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ol A 0 (House man) @
S 2|2 (Laundry man) ®
@
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(Door man)
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. S99 H|XLIA HIE(Business Center)

OlA St= 2RIt ot X227

BA &SN YR
2ATE 0 Y2
slolal ot R
MABY R

. T@ME (A3 (Front Desk)llA E<

M0t (Check out)dtAl &2 1AS
B0oIot)| ol EHol= cIZEE=?

Available room report
High balance check report
Expected departure report

City Ledger report

. "MAKE UP THE ROOM"Sl 2/0l=?

ol FME.
2ol ot Xl OHAI=.
Z 20 FHR.

MAS HIH FHK.

OILIBHMini bar) & &2 THDZAt

2 HOoIE(Room maid) 2IZE He|

. e Do) AHAS OAl & & 34 - e

2 HE, FAclE E20t F= AHHIAE?
ZAIH Xl ABIA(Concierge Service)

& Ct2 MBIA(Turn down Service)
2al Addl A (Valet Service)

HE2 MHlA(Butler Service)
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. Lost & Found AHIA

£ Qo ABH(Room inspector)? Y2I}
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ItE(Room maid cart) LHS
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8 02 ABIA(Turn down Service)
HOIE 0t AMHIA(Paid out Service)
& 0l AMBIA(Turn away Service)

H0|& A HlA(Paging Service)

SH9 Executive Floor AHIAS WEO0|
ot 2427

+0ot2 28 MblA

XAl (Breakfast) MHIA

Al=st XA Q2I(Check in) AHIA

oHI| Ot (Happy hour) MBIA
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gfE 89
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HIZLIA AIE(Business Center)

ol

LA I E (Housekeeping)
AKX dIAA(Concierge Desk)

TAHE [ A3A(Front Desk)
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. S8 WOlA 22R0 203 &8 AHHIAE

H36ts M2

ZAI X OlA3(Concierge Desk)
HI =LA #lE{(Business Center)
A HiA3(Bell Desk)

TAHE A3 (Front Desk)
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@ Brunch
@) Breakfast

Supper

Afternoon Tea

. 02 &Il(Hot appetizer) 22I0 HEdI=
2

He2?

2 A0 2 (Caviar)

2 Ji2el Ctel(Frog legs)

Ut

Jz

HP 2HFore gras)

S I (Air dried meat)

AFEE B 2| 2 (Chateaubriand)
0l AHIOIZ2(Minute Steak)
20| =(Fillet Mignon)

g2l =(Tournedos)

32 401 R2IJ} ot H2?

SZ e @ g3xel
sl @ Fzeel

Het el & LHE O sl EXes
25Xl = Rel=s?

Sunny side up @ Boiled egg

Over easy @ Omelette
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X2 ¢ 5 ROIJIE 205t E0H=?
Boiling @ Steaming

Deep fat frying @ Broiling
. AHOIAS 2= AWM 119 S
&3 sl A2?

Rare @ Medium-rare
Medium @ Well-done
. SI0|E AA(White sauce)Jt Otdl 2H2?
Mornay sauce @ Tomato sauce

Cream sauce @ Soubise sauce

=&dT0 O2 2<Y¥(Cognac)l =1
s=7?

Extra Napoleon @ XO

VO @ VSOP

HIMS = EdiCl(Brandy)8 22 AHII=?

IFEX - AL @ otolel=l ALl

2 Al @ StH 2

|5
kJ

g2 38 UsS

LHAIZI= BOHHE?

Ol AHZSHI| I

ne
I'Il'

A2 X (Squeezer)
DA E(Coaster)
OtOlA " (lce Tong)

A EH(Stopper)
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AXF0 NS AS 25 N8 A2?
=, &(Rum)
L, WM=(Beer)
c. 2}21(Wine)
=, [l eHTequila)
— = @ L’ —
-, L, 2 @ n, =, 2

. AJEXI /A3((Scotch whisky)Jt OFdl 21272

g2l el (Ballantine)

HU
N2

AF2 E(Royal Salute)
M ChLl2(Jack Daniel)

ZE 1IHOId Parr)

SI0IE 221 (White wine)

Ot AN2?

XZE=ZE0

At2 & Ul(Chardonnay)

Dl 2 Wl A Hl = (Cabernet sauvignon)
2 Hl==&(Sauvignon blanc)

2l =2 (Riesling)

A9 =R 2ol &HXIJt
|0l 2 El (Piemonte)

2 & (Bordeaux)

Ol AH2?

e

-Iﬁ

2 1'% (Bourgogne)
A

2 XA (Alsace)

Sherry
Beaujolais Nouveau

Champagne



47.

® © &

© ©

49.

& ©

® © &

OsSHlA £

ots

EIOIS MHIAE?

AlEZE Open Kitchene 2

Ay ZUdE XNAHAE
WE AAF MIS0l JbsolCh.

ol O

A
T M —

St 11240l

™,

TalX MHIA(French Service)
AT AH|IA(Self Service)
OtOil2l2t AMHIA(American Service)

I8 ANHlA(Counter Service)

2HHI2 2] MIZE-O0l Ot H2?
Blending @ Shaking
Decanting @ Stirring
2222 AMHIAN &8 d¥Ho=z K
o2 2427

FL(HR)E MY HAN MIEHCH
MALC|= b 20| D242 Sot=F oM
Hl=stCt.

e AFOILE AMAIEE MZ26HH, A2
CHS X2 8RO =L,

HEs 2 MM2= XIS A8
20 MM MZ8HCH

DM =28 SAS FHOUAH MNE
A0 E0F HIZ2dt= MHIAE?

ILE ABIA(Cart Service)
Ed0IE MHIA(Plate Service)
2 H MBIA(Buffet Service)

2l Aot MBIA(Russian Service)
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