H=?
@ Gin Fizz @ Gimlet G1 @ Il have a Sunset Strip, What about you,
® Grasshopper @ Gibson Sally?
G2 ¢ | dont drink at al, Do you serve soft
46. Hb AZ(Bar Spoon)el BEJ} Ol HE? . Y
tnks?
@ ZLHY == Al 2UA LHI2ESS 42 I AH2EHT ,
= B : Cerainly, Madam,
® 2SS &N E= M ArEsti. a
T2 E12tH 2 (Floating Cocktail)S 9HS [ AHESHCH. .
® ( ¢ ) B G2 It sounds exciting, |1l have that,
@ YAZ2HAE 0I856I0 2LHHILES 2 O 3 HE=E EE2
AtEstth 1 How about a Virgin Colada?
47 GBS Do) st Selot @ What about a Shirley Temple?
Coe= TS = =eE @® How about a Black Russian?
=572 M0 HEr FAEEY JZ2DF s A2 @ What about a Lemonade?
=M Hz=d EREF SE0E AEGE HERDUE
2/0l5k= 20) 02 HF A9 HE. EX. 29 55. What is the Liqueur on apricot pits base?
Tl FoEEe ZRT 220|0H @ Benedictine @ Chartreuse
@ Kahlua @ Amaretto
2 ® i
@ M @ &1 56. Ct29 =0 S0 o2 LS A2?
48. ZQl AR R0 Y= AHS? Which one do vou like better whisky
@ lemon @ butter ___ brandy?
® cinnamon ® sugar @ as @ but
® and O or
22 NABE JIE2H 8XA2XE CBT © www.comcbt.com



ZF7|SA

2015 04 04 E7| 7|E2H O

M XEHE CBT : www.comcbt.com

57.

58.

59.

60.

Which of the following is not compounded Liquor?
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Which one is wine that can be served before meal?
® Table wine
@ Aperitif wine

(@ Dessert wine
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The great proprietary ligueor of Scotland made
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