WELCOMING GUESTS TO A RESTAURANT

ACT 1: Write these words in order. Who usually says these phrases? Write W (waiter) or C (customer)

I-NAME/CAN I/ YOUR / HAVE?

.................................... Bl

2- WE / A RESERVATION / FOR 9.00/ HAVE /

...................................................

.................................... Cosi)

3- AT 8:30/ HAVE / WE / A CANCELLATION /

B I I

4- LIKE /WOULD / A DRINK /YOU /?

.................................. (ans)

.................................... {iviee)

5- HAVE / DO /FOR FOUR/ YOU/ A TABLE /?

..................................... fisnc)

6- DO /HAVE / YOU/ A RESERVATION?

....................................... (....)

ACT 2: Number these courses from a menu in the order you think they should be eaten or drunk. (ordenar
estas partes de un menu en el orden en que se consumen) (A Seven Course French Meal )

Dessert (....) main course (....)

Salad (....) Coffee (....)

Starter (....)

Cheese (....)

ACT 3: Fiona and Paul are at a restaurant. Look at the menu and label the sections with the headings in the
box. (completar el menu con estos titulos)

| Desserts ‘ Main courses

| Vegetables/salads | Starters

Drinks

1
Caesar salad

Grilled goat's cheese with vegetables

Tuscan bean soup

2

Butternut squash risotto with cheese

Tagliatelle alla cacciatora
Salmon steak with creamed lentils
Grilled steak with red wine sauce

S e e Rl

Mixed vegetables in season
Green salad

Potatoes (fried, boiled, mashed)

4 - 2l

Lemon tart

Chocolate mousse
Ice cream (chocolate or pistachio)

5

7L

White wine

Red wine

Beers (by the bottle)
Mineral water (500ml)

(glass) £2.65
£9.95

{glass) £2.75
£10.55

£2.75

(still) £1.75
(sparkling) £1.95
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