\w

world skills
Thailand=—

YINTRUANIUNATLA

1 v A 1 a
N1 TURTD TN ULAIYIA
ASeN 29 sEAUNIA
nguImInn1AngIueaniAguvile

WINYATIN

8191 : USN159IMI5HastAsa9nd (SaUTITULLAA)
AN 4 dwAu 2565

A01UUNRILHTaLI9U 18 anssTll
M INgauaIsNnY19anssil

0.91L00 A.UUINKYY 2.1389 2.9A5571



\
N

worldskills
Thailand==

FarmuanamAANTITUYITUR DI IIULIYIR ATSR 29 (SEAUNTA)
§191 N1TUINNTDMNTUALIATDIAN (SOUTIYULIAHA)
EEXEXXXXAXRXXXXXXX
1. dnwauzdadaunldlunsudedu
¥ = [ o o Y o/ ::’{l
dadaunltlunisudsdu 31w 7 Wiade sl
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1.3 Wuidauan (Folding Napkin)
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Roasted chicken Plate Service (V@5Wiua1n)

Mixed fresh fruits Plate Service (V@5 Tua1u)

Tea or coffee Tea or Coffee Service (@5WiTua1U)
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1 dnnenld (Floral Arrangement) 5

2 UszAunnuasinszueseulie (Skirting) 10

3 WurdaUn (Folding Napkin) 10

q wiadan1sdauaswaldl (Fruits Cutting) 15

5 dalfize13 (Table Setup) 10

6 miﬁﬂﬁ'ﬁa’M'ﬁLLazLﬂ%aﬂam (Food & Beverage Service) 36

7 Vinwen3deansn s dangy (English Communication Skills) 14
39U 100
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1. Greeting and Seating guest
- Good afternoon, madam / sir. Welcome to our restaurant.
- uugiiiugnan
- This way please. Lfuthgnéluszogiivnzan
- HouidlaelFanwanineu
2. Unfolding napkin
- Excuse me madam/Sir. (ihdeadrnidein Tnsanmaninew)
3. Water service (Mineral water) Sfwialifiuvuludae vielaifld
- YUY IMANANEUTLETY
- fhvnthludadsogndn
- JuthZunnanmasineu lasdmeamilevesgndn
- Suihlnglfaeiainane whiunnud lineauenut (resifuthraeanasswiileawns)
4. Presenting menu AfnAdasuau
- nduylvignan
- YBOURINGNAT
- 98UNETIwNITOIMS I AERIHeTR Tneldn1wsengy
- Excuse me madam/sir. Today we have special set lunch menu. We will serve for all of you.
- The first course we have Assorted Mixed Salad with .................
- Then the main course we have Roasted chicken with potatoes vegetable and ..... sauce.
- For dessert we have Mixed fresh fruits
- Take order coffee & Tea
- Thank you madam/sir. One moment please.
- @svuntauaziug (W) lnglddeudenlunshiudsn anfivundannnit 1 via kuzigna
fith uionesauarsesmenduundeuny (Silver service)
- dtaupvunds Excuse me, madam/Sir. We have ........ which on would you like?

5. Food service (Starter)

YOBUYINGNAINBUTUFT

WuaaalUEinneseuevesgn aninansneu (Plate service)

navindnhadaludnasanulvignamisdieiiavesgnen (Silver service)

= o Yo
U@ﬂLLTﬂLﬂJ@Wﬁ@ﬂﬂVﬁU‘UiSVﬂH

- YepygnnunladulssmuImsasuddiaiuau



6. Food service (Main course)
- YRUYMNQNANOULILETN
- Serve main cause. 1NM9YNIBVRINAT (Plate service)
- thituannlngllusliuunlasvesygnuazaiuinazdeanisviell
- vonuununasadionsenliudsenn
- yoounwgnAIliaTuUTEURIMTIETa Lileliuaue s 9wl Clearing dish Tusouifen
- Uanawyunda Bread Crumbing + Adjust dessert + LAuvan&e winlne
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- IVINALNTNIY
_ \ndesuasun Station Teun
7. Dessert Service (Mixed fresh fruits)
- YRRUYINNANDUT AT
- thauraldludsvigndndimeviniie (Plate service)
- 3ULETYE AU
8. Brewed Coffee & Tea Service
- YRR MANANOULTLATH
- dhihmasarunnsudlfzemsiewdiniu
- Serve coffee & Tea (by Cup)
9. Farewell the guest

- Thank you for your coming. | hope to see you again next time. Have a good day madam/sir.
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