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New Brunswick Skills Competition – NBCC St Andrews Campus

2011 Restaurant Service Competition
Wednesday, April 13, 2011
Duration:

8 hours

Start Time:
7:45am – Registration

Purpose of the Challenge:
Assess the contestant’s ability to perform restaurant service duties and to encourage students to improve their service skills in a positive learning environment.

Skills and Knowledge to be tested:
Beverage Service Skills: 30 points









Preparation of 3 alcoholic cocktails from list provided

Preparation of 1 non-alcoholic cocktail of the competitor’s choice

Recognition of 8 Varietal Wines (4 white, 4 red) based on sight, smell and taste

Restaurant Service Skills: 60 points

Table Boxing for 6 foot Table


Napkin Folding - 6 Napkin Folds 

Table Setting and Mise-en-place for Dinner Service


Meal Service
Food

· Bread & Butter Service

· Table Side Caesar Salad
· Steak Diana prepared table side 
· Cake service served table side 

Beverage

· Water Service

· Cocktail Service

· Still Wine Service Red
· Flambé Irish Coffee 
Equipment, Tools, Supplies and Clothing: 10 points
Uniform mandatory

Men

Minimum standard of black shoes, black socks, black dress pants, industry-appropriate dress shirt, tie or bow tie

Women

Minimum standard of black shoes, black socks and/or nylons, black dress pants and/or skirt, industry-appropriate dress shirt, tie or bow tie

Competitors Must Provide:
Uniform

Professional Corkscrew

Order Pad and Pen

Recipe for Non-alcoholic Cocktail - Word Processed to be presented to the Judges

Specific Requirements:
8:00am - 12:00 noon



The student will identify the Varietal Wines, prepare 3 cocktails and one non-alcoholic, box a presentation table, prepare 6 napkin folds, prepare a round Guest Table for 4 and complete Mise-en-Place duties for service.

12:45pm - 3:15pm
The student will return to greet and seat their guests, serve aperitifs, open and serve still wine, prepare and serve a 3 course meal utilizing plate, table and platter service in addition to coffee and tea service.  The student will complete guest service in addition to performing closing duties within a 2 hour time period.

4:15pm
Award presentations.

MENU
Cocktails:

3 of the following:

Vodka Martini 

Seabreeze 
Old Fashioned 

Tequila Sunrise 
Daiquiri 

Cosmopolitan 

1 Non- Alcoholic Cocktail of the Competitor’s Choice

1 Red Wine severed with Dinner Wine selection TBA

SERVICE:
· Cocktail service
· Bread & Butter Service

· Table Side Caesar Salad
· Red wine Service

· Steak Diana prepared table side 
· Cake service served table side 

VARIETAL WINES IDENTIFICATION (8 of 10)

White

Sauvignon Blanc

Riesling

Chardonnay

Gewurztraminer

Pinot Gris

Red

Cabernet Sauvignon

Merlot

Pinot Noir

Syrah/Shiraz

Gamay

JUDGING CRITERIA
AM
Presentation




PM
Presentation

Varietal Wines





Great and Seat the Guests

N/A Cocktails/Cocktails



Restaurant Service Ability

Mise-en-Place Duties




Water Service

Table Boxing

 



Cocktail Service

Napkin Folding




Bread & Butter Service








Food Service - Appetizer, Entree & Dessert








White Wine Service








Table Maintenance & Clearing

Coffee/Tea Service

Guest Service Completion

Recipes for the Meal & Beverages:

Food Menu Items: 
Caesar salad: garlic, capers, lemon, olive oil, fresh ground pepper, salt, anchovies, parmesan cheese, croutons, romaine lettuce, Worcestershire sauce, egg yolk, Dijon mustard. (tableside gueridon preparation ) 

Steak Diane : sirloin steak, butter, olive oil, brandy, red wine, demi-glace, heavy cream, salt, pepper corn, sliced mushrooms, minced shallots (tableside gueridon preparation ) 

Irish coffee flambé: Irish whisky Jameson, coffee, granulated sugar, whipped cream, lemon (tableside gueridon preparation 

Beverage Menu Items:
MARTINI ( VODKA ) Pre dinner ( martini glass )
5.5 cl Vodka
1.5 cl Dry Vermouth
Pour all ingredients into mixing glass with ice cubes. Stir well. Strain into martini glass. Squeeze oil from lemon peel onto the drink. Optional garnish: green olive.
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OLD FASHIONED Pre dinner ( old fashioned glass )
4.0 cl.Bourbon , Scotch or Rye whiskey
1 sugar cube
2 Dashes Angostura Bitter
1 Splash Soda Water
Place sugar cube in old fashioned glass and saturate with bitter, as a dash of soda water. Muddle until dissolve. Fill the glass with ice cubes and add whisky. Garnish with orange slice, lemon twist and two maraschino cherries
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TEQUILA SUNRISE Long drink ( highball )
4.5 cl Tequila
9.0 cl Orange juice
1.5 cl Grenadine syrup
Pour tequila and orange juice directly into highball with ice cubes. Add a splash of Grenadine syrup to create chromatic effect (sunrise), do not stir. Garnish with orange slice and cherry, straw and stirrer. 
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COSMOPOLITAN ( Large cocktail glass )
4.0 cl. Vodka Citron 
1.5 cl. Cointreau 
1.5 cl. Fresh Lime juice 
3.0 cl. Cranberry juice
Add all ingredients into cocktail shaker filled with ice. Shake well and strain into large cocktail glass. Garnish with lime slice. 
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SEA BREEZE (highball glass )
4.0 cl Vodka 
12.0 cl Cranberry juice
3.0 cl Grapefruit juice
Build all ingredients in a highball glass filled with ice. Garnish with lime wedge. . 
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DAIQUIRI Pre dinner (cocktail glass)
4.5 cl White Rum
2.0 cl Fresh lemon or lime juice
0.5 cl Gomme syrup
Pour all ingredients into shaker with ice cubes. Shake well. Strain in chilled cocktail glass.
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