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INTRODUCTION

In the period of Ukraine's integration into the European and global community,
a good command of a foreign language facilitates the expansion of business relations
and contacts, provides an opportunity to study and effectively use foreign experience,
use modern information technologies, participate in international conferences,
seminars and congresses, undergo internships in foreign countries to improve
professional training, conduct written exchange of business information, etc.

The teaching materials are aimed at in-depth mastery of the basic vocabulary of
economic topics in accordance with the requirements of the work and study
programme and are intended for students studying international hotel-restaurant
business, etc. Conceptually, the course is aimed at developing analytical and creative
thinking, which contributes to the improvement of language competence and allows
for better learning of the English language material related to the hospitality industry.
In addition, it promotes in-depth study of the English language for professional
proficiency, forming systems of theoretical knowledge, skills and practical abilities in
the field of hotel-restaurant business, forms, methods and mechanisms for
implementing hospitality relations.

The structure of the textbook includes a collection of economic texts, which are
authentic materials from American and English specialised publications in the field of
hotel and restaurant business. In addition, the textbook consists of basic terms, tasks
and exercises that develop intensive reading skills, aimed at familiarising students
with the subject matter, industry correlation and main information nodes of the text
and provide the ability to briefly describe the text in terms of the problem posed on
the basis of the information obtained and develops students' general and
professionally oriented communicative language competences (linguistic,
sociolinguistic and pragmatic) to ensure effective communication in everyday life.

The textbook consists of two parts, which are focused on the development of
students — future specialists — to develop their foreign language communicative
competence, master the vocabulary of their speciality, as well as to develop their
translation skills and understanding of modern original texts on professional topics.

Each thematic section contains exercises that will help students to master
professionally oriented English and develop their independent work skills.

It is intended for students of the bachelor's degree in the field of knowledge
«Transport and Services», speciality «Hotel and Restaurant Business and Catering».
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UNIT 1
HOSPITALITY INDUSTRY

Task 1. Read and memorize the following words and word-combinations:

hospitality industry — iHxycTpiss TOCTUHHOCTI; TOTEIbHHIA Oi3HEC

catering — rpoMajicbke Xap4ayBaHH:I

distinct — BiaMiHHMIA, OKpeMHUI, 0COOTUBUI

inns and taverns — 3aiKi ABOPH 1 TABEpHU

space — miciie, mpocTip

share a room with somebody — ninutu 3 kumMoch kKiMHaTy (HOMED)

on the premises — Ha TepuTopii 4oro-HeOy b

facilities for recreation — 3pyuHocCTi AJ1s1 BIATIOYMHKY Ta PO3Baru

means of transportation — TparcmopTHi 3ac00u

10 accommodate — po3miryBatu (rocTei y roteii)

11.flimsy — HemirHuiA, KPUXKUH

12.inexpensive — HeTOpOTHii, NeIIeBuit

13.tourist court — TypucTHUHUI IBIp; KOTSIXK 13 TAPKyBaHHIM

14.clientele [, kl1:a:n'tel] — mocriiini BifBiMyBaYi; KJIiEHTYpa; MOCTIHHI MOKYIIII;

15.essentially — mo cyTi, rojoBHUM YHHOM

16.transient — TumuyacoBuii ( PO MEUIKAHIIS Y TOTEJ)

17.resort — kypopTt

18.categorize —po3moaiasaTH 3a KaTeropisiMu

19.category — kareropis, sIKICTb 0OCTyrOBYBaHHS

20.luxury hotel — roteni BHIIO1 KaTeropii, JFOKC

21.between extremes — Mk KpaiiHOIIAMHI

22.establisbment — ycranoBa, 3akiaa BitoMCTBO

23.a wide range of services — mupokuii CIeKTP MOCTyT

24.comfort — komdopT, 3pydHOCTI

25.rating — pedTuHr, OIliHKA

26.features — oco0IUBICTh, pHica, XapaKTECPUCTHKA

27.entirely — nmoBHicTrO, a0COIIOTHO

28.furnishings — o6craHoBka, MeOJIIOBaHH, 0018 THAHHS

29.labour-intensive — TpymoMmicTKHii, O CTBOPIOE BEIUKY KUIBKICTH POOOUYUX
MICITh

30.perform — BukoHnyBaTH, HajaBaTH (IIOCITYTH)

31.hire — naiimatu, OpaT Ha POOOTY

32.ratio — mponopitis, CIiBBIIHOIICHHS

33.0bviously — oueBuaHO, BHO

34.restrict — oOMexxyBaTH, TPUMATH B TICBHUX MEXax

35.maintain high standards of performance — minTpuMyBaTH BHCOKWH piBEHB
oOciyroByBaHHs (poOOTH)

36.equipment — o0agHAHHS

CoNoOk~WNE



Task 2. Read and translate the text.

HOSPITALITY INDUSTRY

Hospitality industry is a current term to refer to a wide range of businesses,
dedicated to the service of people away from home. The industry is concerned with
their accommodation (provision of places to stay), provision of fare (food at table),
transportation (travelling and tours), and recreation (relaxation and entertainment).

The institutions which provide these services have undergone long evolution
from the Roman and Greek taverns to the modern restaurants (the term was coined
by the Parisian cook Boulanger who called his famous soups "restoratives"), from the
Medieval inns to the modern five-star palace hotels, from the Persian khans
(combination of stables for camels and sleeping places for people) to modern motels
(hotels which provide accommodations for motorists).

Service at these establishments has also undergone changes from discriminatory
feeding (different meals served to the guests of different rank), the table d'hote (“table
of the host" at which the guests had to eat with the landlord and his family at a
nominal cost) to the ordinaries (eating places that served a fixed menu at a fixed
price). The nineteenth century established a custom of eating out (having a good
meal at a restaurant as a treat) and created concepts such as a la carte (dishes cooked
to order and priced individually), catering (arranging food and drink functions for big
groups of people at a restaurant), institutional food service (serving members of
particular societal institutions, such as schools, offices, industrial enterprises, etc.).

Advanced technology of the twentieth century has brought great changes in
hospitality industry. People expect a wide range of accommodations and rates: B&B
(bed and breakfast) (a rate that combines a night's accommodation with a breakfast
the following day), American plan (a rate that includes three meals a day), and
European plan (an accommodation-only rate that includes no meal). People also
expect a wide range of dining choices from full-service restaurants (restaurants that
cook to order more than a dozen main-course items) to cafeterias (self-service
restaurants where food is displayed on a counter and the guests can pick what they
like). The institutional food service establishments of this type are usually called
canteens. The fast-paced century created fast food industry (quick-service restaurants
that offer limited menus) and a great variety of tourist and leisure facilities, both
commercial (which compete for their customers in the open market) and non-
commercial (financed from the state budget).

The word hospitality comes from "hospice”, an old French word meaning "to
provide care and shelter”. The first institutions of this kind, taverns, had existed long
before the word was coined. In Ancient Rome they were located on the main roads, to
provide food and fresh horses and overnight accommodation for officials and
couriers of the government with special documents. The contemporaries proclaimed
these inns to be "fit for a king". That is why such documents became a symbol of
status and were subject to thefts and forgeries.

Some wealthy landowners built their own taverns on the edges of their estates.
Nearer the cities, inns and taverns were run by freemen or by retired gladiators who

would invest their savings in this business in the same way that many of today's
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retired athletes open restaurants. Inn-keepers, as a whole, were hardly the Conrad
Hiltons of their day. Inns for common folk were regarded as dens of vice and often
served as houses of pleasure. The owners were required to report any customers who
planned crimes in their taverns. The penalty for not doing so was death. The death
penalty could be imposed merely for watering the beer!

After the fall of the Roman Empire, public hospitality for the ordi-nary
travelers became the province of religious orders. In these days, the main purpose of
travelling was pilgrimage to the holy places. The pilgrims preferred to stay in the inns
located close to religious sites or even on the premises of the monasteries. Monks
raised their own provisions on their own grounds, kitchens were cleaner and better
organized than in private households. So the food was often of a quality superior to
that found elsewhere on the road.

As travel increased during the Middle Ages, so did the number of wayside inns.
In England, the stagecoach became the favored method of transportation. A journey
from London to a city like Bath took three days, with several stopovers at inns or
taverns that were also called "post houses"”. Guests often slept on mattresses put in
what would be called the lobby, ate what they had brought with them or what they
could purchase from the house. The fare was usually bread, meat, and beer, varied
occa-sionally with fish. Frequently, the main dish served was a long-cooked, highly
seasoned meat-and-vegetable stew. But the diners who were fre-quenters were not
choosy, neither did they often question what they were eating.

Modern concept of hospitality began to develop in the nineteenth century,
which saw more innovations in hospitality than in all previous history. The famed
Cesar Ritz, whose name has entered the vocabulary as a synonym for luxury, made
restaurant dining at London's Savoy almost a must for the aristocracy of both sexes.
He revolutionized hotel restaurants by offering a list (carte in French) of suggestions
available from the kitchen. This was the beginning of the a la carte menu. The
Americans used their special brand of ingenuity to create something for everyone. In
1848, a hierarchy of eateries existed in New York City. At the bottom was Sweeney's
"sixpenny eating house™ on Ann Street, whose owner, Daniel Sweeney, achieved
questionable fame as the father of the greasy spoon. Sweeney's less-than-appetizing
fare was literally thrown down to his hungry customers, who cared little for the social
amenities of dining. At the top of the list was the famous Del-monico's. This
restaurant was known as the most expensive in the country.

In the nineteenth century, better methods of preserving food through canning
and vacuum packing made out-of-season culinary delights commonplace. There was
also an enormous growth in mass feeding. In schools, until the nineteenth century, no
one had ever considered lunches for schoolchildren, because there were so few
children who went to school. Canteens for schoolchildren started in France in 1849.
The cafeteria concept originated in the California Gold Rush, when prospectors,
eager to return to their claims, preferred to stand in line to be served from big
communal bowls and pots rather than wait their turn at table.

The twentieth century brought fast food industry. In 1921, Walter Anderson and
Billy Ingram began the White Castle hamburger chains. These eye-catching

restaurants were nothing more than a griddle and a few chairs, but people came in
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droves to these eye-catching restaurants, and within ten years the White Castle had
expanded to 115 units. Mar-riott's Hot Shoppe drive-in roadside restaurant opened in
1927, and the word "a carhopper" was coined because as an order taker approached a
car, he or she would hop onto its running board. The first motel was opened in San
Luis Obispo, not far from Los Angeles, in 1925.

After the stock market crash of 1929 and the Depression, America rebounded
with the elegance and deluxe dining of the 1930. By the end of the decade, every city
had a deluxe supper club or a night club. The first elegant American restaurant that
was not French in style was the Four Seasons. It offered seasonal menus (summer,
autumn, winter, spring). Its developer understood why people go to restaurants — to
be together and to connect with one another. Modern restaurant exists to create
pleasure, and how well it meets this expecta-tion is a measure of its success. The
exclusive restaurant of yesterday may be still exclusive restaurant of today, but the
less affluent people can choose from great many cheap eating places. Nowadays
people have freedom of choice, and they expect to have affordable accommodation,
food, and entertainment — things of which hospitality industry is made.

Task 3. Answer the following questions:

What is the origin of the word “hospitality”?
What were the first hospitality institutions?
Where were the first taverns built?

What did the taverns provide?

Who built taverns?

What were inns for common folk regarded as?
What penalties are mentioned in the text?

NogakowdPE

Task 4. Complete the sentences with the information from the text.
... industry concerns a wide ... of businesses.

The ...which provide these ... have undergone long evolution.
Motels are ... which provide ... for motorists.

... 1s different meals served to the guests of different rank.
The main purpose of travelling was ... to the ... places.

The pilgrims preferred to stay in the ... located close to... ....
Monks raised their own ... on their own ....

The kitchens were better organized than in ... ....

The number of ... ... increased during the Middle Ages.

10. The ... became the favoured method of transportation.
11.The first motel was opened in....

12.Nowadays people expect to have...

13.Modern restaurant exists to ....

14.The first American restaurant was...

15.The word “carhopper” was coined because...

©CoNoOR~LONE

Task 5. Make up a plan of the text “ HOSPITALITY INDUSTRY” in writing.
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Task 6. Reduce the text “HOSPITALITY INDUSTRY” to 150 words in writing,

saving the main ideas of it.

Task 7. Look at the words in bold and try to explain them, then choose any three

and make sentences.

Task 8. Match each word in section A with its translation in section B:

section A

section B

resort

roTeJll BUIIOI KaTeropii, JIFOKC

tourist court

3aiKJK1 IBOPH 1 TAaBEPHU

facilities for recreation

IPOMAJICBKE Xap4yBaHHs

inns and taverns

IIAPOKUN CIIEKTP MOCIYT

catering

3py‘lHOCTi JJIA Bi}IHO‘{I/IHKy Ta pO3Baru

a wide range of services TYPUCTUYHUN  JIBIp; KOTEJK i3
apKyBaHHIM
luxury hotel KypOpT

Task 9. Match each term in column A with its definition in column B.

A

B

1. hotel

a. is a broad term for a group of fields
within the service industry. It includes
businesses and places that provide food,
lodging, entertainment, and customer
service.

2. cafeterias

b. is a temporary home for people who
are travelling.

3. motels c. self-service restaurants where food is
displayed on a counter and the guests can
pick what they like.

4. a la carte d. cook to order more than a dozen main-

course items.

5. full-service restaurants

e. dishes cooked to order and priced
individually.

6. hospitality industry

f. hotels which provide accommodations
for motorists.

Task 10. Speak about the duties of the hospitality industry.
1. What is hospitality industry discussed?
2. What are the duties of hospitality industry?
3. What does the hospitality industry do?
4. What is the main function of the hospitality industry?

10
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What are the tasks for hospitality and tourism?

6. Why is it important in the hospitality industry to always provide high-quality
customer service?

7. Why is the hospitality industry important?

Task 11. Prepare the presentation: ETIQUETTES OF HOSPITALITY CREWS

Task 12. Imagine that you are a journalist. You need to write an article for
«HOSPITALITY INDUSTRY IN IN OUR TIME».

Task 13. Write an assay about DEVELOPING HOSPITALITY INDUSTRY.

Task 14. Translate into English.
1. IaaycTpisi TOCTUHHOCTI OpPraHi30BY€ TMPOKUBAHHS TYPHUCTIB, XapuyBaHHA,
TPAHCIIOPT 1 pO3Bary.
[HCTUTYTH, 1110 HATAFOTh 111 TTOCTYTH, 3a3HAJN TPUBAJIOT €BOJTIOLIII.
OCHOBHOIO METOIO TTOAOPOKEH OYJIO TAJOMHHUIITBO JI0 CBITHX MICITb.
[Tonopox 13 Jlongona no bara 3aiimana Tpu JiHi.
3aBCiTHUKHU OyJiM HE BUOATIIUBI.
KinpkicTh TpakTUPIB y cepeHbOBIUYI 3pOCiIa.
VY XIX cTomiTTi movana po3BUBATUCS CydyacHa KOHIICTIIIS TOCTUHHOCTI.
Im’st Cesapa Pina cTao CMMBOJIOM PO3KOLLIL.
.Y Hpro- I/IopKy iCHyBaJia iepapXisi 3aKyCOUYHHX.
10 Crnocrepiranocst mBHIKE 3pOCTaHHA Y cdepl TPOMaICHbKOT0 Xap4yyBaHHS.
11. Konneniis kaderepiis 3'ssunaca B Kamipopnii B nepiog 3omoroi JIuxomaHku.

CoNoOR LN

UNIT 2
HOTEL. CLASSIFICATION OF HOTELS

Task 1. Read and memorize the following words and word—combinations:

1. Hotel — rorens (y HallKJIacHIHIIIIOMY PO3yMiHHI IIOTO CJIOBA)

2. Bed and Breakfast — memoporuii roremb 3 OOMEKEHMM Ha0OpPOM IOCIYT (SK
MIPaBUIJIO, HOMED 1 3arajibHa KyXHs JJIs1 BC1X MOCTOSIIBIIIB)

3. Airport hotel — rorens mo6m3y aeporoprty

4. Inn — rorenp-mad, 3a3BUYail PO3TANIOBAHMIA 332 MICTOM (CHOTOMIHI CIOBO INN 9acTo
BUKOPHWCTOBYETHCS B Ha3BaxX TOTeliB, Hanpukiaa, Holiday Inn)

5. Guest house — mayieHbKHIA TOTETH 200 PUBATHUH OYJAMHOK, Y SIKOMY 3YIHHSIOTHCS
MOCTOSITBII.

6. Family hotel — roress, skkM BoIOIE OMHA CIM’S, 1 B IKOMY HPALIOIOTh YWICHH i€
ciM’1.

7. Youth hostel/ hostel — Henmoporuii roTesnpb 3a TUIIOM T'YPTOXKUTKY

8. Boutique hotel — HeBenukwmii roTeb 13 MEPUIOKIACHUM CEPBICOM

9. Resort Hotel — kypopTHwmii ToTeNb OLI MOpPst 00 B TOpaXx, IO HAJAE POSMIUPESHUIN
11
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KOMILJIEKC MOCHYT (pecTopaHu, Cra, po3Baru TOulo)

10. Apartment hotel / Residential hotel — rorens 3a Tumom xBapTup (mEpeBakxHO
OpPEHY€EThCS Ha TPUBATIUH Yac)

11. Motel — npumopoxHiii ToTenh (CIOBO MOXOAUTH BiJ CIOBOCIONIYYEHHs MOtorist
hotel abo «roTens asst BOITB», TOXK HASBHICTH TAPKOBKU B HHOMY 00OB’SI3KOBA)

12. World class (Luxury hotels) ['lak[(a)r1] — po3kimuuii roTenb, roreab CBITOBOrO
Kkiacy. ['ocTi Takux TOTeNiB — 3HAMEHUTOCTI, MOJITUKH, BIJOMI OCOOMCTOCTI Ta
pocTo Oarati JH0au

13. Middle-range hotels — rorem cepeanboro kiacy, mo MPONOHYIOTh INIUPOKUN
nepestiK MOCIyr 3a MOMIPHY IJIaTy.

14. Economy class hotels (Limited service hotels) — Hemopori rotemi, o
OPOMOHYIOTh MIHIMYM nocayr. [linXoasaTs 115 MaHAPIBHUKIB, CIMEH 1 BC1X, KOMY J0
Iy O KETHUHN BIIMOYUHOK

15. Flophouse (AmE) a6o dosshouse (BrE) — miunmi>kka, memieBuii roreiib, HIWILKKA
JUTsT O€3OMHHUX.

16. Fleabag ['fli:b;eg] — nmemesuit 1 Opynmuuii roreas. Haspa yrBOpeHa 3
BuKopucTanusaM cioBa: flea — 61oxa. He auBHO, ajke 3aKiiagu Takoro THITY 3aBKId
acoIioIThCS 3 ycsskumu komaxamu. Crioso fleabag moxna BukopucroByBatH, sik
npukmeTHuk: fleabag hotel

17. Roadhouse ['roudhaus] — npugoposxHiii roresb

18. Casino Hotel — rotens, 1o 06ciIyroBye ka3uHo a0o0 iHII rpajabHi 3aKJIaIH.

19. Conference Centres — roTeii HpOro THIY JAlOTh 3MOTY IIPOBOAMTH 3yCTpidi,
KoH(epeHIlii, OCKUTbKM BOHM 3a0e3IeueHi HeoOXiIHUM 00aHaHHsAM. buibIi rotemi
TAaKOro TUNy HasuBaroTh Convention Centres. Bounu BMilyoTh Oibllle TOCTEH,
MarTh BHUCTABKOB1 3aM, KOH(EpEHI-3aJdu Ta IHII MOXJIMBOCTI, HEOOXITHI JIs
IIPOBEACHHS MACIITAOHUX 3aX0JIiB 1 3yCTpiue

20. Commercial hotel a6o business hotel — rorenp mg ninoBux nronew, U TUX, XTO
y BigpspkeHHi (0N a business trip). Taki roTeini po3rairoBadi B rieHTpi micta (in the
city centre, downtown), mo0au3y 0i3Hec-IeHTPIiB Ta OQiciB. Y TOTENIX HBOTO THUITY
3YIUHSIOTHCS Jeserarlii, EKCKypCiiiHi TPyITH.

21. Extended Stay Hotel — roteni mporo THIy TEX HPONOHYIOTH OaraToKiMHATHI
HOMEpH, TPOTE B HOMEpi € KyxHsa. lledt Tum roTemiB 3pydHUid O THX, XTO
3YNMUHSAETHCA HA TOBTHIA Yac.

22. Apartment Hotel abo Residential hotel — rotens, y skoMy rocrti 3ynuHSIOTHCS Ha
TpuBanuii mepion dacy (long-term accommodation) abo HaBiTH KHBYTH TOCTIITHO
(permanent accommodation). MinimManbHull TepMiH TIepeOyBaHHS, 3a3BUYall OJIUH
Micstb. ['ocTi mignucyoTh 10oroBip opeHau (lease contract) 3 roTenem.

Howmepu OaratokiMHatHi 3 KyxHero (Suites with kitchen)

stay at the hotel — symuauTHCS B roTei

to vacate (the room) — 3anumuTH (KiMHATY)

to check the luggage/baggage — 3matu Garax

express/urgent service — TepMiHOBE 0OCITyTOBYBaHHS

in advance — 3a3nanerigp

12



Task 2. Read and translate the text.

HOTEL. CLASSIFICATION OF HOTELS

Hotels are more than just places to stay; they are gateways to new experiences,
comfort, and memorable moments. Hotels offer a temporary home for travellers,
providing a range of accommodations from simple rooms to luxurious suites. Each
hotel, regardless of its size or star rating, strives to create a unique atmosphere of
comfort for its guests.

Hotels are classified by their type and the services they offer. The different
types of hotels include luxury hotels, boutique hotels, resort hotels, budget hotels, and
many more. Luxury hotels are known for their lavish amenities and high level of
service, while boutique hotels are smaller and offer a more intimate experience.

Resort hotels are located in scenic locations and offer various activities and
amenities to their guests. Budget hotels are more affordable and offer basic amenities
for travellers who are on a tight budget.

Another classification of hotels is based on their target market. Some hotels
cater to business travellers, families, couples, and solo travellers. Business hotels are
usually located in the city centre and offer facilities such as meeting rooms,
conference rooms, and high-speed internet access.

Family hotels offer larger rooms and facilities such as swimming pools and
playgrounds for children. Couples hotels offer a romantic atmosphere and amenities
such as couples massages and candlelit dinners. Solo traveller hotels offer affordable
rooms and provide solo travellers with the opportunity to meet other travellers and
explore new places.

1. Types of Hotels or Classification of Hotels: Size — Or number of rooms
Under 200 rooms
200 to 399 rooms
400 to 700 rooms
More than 700 rooms
The above categories enable hotels of similar size to compare operating
procedures and statistical results.

2. Types of Hotels or Classification of Hotels: Target Markets

The hotel targets many markets and can be classified according to the markets
they attempt to attract their guests. The common types of markets include business,
airport, suites, residential, resort, timeshare, casino, convention and conference
hotels.

Business Hotels: These hotels are the largest group of hotel types and they
primarily cater to business travellers and are usually located in downtown or business
districts. Although Business hotels primarily serve business travellers, many tour
groups, individual tourists, and small conference groups find these hotels attractive.
Guest amenities at business hotels may include complimentary newspapers, morning
coffee, free local telephone calls, breakfast, etc.
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Airport Hotels: These types of hotels typically target business clientele, airline
passengers with overnight travel layovers or cancelled flights, and airline crews or
staff. Some hotels might give free transport between the hotel and the airport. Some
Airport hotels also charge the guest by the hour instead of normal daily night charges.

Suite Hotels: These kinds of hotels are the latest trend and the fastest-growing
segment of the hotel industry. Such hotels have a living room and a separate
bedroom. Professionals such as accountants, lawyers, businessmen, and executives
find suite hotels particularly attractive as they can work and entertain in an area
beside the bedroom.

Extended Stay Hotels: Extended stay hotels are somewhat similar to suite
hotels, but usually offer kitchen amenities in the room. These kinds of hotels are for
long-stayers who want to stay more than a week and do not want to spend on hotel
facilities.

Serviced Apartments: Serviced Apartment / Residential hotels provide long-
term or permanent accommodation for Guest. Usually guest makes a lease
agreement with the hotel for a minimum of one month up to a year. Rooms generally
include a living room, bedroom, kitchen, private balcony, washing machines, kitchen
utensils etc. Unlike normal hotels Serviced apartments only provide weekly
housekeeping service.

Resort Hotels: Resort hotels are usually located in the mountains, on an island,
or in some other locations away from cities. These hotels have recreational facilities,
scenery, golf, tennis, sailing, skiing, and swimming. Resort hotels provide enjoyable
and memorable guest experiences that encourage guests to repeat to the resort.

Bed and Breakfast / Homestays: These are houses with rooms converted into
overnight facilities, which can size up to 1 to 10 guest rooms. They are also known as
‘Home Stay’s’. The owner of the B&B usually stays on the premises and is
responsible for serving breakfast to the guests.

Timeshare / Vacation Rentals: Another new type or segment of the hospitality
industry is the timeshare hotels. These are sometimes referred to as ” Vacation-
interval” hotels. Timeshare hotels are where the guests purchase the ownership of
accommodations for a specific period. These owners may also have the unit rented
out by the management company that operates the hotel.

Casino Hotels: Hotels with gambling facilities are called Casino Hotels.
Although the food and beverage operations in the casino are luxurious their functions
are secondary to and supportive of casino operations.

Conference and Convention Centres: These types of hotels focus on meetings
and conferences and overnight accommodation for meeting attendees. They also
provide a video conferencing facility, audiovisual equipment, business services,
flexible seating arrangements, flipcharts, etc. These hotels are mostly located outside
the metropolitan areas and have facilities like golf, swimming pools, tennis courts,
fitness centres, spas, etc.

Pension or guesthouse: These are very popular with tourists not want the large
hotel with many facilities they may never use but are looking for a more personal
place to stay that will cost less and have a ‘home from home feeling.
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City Hotel: City hotels are used by business travellers and tourists alike. Often
tourists require a hotel in the center of the city, convenient for sightseeing, and not
necessarily expensive, whereas the business traveler will also need a convenient
location but may need a hotel with relevant facilities.

Motels: Motels have enjoyed an increase in their business in recent years as the
increase in private car owners has materialized. A motel is a hotel mainly for
motorists and located conveniently near a major motorway.

3. Types of Hotels or Classification of Hotels: Levels Of Service

World-class service: These are also called luxury / Five Start hotels, they target
top business executives, entertainment celebrities, high-ranking political figures, and
wealthy clientele as their primary markets. They provide upscale restaurants and
lounges, valet, concierge services, and private dining facilities.

Mid-Range Service: Hotels offering mid-range or otherwise 3 to 4-star hotel
service appeal to the largest segment of the travelling public. This kind of hotel does
not provide elaborate service and has adequate staffing. They also provide uniform
service, food and beverage room service, in-room entertainment and also Wi-Fi, etc.

Budget / Limited Service: These hotels provide clean, comfortable, safe,
inexpensive rooms and meet the basic needs of guests. Budget hotels appeal primarily
to budget-minded travelers who want a room with minimum services and amenities
required for a comfortable stay, without unnecessarily paying additional costs for
costly services.

4. Types of Hotels or Classification of Hotels: Ownership and Affiliations

Independent / Single Owner Hotels: They do not have identifiable ownership
or management affiliation with other properties. An example of the same would be
family-owned and operated hotel that is not following any corporate policies or
procedures.

Chain hotels: Hotels that are part of a hotel chain and these kinds of ownership
usually impose certain minimum standards, rules, policies, and procedures to restrict
affiliate activities. In general the more centralized the organisation the stronger the
control over the individual property.

In summary, the classification of hotels is based on their type and target
market. Each type of hotel offers a unique experience and caters to different needs
and preferences. When choosing a hotel, it is important to consider the type of hotel
that will best suit your needs and budget.

Task 3. Answer the following questions:
1. What does a hotel mean?
2. What does a hotel offer?
3. How many classifications of hotels are there? What?
4. What is the classification of hotels based on?
5. What does a hotel target?
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Task 4. Complete the sentences with the information from the text.

1.

2
3
4
5
6.
7
8
9
1

Resort hotels are located............ceevvveennnn.

. Family hotels offer...........ccccooviiiiininnnns
. Bed and Breakfast / Homestays are houses
. Conference and Convention Centres focus

. Pension or guesthouse IS VEry POPUIAT..........c.ooveiiiiiiiiie e
City hotels are used.........c.ccocevvvvvivieinnnnnns
. Airport Hotels are these types of hotels......
. Budget / Limited Service provide...............

Motels have enjoyed.........ccccceevevverivieninnnn,
Chain hotels are........oooeeeeeeeeeeeiciiieeeeeeeeen,

O

Task 5. Make up a plan of the text “HOTEL. CLASSIFICATION OF
HOTELS” in writing.

Task 6. Reduce the text “HOTEL. CLASSIFICATION OF HOTELS” to 150
words in writing, saving the main ideas of it.

Task 7. Look at the words in bold and try to explain them, then choose any three
and make sentences.

Task 8. Match each word in section A with its translation in section B:

section A section B
Flophouse JCIIEBHI 1 OpyIHUI TOTEIb
Fleabag roreni CEPeHBOrO KJ1acy, 1110

NPOTNIOHYIOTh HIMPOKUH TEPEeiK IMOCITyT
3a TIOMIpHY IIJIaTy

Youth hostel/ hostel

NPUAOPOKHINA TOTEIIb

Casino Hotel

HEJIOPOTHUH T'OTEJIb 32 TUIIOM T'YPTOKUTKY

Family hotel

roTesb, MO 00CIYrOBY€e Ka3WHO abo 1HIII
rpaJIbHI 3aKJIaIx

Middle-range hotels

roTejib, SIKHM BOJIOJI€ OJHA CiM'a, 1 B
SIKOMY TIPAITIOIOTh YWICHH M€l CiM'T

Roadhouse

HIWIDKKA, JACIIEBMH TOTENb, HIWIDKKA
TUTsT O€3J0OMHUX

Task 9. Match each term in column A with its definition in column B.

A B
1. Grand Hotel a. private houses used for tourists
accommodation
2. Bungalow hotel b. a world-spread name of expensive,
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elitist hotels all over the world, but not
the hotel chain

3. Hotel lido c. a number of one-storey houses in
tropics

4. Hotel garni d. hotel situated at the seaside or near the
lake

5. Chambre d’hotel e. small hotel, as a rule, without a

restaurant. Sometimes continental
breakfast is offered

6. Homoswap f. French variant of B&B. These hotels
are very popular among Frenchmen and
foreign tourists. They often offer home-
made food for breakfast

Task 10. Guess the type of hotel:

1. The houses family owned and run, which take several guests, usually not
more than ten. They usually offer bed & breakfast and are not licensed to serve
alcohol.

2. They provide room for the night and a meal the next morning.

3. Guests are offered room for several night, they eat food grown on the farm
and participate in various agricultural working tasks.

4. It is a cheap place where travellers, usually young people can stay for a short
period of time there. Accommodation is in comfortable bunk-bedded dorm rooms,
sharing with people, this can vary from 4 bed dorm to 16. A private room can also be
booked.There is also self-catering kitchens there.

5. It is an establishment which provides lodging and parking and in which the
rooms are usually accessible from an outdoor parking area.

6. The core activities are to provide accommodation, food and drink to guests.
Many also provide leisure facilities, conference and banqueting services, and
business facilities.

7. A budget type offers “no-frills” service for a fixed low price.
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Task 11. Scan and do the task.

Task 12. Work in groups. Make groups of 5. Study 5 different star rating
systems. Delegate reading of each star rating to one participant in the group.
Make notes and the first group to finish will win extra points.All members of the
group should have equal notes on key qualities for each star rating.

Task 13. Scan and watch the video «<UNUSUAL HOTELS ALL AROUND THE
WORLD». Answer the questions:

1. Where is the futuristic hotel locaded?

2. What hotel is there in Canada?

3. What hotel is a grounded passenger plane?

4. Where can you see different kinds of fish and it's even possible to witness a
shark face-to-face?

5. What hotel looks like a classic hotel but the surprises you will be amazed by
the animal that will join your breakfast?

6. Which hotel did you like the most of all? Why?

Task 14. Think about your local area and discuss buildings and/or natural
structures that could be converted into unusual accommodation.

Natural or man-made + service or self-catering

Location

Luxury/economy

Details of the rooms, facilities.

Task 15. Speak about the duties of the hotel, classification of hotels.
1. How do you undersand the word ‘hotel’?
2. What is the type of hotel?
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3.
4.
S.
6.

How to classify hotels?

What are the different types of hotel resorts?
How many types of hotels are there?

Why are there so many types of hotels?

Task 16. Prepare the presentation of one type of a hotel with as many details
included as possible:

Accommodation
Location

Rooms
Restaurant
Service

Task 17. Translate into English.

1.

2.

9.

PO3BHTOK KyJIbTypH MOJOpPOXKEH MPHU3BEIO 10 TOTO, IO BUHUKIO OaraTto
PI3HHUX THUIIIB FOTEJIB 32 MPU3HAYCHHSIM.

barato MaHIpIBHHKIB BBa)XalOTh 3a Kpalle JXUTH HE B CTAHIAPTHOMY
rOTeJILHOMY HOMEPi, a BAHAMaTH OKpEeMY KBapTHPY.

VY 3BHUYAHUX TOTENIX MOKHA 3aMOBUTH CHIJJAHOK, 0011 a00 Be4epro B HOMED,
4acTo nependavyeHui 1 3aralbHUN MIBEICHKUN CT1I.

3apa3 MaHIpIBHUKM MOXYTh 3HaWTH TOTelNb Ha OyAb-SKHM CMak,
OpPIEHTYIOUHCH Ha PIBEHb CEPBICY, JOCTYITHI 3pDYYHOCTI Ta IiHY.

Kiacudikarris rotesniB 3a TUIIAMHU JTOCUThH BEJIUKA, 1 JaJIi MU BUIUIMMO OCHOBHI
Ta HAUOMYJISPHIIIT BUJIX TOTEIB.

Sxio Bu HEBUOArIMBUN MaHJIPIBHUK, 1 10 TOTO K XOYEeTe 3a0IIaUuTH, TO BaM
miaiige XOCTeEI.

bizHec-roteni — roreni 3 yciM HEOOXITHUM JUIsl TIEPETOBOPiB, KOH(EpeHITil Ta
Oi3HeC-3yCTpivei.

['otenmi BumOro Kiacy MaroTh PO3KIIIHI OaraTOKIMHATHI HOMEPH, HAJal0Th
BEJIMKY KUIBKICTh MOCHyr (pectopanu, 010i0TekH, criopT3aiu, JidpTu, 6apu,
CayHH Ta iH.) 1 BIATIOBITHO BCTAHOBIIOIOTH I[IHY 32 CBO1 MOCIYTH.

VY Benukiit bpuranii B cuctemMi BUKOPUCTOBYETHCS KJIACH(IKAIlsI TOTETIB 3a
«KOPOHAMM», KIIOUYAMUY, «COHIIMIY, «aliMa3aMm» Ta iH.

10. Huni icaye 61m3bko 30-T pI3HOMAHITHHX CUCTEM Kilacu(ikailii ToTemiB.

UNIT 3
TYPES OF HOTEL ROOMS

Task 1. Read and memorize the following words and word-combinations:

1.
2.
3.

honeymoon suite [swi't | — TIOKC/anapTaMeHTH JJI1 MOJIOJST

penthouse — HoMep Ha BepXHBOMY TTOBEpCi

family room — wHomep g ciM'T 3 KUIBKOMa KIMHAaTaMHu, JI€ MOXYTh
PO3MICTUTHCS Bif 4 YOJOBIK
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4. double — HoMep miis ABOX. 3BepHITH yBary, mo double — e qBOMiCHUMIT HOMEp

13 OJHMM JBOCHAJIbHMM JIDKKOM, a twin — JIBOMICHUH HOMeEp i3 JBOMa

OJTHOCTIAJILBHUMHU (PO3AUTBHUMHU) JT1KKAMU

single — Homep 11 OTHOTO

triple/quad — HoMep a7t TPHOX/IOTHPHOX

accessible/disabled room — nomep aust nroneit 3 TomaTKOBUMU MOTpeOaMu

gueen — kiMHaTa 3 a queen-sized be

apartments — a room for extended stay (uiast TpuBasioro mposkuBanus) With an

open kitchen, cooking equipment (obnaaHanHs s ToTyBaHHs) and a washer

(mpanbHa MaiuHA) etc. mpuOUpaHHs HOMEpa MPOBOJIUTHCS OJUH ab0 JBa pa3u

Ha TYOKJICHb

10.executive suite — mpe3uaACHTCHKHN JIIOKC, e a living room connected with
bedrooms

11.presidential/royal suite — Haifigopoxuuii HOMep B roreni (Ha3BaHUM Ha 4eCTb
BY/IPO BUIBCOHA, 28-T0 MPE3UJICHTA CIIIa)

12.connecting rooms — HoMep, 10 Ma€ CBOI BXiIHI JABEpPi, a TaKOXK JABEPi, IIO 1X
3’€IHYIOTh, TaK TOCTI MOXKYTh HE BUXOJUTH B KOPUIOP, OO 3alTH B CYCITHIO
KIMHATY

13.adjoining rooms — HOMepH i3 3arajbHOIO CTIHOIO, ajie Oe3 aBepel, o iX
3’€IHYE

14.adjacent rooms — 0JK3bKO PO3TAIIOBaHI HOMEPH

15.murphy room — HOoMep 3 JibKKOM Mep(i (JIIXKKO, sike XOBa€eThcs B mady abo
CTIHY ¥ OITyCKA€ThCS 3BIATH HA HIY)

16.cabana — Homep, 3’€qHaHui 3 OaceHHOM

17.villa — okpemuit Oy TMHOYOK, SIKUIl IPOMIOHYE KYPOPTHUH TOTENb

18.executive floor/floored room — npeacraBHUIBKHI TTOBEPX 13 BXOAOM y JayHIK

19.smoking/non-smoking room — HoMepu st KypIiiB a00 HEKYpIliB

20.standard room — crangapTHHII HOMEP

21.superior room — Homep miaBHIEHOT KOM(DOPTHOCTI

22.junior suite — HoMep HaIIiBIIOKC

23.suite — HOMED JTIOKC

24.sofa bed / pull-out couch —muBan-nixkKO

25.rollaway bed — po3kinamauka

26.COt — quTAYE JIHKEUKO

©oo~NoeGa

Task 2. Read and translate the text.

TYPES OF HOTEL ROOMS

Types of hotel rooms are the classification of rooms offered at a hotel. By

giving hotel rooms a ‘type’, properties help guests understand exactly what they’re
booking when planning their stay. Hotel room types vary by size, number and type of
beds, amenities, what you can do in the room (for example, smoking or no smoking)
and other factors. Generally, the most common types of hotel rooms found on online
travel agencies such as Booking.com, Expedia, and Agoda are:
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« Single room

« Standard double room

« Standard twin room

« Deluxe double room

« Studio room or apartment
« Junior suite

« Executive suite

« Presidential suite

The style of hotel, the characteristics and layout of the property, its location,
and the guest demographics will help a hotelier determine what combination of hotel
room types should be on offer to entice bookings.

Room types in a hotel play a huge part in how a guest makes a booking, and
even if they make a booking at all. It’s important to be offering room types that
appeal to your ideal guest segment but also a broad range of guests. This will allow
you to maximise occupancy and revenue.

Modern hotels are set up to welcome a wide variety of guests; from couples to
families, business travellers and groups. This is reflected in hotel booking options,
which provide for the differing needs of guests by offering a range of room types.

Single, double, queen, suite? The options available to provide guests with an
experience that matches their needs go well beyond this list.

By being specific and strategic in creating different hotel room types, you’ll be
better able to lure your ideal customers, book more rooms, boost revenue and more
effectively manage your room inventory and distribution.

Having more than one type of room at your hotel means you can target specific
client segments. Not only will you better meet the needs of each segment, you’ll be
selling more rooms as people immediately identify an option that caters to their
circumstances.

Different room types can also cater to different price points and the range of
options available will give potential guests an idea of the overall standard of your
hotel.

Room types can also be a powerful tool that supports your marketing strategy.
Wanting to attract honeymooners to your hotel? Offering a “honeymoon suite” sends
a message that your hotel is perfectly set up to offer a romantic and special
experience for couples who’ve recently tied the knot.

You might think there’s only about 5 types of hotel rooms that are popular to
use, but in reality there are a lot more than that.

Common hotel room types can be based on occupancy, bed size, layout, or even
by the type of stay they are most suitable for. Here are some common hotel room
types you might be able to use at your property:

eHotel room type by occupancy. One of the most obvious and straightforward
ways that hotel rooms can be categorised is by the number of people the room
accommodates.

eSingle hotel room type. A single room is designed for one occupant and has
one bed — generally a double or queen bed.
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eDouble hotel room type. A room for two people, sometimes with two full-size
beds and sometimes with a king or queen bed. The size of this room is usually larger
than a single room.

eTriple hotel room type. As the name suggests, the triple is a room that can
accommodate three people, and will generally include three twin beds, one double
bed and one twin bed or two double beds.

e Quad hotel room type. A larger room that’s meant for four guests, and will
have at least two double beds. Some quad rooms may be set up with bunks or twins.

e Hotel rooms by bed size. Another way hotel rooms can be categorised and
named is by reference to the size of the bed in the room.

e Queen hotel room. A room with a queen-sized bed (generally 60 inches wide x
80 inches long, or 152.4 cm x 203.2 cm) which can be occupied by one or more
people.

¢ King hotel room. A room with a king-sized bed (generally 76 inches wide x 80
inches long, or 193 cm x 203 cm) which can be occupied by one or more people.

e Twin hotel room. A room with two twin beds which can be occupied by one or
more people.

e Hollywood Twin hotel room. Similar to a twin room, however the two twin
beds are joined together by a common headboard.

e Double double hotel room. A room with two double or queen beds. It’s meant
to accommodate two to four people.

e Studio hotel room. A studio room is a small room that comes with a couch that
can be converted into a bed and sometimes contains additional beds or a small
Kitchenette.

e Hotel rooms by layout type. The size, design and arrangement of the room in a
hotel can be used to create different room types.

e A standard room is one of the cheapest hotel rooms, and usually includes a
double or queen bed. It’s usually a rectangular space with a private bathroom, a desk,
an armchair or sofa and perhaps a cupboard and dressing table. Other basic facilities
are provided and may include a media player, television, telephone and coffee and tea
making facilities.

e Deluxe room. A step up from a standard room in terms of room views (may
have water or city views, for example), location, furnishings and amenities. These
rooms often have a balcony, more luxurious bathroom and are also a little more
roomy generally.

e Suite or executive suite. A suite is generally a larger space with separate
bedroom areas connected to a living room. This type of room may also include a
kitchenette.

e Mini suite or junior suite. A mini suite is a single room with a bed and sitting
area.

e Presidential suite. Presidential suites are the most luxurious — and expensive —
rooms in a hotel. There are generally only one or two of these, if any, within an entire
hotel. This suite will boast an expansive floorplan with one or more bedrooms, a

living space, a long list of amenities and custom services.
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e A guest room usually refers to any type of room that isn’t a suite.

e Apartment and long stay. Rooms with full kitchens, laundry facilities and other
amenities that allow guests to stay comfortably for extended periods of time.

e Connecting rooms. Rooms with separate entries from the outside and a
connecting door between the rooms so guests can move between rooms without
going out into the hallway. Great for families or groups.

e Adjoining or adjacent rooms. Rooms with a common wall or rooms that are
close to each other. These rooms do not have a connecting door.

A hotel room description provides details to a potential guest about what is
included in a particular hotel room. The description will usually include information
such as how many beds and what types are in the room, what amenities are included,
any special features, and there may also be information about cancellation policies or
other inclusions.

The hotel room description should allow the guest to make a fully informed
booking decision by knowing if it suits their individual requirements and preferences.

Task 3. Answer the following questions:

What are the main classifications of hotel rooms?

How do room types help guests understand their bookings?

What factors can influence the categorization of hotel room types?

Can you list some common types of hotel rooms found on travel websites?

Why is it important for hotels to offer a variety of room types?

How can room types cater to different guest demographics?

What is a ‘honeymoon suite' and how does it relate to marketing strategies?

What are the differences between a single room and a double room?

. What accommodations are typically found in a triple room?

10 How does offering different room types affect hotel revenue and occupancy?

11.What is the significance of room types in meeting guest needs?

12.1n what ways can room types be categorized based on price points?

13.How can hotels strategically create different room types to attract ideal
customers?

CoNoR~LDE

Task 4. State the following statements as True or False.
1. Types of hotel rooms are classified to help guests understand what they are
booking.
2. Room types vary only by size.
3. The most common types of hotel rooms include single, standard double, and
presidential suites.
Hotels should only offer one type of room to maximize revenue.
Modern hotels cater to a wide variety of guests, including families and
business travelers.
6. Room types do not influence a guest's decision to book.
A 'honeymoon suite' is designed to attract couples.
8. There are only five popular types of hotel rooms.

ok

~
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9. Single rooms are designed for two occupants.
10.Quad rooms are meant for two guests and typically have one bed.

Task 5. Make up a plan of the text “TYPES OF HOTEL ROOMS?” in writing.

Task 6. Reduce the text “TYPES OF HOTEL ROOMS?” to 150 words in writing,

saving the main ideas of it.

Task 7. Look at the words in bold and try to explain them, then choose any three
and make sentences.

Task 8. Match each word in section A with its translation in section B:

section A section B
rollaway bed HOMep JIFOKC
junior suite JTUTSIUE JTHKEIKO

adjacent rooms

HOMED HaITIBJIIOKC

cabana

HOMEp MIJBUIIEHOT KOM(POPTHOCTI

superior room

PO3KJIaJavKa

cot

OJIM3BKO PO3TAIIOBAHI HOMEPHU

suite

HOMED, 3'€JHAHUN 3 OaceHOM

Task 9. Match each term in column A with its definition in column B.

A

B

1. Twin Room

a. a room with a single bed for 1 person
only

2. Single Room

b. hotel rooms which are next to each
other but, unlike connecting rooms, have
no common doors or passages

3. Double Room

c. Hotel rooms which are Particularly
elegant and luxurious

4. Adjoining rooms

d. a room tagged with a special rate when
occupied by a family

5. Deluxe room

e. a room with a large/double bed ideally
for a couple

6. Family room

f. a room with a pair of single beds for 2
persons

Task 10. Fill in the Blanks.

1. The most common types of hotel rooms include: : , and

2. Room types help to maximize

and revenue for hotels.

3. Modern hotels are designed to accommodate a wide variety of
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Task 11. Identify and describe at least six common types of hotel rooms, such as:

Single Room: Designed for one person, featuring one bed (usually a double or
gueen).

Standard Double Room: Accommodates two guests, typically with either one
king/queen bed or two full-size beds.

Deluxe Double Room: A more spacious option often with upgraded amenities.
Junior Suite: A larger room that may include a sitting area.

Executive Suite: Offers additional space and luxury, often for business
travelers.

Presidential Suite: A high-end suite with premium features and services.

Task 12. Work in pairs. Discusse with your partner:

1.
2.
3.

Discuss how offering diverse room types can enhance guest satisfaction.
Explore the impact of room type categorization on hotel marketing strategies.
Analyze the role of guest demographics in determining room types offered by
hotels.

Task 13. Speak about the duties of the types of hotel rooms.

NGO WDE

What are the main classifications of hotel rooms?

How do room types affect guest bookings?

What factors influence the categorization of hotel room types?
Can you list some common types of hotel rooms?

Why is it important for hotels to offer a variety of room types?
What are the different types of hotel rooms?

Can you explain the features of each type?

How do I choose the right hotel room for my needs?

Task 14. Prepare the presentation «UNUSUAL HOTEL ROOMS ALL
AROUND THE WORLD».

Task 15. Translate into English.

1.

w

['oTeni mpomoHyOTh Pi3HI THITM HOMEPIB, 1100 3aI0BOJIBHUTH OTPEOHN PI3HUX
TOCTEM.

Howmepu 3’eHani miaxoaath Juisi ciMeit abo Tpy, siKi TOJAOPOKYIOTh Pa3oM.
Homepu mtokc mponoHyrTh OUTbIIE TPOCTOPY Ta PO3KOIIII JJISI TOCTEH.
OnHOMICHHM HOMEp MIAXOAWTH JUIS OJHIET JIOJAWHHM 1 3a3BHYail Ma€ OJHE
JTKKO.

Bunyu roTtenbHMX HOMEpPIB JIOMOMArarTh TOCTSAM 3PO3YMITH, M0 BOHH
OpOHIOIOTb.

VY rotensax icHye OaraTo pi3HUX BHIIB HOMEDPIB, sKi BIIMOBIIAIOTH MOTpedaM
rOCTEM.

Homepu-ctyaii i1eanbHO NIAXOASTh AJ1 TPUBATIIIOTO nepeOyBaHHS.

['oTeni mponoHyOTH PO3KIIITHI JIFOKC HOMEpa JIJIT OCOOJUBHUX BHUITAIKIB.

. BaxxnmuBo, 1106 roTen Manu pi3Hi T HOMEPIB TSl PI3HUX IITHOBUX TPYIIL.

0 CimeliH1 HOMEpU YacTO BUOUPAIOTH JI CIMEHHUX MOIOPOKEH.
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UNIT 4
FRONT OFFICE

Task 1. Read and memorize the following words and word—combinations:

1.
2
3
4
5.
6
7
8

9.
10.

11.
12.
13.
14.
15.
16.
17.

18.

customer service — o0CIIyroByBaHHsI KIIi€HTIB

. @ query — 3anuTaHHs, 3alUT

to assign — mpu3HayaTu; 3acesATi B HOMEP

. to issue room keys — BugaBaTH KJIIOUi BiJl HOMepa

to interact — B3aemomisiTu

. a cash drawer — rporroBa CKpuHbKa
. atransaction — tpaH3akiiis
. to handle transactions — o00poOyaT TpaH3akiiii, TPOBOAUTH (iHAHCOBI

omepariiii, yroaa, ¢iHaHCOBa omepartis

to settle accounts — crutauyBaTh paxyHKH

overbooking — oBepOykiHr (HagOpOHIOBaHHS) (MIPAKTHKA 3aCTOCYBaHHS
MiATBEP/UKEHOTO  OpPOHIOBaHHS  TOHAJ  HASBHICTh  BIUIBHUX  MICIIb;
3aCTOCOBYETbCS B TOTENIbHOMY Oi3Heci Sk 3acid cTpaxyBaHHS Bill HESBOK
KJTIEHTIB)

to occur — BimOyBaTHCS, TPATLISATUCS

a patron — KJIi€HT

switchboard — komyTatop

shift — 3mina

to work in shift — mpamroBaTu mo 3minax

hotel occupancy—3aBanTa)keHHs HOMEPHOTO (POHITY

Average Daily Rate (ADR) — cepennbog000Ba BapTiCTh HOMepa (BeIHYHHA
CepeIHBOI CTABKH 3a 3aiHATI HOMEPH, PO3paxOBaHa MUISIXOM JIUICHHS TIOXOIY 3
HOMEPIB Ha KUTBKICTh 3aHATHX HOMEPIB)

revenue—moxia mianmprueEMCTBA

Task 2. Translate the sentences.

1.
2.

The bulk of a hotel receptionist‘s work is directly related to customer service.
The receptionists must have an authoritative knowledge of the hotel and
surrounding area, since they often have to answer a lot of guests* queries about
the general environment.
The receptionist will assign keys, arrange baggage assistance, and answer all
guestions about amenities and hotel policies.
Receptionists are typically responsible for everything from helping people
make reservations to managing available rooms, issuing room keys, and
solving any problems that may arise during the course of a stay.
In most cases, the receptionist is the first person that guests willinteract with
at the hotel, which makes the role one of some importance.
Most of the time, the desk clerk will manage a cash drawer, as well. He or she
will not usually keep much money, but will often handle basic transactions.
The hotel receptionist is in charge of collecting room payments and settling
accounts.

26



8. Receptionists need to understand how to work with reservations programs, and
be able to sort out problems when mistakes like overbooking have occurred.

9. A bellhop is a person who helps hotel guests with their luggage, possibly
porting these to the front desk or the hotel room. He or she may also call cabs,
help a person check out from a hotel, or open doorsfor patrons of the hotel.

10.The night auditor is in charge of producing statistics and summaries of
revenue.

Task 3. Read and translate the text.

FRONT OFFICE

The front office is the nerve centre of hotel operations. The bulk of work
performed by the Front Office employees is directly related to customer service.
Hotel personnel are there to serve guests. An important aspect of thisis providing a
good first impression of the establishment to guests.

The Front Office is traditionally referred to the Front of the House in which
employees have extensive guest contact.

The Front Office is composed of Reception (Front Desk), Reservations, PABX,
Business Center, Uniformed Service Group (doormen, porters,bellboys).

People involved in serving guests are:

eReception (Front Desk Clerk, Front Office Agent, Receptionist)

eReservations Clerk

eConcierge

eBell (Porter)

e Telephone Operator

The front desk is the term that designates the counter where the guests register,
pick up their keys and mail, request information, deposit their valuables, and pay
their bills. The front desk of the hotel is located in the lobbyof the hotel.

The front desk employees must have an authoritative knowledge of thehotel and
surrounding area, since they often have to answer a lot of guests queries about the
general environment. Much of this happens over the phone: in most cases, calls
placed to hotels are routed directly to front desk clerks.

The reception provides the first initial contact a guest has with the hotel. After
this contact, guests feel that the reception is the place to call or go when they have a
question or problem.

The basic functions performed by the reception are the registration process and
the assisting of guests with any requests they make. The reception‘s duties include
the following:

eHandling the guest check—in and check—out procedures;

e Answering the front desk phone with three rings or less;

elssuing room keys;

eInforming and selling the guest on all hotel services and facilities;

eBeing aware of all daily events in the hotel and local area;

eHandling guest mail and reservations when the reservationsdepartment is
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closed,;

eCoordinating room status updates with housekeeping department;

eEnsuring completion of guest registration card,

e Coordinating maintenance work with the engineering and maintenance
division;

e Maintaining guestroom key storage;

In most cases, the front desk clerk is the first person that guests willinteract
with at the hotel, which makes the role one of some importance. Thus, he or she
should speak thoroughly at least one or two foreign languages.

Most of the time, the desk clerk will manage a cash drawer, as well. He or she
will not usually keep much money, but will often handle basic transactions. The
hotel receptionist is in charge of collecting room payments and settling accounts. He
or she must know how to process credit cards, and must be able to add room charges
for things such as newspapers and food delivery. Fees for damage to the property
and charges for missing items arealso usually handled by the receptionist.

Front desk personnel are also generally responsible for making and managing
reservations. Most of the time, this happens with the help of booking software
programs. Reservations agents need to understand how to work with these programs,
and be able to sort out problems when mistakes like overbooking have occurred.

The reservations clerk is responsible for taking reservations and for providing
future guests with information about the facilities of the hotel. Duties performed by
reservations clerk include:

e Giving friendly and courteous service to future guests while involved in

telephone sales;

e Answering all reservation phone calls, taking reservations, and dealingwith

reservations correspondence;

e Dealing with group bookings such as cancellations, changes, and rooming

lists;

Front Desk employees may also be responsible for helping guests plan day
trips, rent cars, or make restaurant reservations. Most major hotels have adedicated
concierge for this purpose, but even so, the hotel receptionist is often expected to
play a supporting role. When the concierge is busy or unavailable, the desk clerk is
usually the go—to person for anything a guest needs.

Typical guest requests handled by a concierge include:
Providing directions and information.
Making airplane, theater, train tickets.
Reservations for dining.
Arranging for secretarial services.
Handling mail and parcel services.
Arranging sightseeing tours.
Transportation arrangements.
e Limousine services.

A bellhop is a person who helps hotel guests with their luggage, possibly porting

these to the front desk or the hotel room. He or she may also call cabs; help a person
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check out from a hotel, or open doors for patrons of the hotel. This person may also
be called a bell person, bellboy, a pageboy, doorman or doorperson or porter.

In a large hotel the front desk is divided into sections: one section is the
registration desk, where guests register. The second section is the area where the
guests pick up their keys, mail and messages. The third section is an information desk
where the guests can ask for information or make local travel arrangements. The
fourth section is the cashier‘s desk where the guestscan pay their bills and exchange
foreign currency. The hotel‘s switchboard (PABX= private automatic branch
exchange) is also located near the front desk.

The Front Office as well as other hotels services is on duty 24 hours a day.

The front desk employees work in shift:

eday shift (the morning and early afternoon, 7.00-15.00.);

ecvening shift (the late afternoon and evening, 15.00 — 23.00);

enight shift (the late evening and early morning hours, 23.00-7.00).

The staffs of the day and evening shifts are: a front desk manager, a room
clerk (receptionist), a concierge, a cashier and a switchboard operator.

The Front Office cashier is in charge of:

ePreparing and settling guests‘ accounts

eProviding the safe deposit boxes

eProviding a foreign currency exchange service

The staff of the night shift is: a manager on duty (night manager), anight
auditor and a switchboard operator.

The night auditor is in charge of:

¢ Checking and completion of guest and hotel accounts.

eProducing statistics and summaries of revenue.

The duties of the telephone operator include:

e Answering incoming calls.

e Directing calls to guestrooms through the switchboard / PABX system.

eProviding information on guest services.

eProcessing guest wake—up calls.

e Answering inquiries about hotel facilities and events.

All the Front Office staff should try to achieve 100% Hotel Occupancy.

(100% Guest Occupancy) and ensure the Average Daily Rate.

Task 4. Complete the sentences with the information from the text.
1. The bulk of work performed by the Front Office employees is directly related

The Front Office is traditionally referred to the Front of the House in which......
The Front Office is composed of ...
The front desk is the term that designates the counter where the guests.......
The front desk employees must have an authoritative knowledge of the hotel
and surrounding area, since they often have to.........ccccocvviiiiiiiciie e,
The basic functions performed by the receptionare ..............................

7. In most cases, the front desk clerk is the first person that guests....................
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8. Most of the time, the desk clerk will manage a cash drawer, as well. He or
she will not usually keep much money, but will often handle ........

9. The hotel receptionist is in charge of collecting room payments and ......

10.The reservations clerk is responsible for ...

11.A bellhop is a person who helps hotel guests ...............coooiiiiiiiiiin.n.

12.The Front Office as well as other hotels services isonduty ......................

Task 5. Make up a plan of the text “ FRONT OFFICE” in writing.

Task 6. Reduce the text “ FRONT OFFICE” to 150 words in writing, saving the

main ideas of it.

Task 7. Look at the words in bold and try to explain them, then choose any three
and make sentences.

Task 8. Match each word in section A with its translation in section B:

section A section B

a patron IpOILIOBA CKPUHBKA
hotel occupancy 3MiHa

a cash drawer B3aEMOIISATH

shift 3aBaHTAXXCHHS HOMEPHOTO (HOHTY
to settle accounts KJTI€HT

to assign CIUIa4yBaTH PaxXyHKH

to interact IIPU3HAYATHU; 3aCEIISITU B HOMED

Task 9. Match each term in column A with its definition in column B.

A B
1. employee b. the conditions and influences in which
peoplecarry on a particular activity
2. delivery b. to sell more rooms than you have

available

3. environment

c. providing a service

4. overbooking

d. someone who is paid regularly to work
for a person or an organization

5. assign e. to provide what someone needs, by
doing what is necessary
6. arrange f. give out
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Task 10. Choose one of the hotel staff and describe his / her job.

— -

Task 11. Speak about the duties of the Front Office staff.
1. What sections is the Front Office composed of?
2. Name positions of the Front Office employees?
3. What are the basic functions performed by the reception?
4. What is the reservations clerk responsible for? What duties does he/she
perform?
5. What are typical guests® requests handled by a concierge?
6. What is the Front Office casher in charge of?
7. What duties does the night auditor perform?
8. What shifts do the Front Office employees work in?

Task 12. Prepare the presentation. Imagine that you are an owner of the hotel.
You present your front office staff at your hotel and their duties.

Task 13. Imagine that you are a journalist. You need to write an article for
«FRONT OFFICE STAFF IN NOWADAY S».

Task 14. Write an assay ABOUT PROFESSIONAL AND PERSONAL
CHARACTERISTICS OF AHOTEL EMPLOYEE.

Task 15. Translate into English.

1. Cnyx0a mpuiioMy Ta pO3MIIICHHS TMOBHHHA JOMAraTucs MaKCHMAaJbHOTO
3aBaHTAXKEHHS TOTENI0, a TaKOX JOCSATaTH ONTHUMAIBHOI CepeaHbho000BOT
BapTOCTI.

2. Criiika agminictpaTopa (front desk abo reception)—ocHoBHe Miciie KOHTaKTY
CIIBPOOITHUKIB CITYKOM MPUITMaHHS Ta PO3MIIIEHHS 31 TOCTSIMHU.

3. Y BenmWKUX TOTENSAX CTiHKa TPUIOMY Ta PO3MIMIEHHS MiAPO3IUISETHCS HA
CEKIIli: CTLI peecTpaTopa, /Ie TOCTI MPOXOISITh PEECTPAIliI0, CTLI JJIsl KIKOYIB 13
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KOMIpKaMH JUIsl KOPECHOHJEHIII, J€ TOCTI 3a0UparoTh KIIIOYl Ta IMOMITY,
JOBIIKOBAa, JI€ MOXXHAa OTpUMATH Oyab-AKy I1HQOpMAaLil0 Ta 3aMOBHUTH
J0JIaTKOBI IMOCIYTH, Kaca, J€ OIJIa4yl0Th PaXyHKH Ta OOMIHIOIOTh BaJlIOTY.
KepiBauk cinyx0Ou npuiimanss i po3mimenns (front office manager) xoxxHoro
JTHSI BUKOHY€E 0araTto 0OOB'SI3KiIB, /10 YKCJIA SIKUX BXOJUTh OOMiH 1H(pOpMaIIi€r0
31 pI3HUMH OIAPO3JUJIaMHU, OTJIsJ CTaHy HOMEpPHOro (OHAY HPOTATOM JHS,
pearyBaHHs Ha CKapru rocTei, MmiAroToBKa MPOTHO31B, MPUUMAHHS y4yacTl B
0OroBOpEHHI IUIAHIB 3 FT€HEPATIbHUM JTUPEKTOPOM TOLIO.

[locunibHUI MOSICHIOE PO3TAlllyBaHHS BIJIUIIB TOTENIO, MOAPOOUI poOOTH
rOTeNI0, IPOBOJUTH 3aKIIOUHY MEPEBIPKY HOMEpPA MPU 3aCEJIEHHI TOCTH.
OnHi€ero 3 HAWBXKIIMBIIIUX SKOCTEH, HEOOXITHUX JJIsI IPAI[IBHUKIB TOTENIB, 110
CBIIYAaTh NPO BUCOKY KYJIBTYpPY JIOAWHHU, € BBIWIMBICTb, KOPEKTHICTb,
TaKTOBHICTb, FApHI MAHEPHU, CTPUMAHICTb.

[TokoiBkM 1 cTapiii MOKOIBKM MOBUHHI IMIBHUAKO 1 BUCOKOSIKICHO MpUOUpaTH
MICIISl 3arajJbHOrO KOPHUCTYBaHHs, >KMTJIOBI HOMEpH, TyajleT, BaHHY, 00,
riCTh, MOTPAIUISIIOYM y CBIA HOMEp Micid Mepei3ay 1 TpuBajaoi CTOMITIOIOYOL
JIOpOTH, BiJipa3y BIA4YB TypOOTY MPO HHOT'O MEPCOHATY 1 CTBOPEHHI 3aTUIIIOK.
[lepconan ycix KaTeropii roTesir0 NOBUHHUN YMITH CTBOPIOBATU aTMochepy
TOCTUHHOCTI, TIOBUHHUH OyTH TOTOBUM JOOPO3UWINBO BUKOHYBATH MPOXaHHS
NPOKUBAIOYHX Ta BUSBIISATU 0 HUX TEPITIHHS 1 CTPUMAaHICTb.

Crnemnudika poOOTH B TOTEJ MOJATAE B TOMY, IO i NMpaliBHUKaM JOBOJUTHCS
IOCTIHHO CHUIKYBAaTHUCS 3 HOBUMHU 1 HE3HAHOMHMMH JIFOJbMH, 3 BEIMUYE3HOIO
PO3MAITICTIO XapaKTepiB TOCTEH.

10.11IBetimapu nmepuiMu 3yCTpidarOTh rocTel Ha HeODIIHHOMY PiBHI.

UNIT 5
HOTEL RESERVATIONS

Task 1. Read and memorize the following words and word—combinations:

©CoNoaRLNE

available — B nasgBuocTI

availability — nasBHICTB

a deposit — aBancoBa cyma

to pay a deposit — BHocuTH aBaHC

to book, to reserve, to make a reservation — 6poHtoBaTH, pe3epByBaTH
booking, reservation — 6ponroBaHHs, OpOHb

guaranteed booking (reservation) — rapantoBaHe OpOHIOBaHHSI
unguaranteed booking (reservation) — HerapanToBaHe OpPOHIOBaHHS

. telephone booking — 6pontoBanHs 1Mo TenedoHy

10 face—to—face booking — 6poHIOBaHHS i1 4aC 0COOMCTOTO KOHTAKTY
11.company booking — OpoHroBaHHS IOPUINIHUX 0Ci0

12.individual booking — 6pontoBanHs (hi3MUHUX OCIO

13.a reservation number (reference) — Homep OpoHi

14.a reservation form — GyraHk 3asBKH Ha OpPOHIOBAHHS

15.a reservation enquiry — 3anut mpo OpOHIOBaHHS
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16.booking request, a reservation request — 3asiBka Ha OPOHIOBaHHS
17.a reservation diary — sxypHai peecTpariii 3asBOK Ha OpOHIOBaHHS
18.a reservation chart — nepcriekTuBHUIA rpadik 3aBaHTaXKEHHS HOMEPHOTO (POoHITY
19.a reservation amendment — 3miHu B OpOHIOBaHHI1

20.to amend reservation — BHOCHTH 3MiHU B OpOHIOBaHHI

21.to cancel — ckacyBaTi OpOHIOBaHHSI

22.cancellation — anynoBaHHS, CKacyBaHHS

23.a cancellation number — Homep ckacyBanHsS OpOHIOBaHHS
24.late cancellation — mizHe ckacyBaHHs

25.to0 confirm — migTBepKyBaTH

26.confirmation — miaTBepIKCHHS

27.to incur losses — 3a3HaBatu BTpaT, 30UTKIB

28.a letter of guarantees — rapanTiiHHI JTHCT

29.n0-show — HesiBka

30.pre—payment — nepeaoriata

31.tariff, rate — rapudwu, inu

32.rack rate — BinkputHit Tapud (0e3 3HUKOK), OUIS CTIHKH
33.corporate rate — kopnopatuBHuii Tapud (31 3HIHKKAMU)

34.group rate — rpynoBuii Tapud

Task 2. Read and translate the text

Making Hotel Reservations

A hotel receives reservation requests in different ways: by telephone, by fax or
e—mail, SDC and on-line booking. Telephone bookings are most common in many
hotels.

The advance reservations clerk completes a reservation card writing the full
name of the guest, the country, the number of nights, the number of rooms, the room
type, the contact telephone number/fax number, the date of reservation.

Then the information is entered into a computer under the reservation number.

Oral telephone booking requests are due to be confirmed in writing. Fax
written booking requests are usually sent by companies and travel agencies.

The written booking request should indicate as follows: full name of the guest;
arrival date and departure date; type of room; form of payment; company name;
additional services (airline tickets, transportation, etc.)

The confirmation or refusal to a booking request should be given in writing.

To make on-line booking a client chooses a room available on the hotel
website, then fills in and transmits a reservation form by e-mail. On receiving the
guarantees of payment the hotel e-mails a booking confirmation to the client.

Reservation may be guaranteed and non—guaranteed. The guaranteed
reservation is a reservation with a registered confirmation. The hotel guarantees
that the client will be provided with the accommodation he‘s booked. The hotel
payment is guaranteed even in case of the client‘s no—show.

The reservation may be guaranteed by: an advance payment by bank transfer; a

deposit payment; a credit card; a company‘s guarantee letter; a tourist voucher.
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In case of non—guaranteed reservation the guest is not guaranteed that he will
be provided with the room he has booked.

If the guest doesn‘t check in until 6 p.m. the reservation may be released by the
hotel to avoid incurring losses.

If the guest arrives after the cancellation hour the hotel can provide himany
other room available.

Confirmation reservation

The reservation is considered confirmed if the client gets a special
notification from the hotel.

The confirmation usually indicates the number of reservation, the guest‘s
name, the arrival and departure dates, the room type, the room rate and the guests
special requests.

On receiving a booking request a reservation clerk completes a standard
reservation form and enters all the information in a reservation diary under a
registration number.

The type of reservation and the form of payment should be noted when
recording a booking request.

The booking request should also indicate the credit card and bank transfer
details to guarantee the payment in case of the guest‘s no—show or late cancellation.

The advance reservations clerk writes out a confirmation under the
confirmation number which is the same as the reservation number.

All the advance reservations are recorded on a reservation chart. The
reservation chart for the current day indicates: the confirmation number, the
country, the guest‘s full name, the host company, dates of arrival and departure,
room number, the guest‘s special requests.

If the hotel is unable to confirm reservation the reservation department
notifies the client about the refusal. This is a sample reservation refusal:

Dear Mr.

To our regret we have to inform you that during the above period we
are fully booked and therefore we are unable to confirm your
booking request.

We put your reservation on the waiting list and will contact youas
soon as the booking situation changes.

We do apologize for the inconvenience caused to you but hope to
hear from you again at the time when we are not so busy.

Thanks and best regards,

Reservations department
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Reservations amendments

There may be some amendments in the confirmed reservation. The client can
amend the dates of arrival and departure, the number of guests, the room type etc.

All the amendments are recorded in an amendment card or in the reservation
diary. The amendment form indicates: family name, company, arrival date, new
dates, changed by, phone number, fax number, address, taken by, date, changed in
system. Some hotels charge an amendment fee.

Reservations cancellations
Reservation department is also in charge of making booking cancellations. In
case of reservation cancellation the reservation clerk fills out the following
cancellation form:

Family name...................cocco oo e,
NAME ettt e e e et e eee ee e e eee eee ee eee e e e
COMPANY ... vt eee et e e e et e e e e e eee e eee e e
AFPFPIVAL... oo e e e e e e e e
Cancelled by.......ccv v e e e e e e
PhONE number ... ... ......c. oo ceeiei e e e
FaX number.......... ..o e ie e e e et e et e et e
AAAVess ... ..o oeeiii et e e e e e
Additional.............c.ccoein i i e
TAKEN DYoo e e e e e e e e e e e e
Date..............ccocevvevnn ..

Changed INsystem... ... ... oo oo ce e ie e e e e

When cancelling the reservation the reservation clerk inquires the following
information: the guest‘s name, the number of rooms, arrival and departure dates, the
confirmation number.

When cancelling the guaranteed reservation the reservation clerk records it
under the cancellation number.

In case of the guest's no—show the hotel has the right to withdraw from the
client‘s credit card the amount equal to one night*s accommodation.

Cancellations can normally be made without any penalty fees for individual
reservations not less than 48 hours prior to the day of arrival and not less than 7 days
prior to the day of arrival for group reservations.

The prepaid reservation is refundable after the cancellation is made.

All changes and additions to the reservation request as well as reservation
cancellation should be made in written and sent by fax or e-mail.

Task 3. Answer the following questions:
1. Inwhat way does a hotel receive booking requests?

2. What does the reservation card indicate?
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What information should the written booking request indicate?

How can a client make on—line booking?

What is the difference between a guaranteed and non—guaranteed reservation?

What can a reservation be guaranteed by?

What may happen to the client‘s reservation if he fails to arrive at the hotel by

6 p.m.?

8. Is the guest provided with a room if he arrives after the cancelation hour?

9. When is the reservation considered confirmed?

10.What information does the confirmation indicate?

11.What is the reservation clerk supposed to do when receiving the booking
request?

12.What is a confirmation number?

13.Where are all the advance reservations recorded?

14.What information does the reservation chart for the current day indicate?

15.What is the Reservation Department supposed to do in case the hotel is unable
to confirm the reservation?

16.What amendments can be made in the confirmed reservations?

17.1n what way are all the amendments recorded?

18.What information does the reservation clerk inquire when cancelling the
reservation?

19.What is the cancellation policy like in most hotels?

20.In what case are cancellations made without any penalty fees?

No Ok

Task 4. Make up a plan of the text “Making Hotel Reservations” in writing.

Task 5. Reduce the text “Making Hotel Reservations” to 150 words in writing,
saving the main ideas of it.

Task 6. Look at the words in bold and try to explain them, then choose any three
and make sentences.

Task 7. Match each word in section A with its translation in section B:

section A section B
a letter of guarantees Mi3HE CKaCyBaHHS
a reservation amendment rapaHTIMHAN JTUCT
to confirm BHOCHUTH 3MiHH B OpPOHIOBaHHI
no—show HEsIBKa
to incur losses 3a3HABATH BTPAT, 30MTKIB
to amend reservation iATBEPKYBATH
late cancellation 3MiHU B OpOHIOBaHHI
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Task 8. Match each term in column A with its definition in column B.

A

B

1. Reservation form or card

a) records all booking by date of arrival
and shows all arrivals for a particular
day.

2. Reservation chart

b) records all arrivals as they occur and
gives details of all current and past
guests.

3. Reservation diary or Daily arrival list

c) shows all rooms by room number and
floor and gives the current and projected
status of all rooms on a particular day,
with details of occupation.

4. Guest History

d) standardizes the details of each
booking, form the top sheet of any
document relating to it.

5. Room Status Board e)records all  previous  visits to
the hotel  for any individual and
contains  important statistical
reservation and revenue data.

6. Hotel register f) provides a visual record of all

reservations for a period and shows
rooms reserved and those remaining to
be sold.

Task 9. Read two telephone calls and complete the information in the chart

below.

Telephone Call 1
- Reservations. Alex speaking. Can | help you?

- Yes, I‘d like to make a reservation.

- Certainly. What name, please?
- Lewis. David Lewis.

- Right, Mr. Lewis, when would you like to stay?

- I‘d like to reserve a double room for three nights from the 21 April.

- OK. 21% April, three nights, double. Ill just check availability... Yes, wecan
do that for you. Is this a company booking or an individual?

- Oh, it‘s individual.
- Have you stayed with us before?
- No, | haven‘t.

Would you like one of our Executive rooms, Mr. Lewis, on the top floor with
some wonderful views?

Well, actually, no, I wouldn‘t. My wife doesn‘t really like using the lift and
also she‘s got a bad leg, so I was hoping we could have a room near the ground
floor.

OK. I‘'ll make a note of that and when you check in the receptionist will
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allocate a room on the first floor for you.

- Thank you.

- Will you be paying by credit card?

- Yes, | will. It‘s Visa.

- And what is the number?

- Holdon ... It‘s 4335 171 36 094.

- So that‘s 4335 171 36 094. And your address?

- 14 St John‘s Road, London.

- OK, Mr. Lewis, that‘s reserved for you. Your reservation number is PS1462.
We look forward to seeing you on the 21,

- Thank you.

- You‘re welcome.

Telephone Call 2

- Reservations, this is Alex speaking. How can | help you?

- Good morning. This is Jane Priestley from Imperial Plastics. 1°d like to reserve
a couple of doubles for April 13th.

- Two doubles for April 13th ... Right. Availability is fine for that night. Is that
a company booking?

- Yes, Imperial Plastics. The rooms are for a Mr. Hamilton and Mr. Johansson,
spelt J-O—H-A-N-S-S—-O-N. They*d like the Executive rooms.

- OK. You have an account with us, don‘t you?

- Yes, we do.

- But the guests haven‘t stayed with us before, have they?

- No, I don‘t think so.

- And how is the account be settled?

- Full bill on the company account.

- Can I just check your contact details? It‘'s Miss Jane Priestley, Imperial
Plastics, Old Dock Road, London.

- That‘s correct.

- Right, Miss Priestley, the reservation number is PS 43307. | would be grateful
If you could just confirm in writing, by fax if you like.

- Certainly. Thank you for your help.

- You‘re welcome. Good bye.

The Information Chart

Caller 1 Caller 2

Name of guest(s)

Arrival date

Number of nights

Room type

Company/individual

Stayed before

Method of payment
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Credit card Ne

Address

Reservation Ne

Special requests

Task 10. Work in pairs and make up your dialogue. Decide who is Student A
and who is Student B.

Student A: Telephone a hotel to make a reservation. Be ready to give details of the
dates and the type of room you need. Find out what the Reservations Clerk can offer
you. Decide whether to make a firm reservation or not.

Student B: You are a Reservations Clerk. You are unable to give the client exactly
what he/she wants, but you can offer an alternative. For example, you can offer:

- the dates he/she wants, but with a different type of room, or

- the room type he/she wants, but for different dates.

Task 11. Speak about the hotel reservations.

In what way does a hotel receive booking requests?

What does the reservation card indicate?

What is the difference between a guaranteed and non—guaranteedreservation?

What can a reservation be guaranteed by?

What is the 6 p.m. release?

When is the reservation considered confirmed?

What is the reservation clerk supposed to do when receiving the booking

request?

8. What reservations documents are used in hotels?

9. What is the difference between a reservation diary and a reservationchart?

10.What is the Reservation Department supposed to do in case the hotel isunable
to confirm the reservation?

11.What amendments can be made in the confirmed reservations?

12.In what way are all the amendments recorded?

13.What is the cancellation policy like in most hotels?

14.In what case are cancellations made without any penalty fees?

NooakwbE

Task 12. Imagine that you are a lecturer at the University. You need to prepare
a lecture on one of the following topic: BOOKING HOTEL ROOMS BY
DIFFERENT CLIENTS.

Task 13. Prepare the presentation about ONLINE BOOKING SYSTEMS IN
THE HOTEL BUSINESS.

Task 14. Translate into English.
1. V¥V Bac € BUIbHI HOMEPH 3 BAaHHOIO Ha 5 Oepe3Hsi?

2. 'Y Bac € B ToTeNi NPe3uICHTCHKUAN JTIOKC?
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3. Un MoxHa 3a0pOHIOBAaTH JABOMICHMH HOMEp 13 JOAATKOBUM JIDKKOM JIJIst

TUTAHU?

MeH1 noTpiOHO /1Ba OJHOMICHI HOMEpH, PO3TAILIOBaH1 MOPYY.

51 xoTiB O 3a0pOHIOBATH HOMEp ISl IUIOBUX JIOJEH 3 BUXOAOM B IHTEpHET.

3adekaiiTe OAHY XBWIMHY, OyAb JIacKa, s MEPEBIPI0 HASBHICTh BUIBHUX

HOMEDIB.

Mu MoxemMo 3a0pOHIOBATH ISl BaC JIFOKC-allapTaMeHT.

8. ¥V nHac € BUIbHMU HOMep MiABUILIEHOT KoMdopTHocTi. BiH nopoxuuii 3a
CTaHJapTHUH, ajie HabaraTo 3pyYHILIUM.

9. Slka nmoBHa 111Ha HOMepa?

100Yu ©He w™mormm O BH cCKa3zaTd, y BapTICTh BKJIIOYEHO TMOAATKA Ta
o0cITyroByBaHHs?

11.Homep 3a06poHBOBaHO JJIsl BaC. 3amuIIiTh, OY/Ib Jacka, Ball Homep OpoHi.

12.Mu 6ynu 6 BaMm BASIYHI, SKOM BH 3MOTJIM MIATBEPAUTH CBOIO 3a51BKY MHUCHMOBO.

13.Ha xanp, y Hac HeMae BUILHUX OJTHOMICHUX HOMEPIB Ha IO J1aty. S 3MOXKy
NPUKHSATH Bally 3asBKY TUIBKH, SIKIIIO OY/e aHYJIAIIIS.

14.MosxHa y Bac 3aMOBUTH TpaHcdep?—Tak, MU MOKEMO OpraHi3yBaTH JUIsl Bac
3yCTpid B aeporopTy.

15.Bu omutauyBaTuMeTe HOMEP FOTIBKOIO UM KPEIUTHOIO KapTKOI0?

16.51xi yMOBH aHyJsAIiT (CKACYBaHHS) y BalllOMY TOTEJi?

17.V pa3i HesIBKM KIIIEHTA TOTEIb MA€ IPaBO 3HATH 3 HOro KPEeIWTHOI KapTKU
CyMy B pO3MIipi BapTOCTI J0OOBOTO MPOKUBAHHSI.

18.Bunutite HaMm, Oy/Ib J1Jacka, paXyHOK Ha OILIaTy.

19.Yu € y Bac KopropaTHBHI PO3IIHKK a00 creriaabHi 3HUKKH? 22. HE MOTJIU O
BU BUCJIATH NIATBEP/DKEHHA?-MU HaalluleMO BaM MIATBEPIPKEHHS, IIOHHO
OTPUMA€EMO TEpEeIoNIaTy 3a OpOHb.

o ok
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UNIT 6
CHECKING IN

Task 1. Read and memorize the following words and word-combinations:
checking in — peectpartis
check—out time — gac BuceneHus
a receptionist — agMiHICTpaTOP
room clerk — mopthe
a register — sxypHaJ peecrparrii
registration card — peecrparriitHa kapTka
fill in, complete a card — 3anoBHIOBaTH KapTKy
an authorization letter — apropuzariitauii TUCT
hotel voucher — Bayuep Ha npoxuBaHHs
10 original voucher — opurinan Baydepa
11.to check the original voucher against a copy — 3BipuTH OpuTriHaI Baydepa 3
KOMIEI0
12.a complimentary room — Ge3koIITOBHUI HOMEP
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13.a guest — ricTh (SIKUM TpOKUBAE B TOTE1)

14.a guest card — kapTa rocts

15.a guest‘s history — icropist rocts (Kii€eHTa)

16.a booking guest/ expected guest — "ouikyBaHui" ricTh (KITIEHT 3 MOMEPEIHIM
OpOHIOBAHHSIM)

17.a walk—in/chance guest — "HecromiBaHui" TiCTh (KJIIEHT 0€3 MOMEPEIHBOTO
OpOHIOBAHHSIM)

18.the date of arrival/ check—in date — nara npuOyTTs, nata 3aceneHHs

19.the date of departure/ check—out date — nata Bui3ay 3 rorento

20.passport details — macopTHi gaHi

21.valid — gificawuit (mpo macmopT, Bi3y)

22.personal information — ocoducTi BigoMOCTI

23.the date and place of issue — kum 1 KoM BUJJAaHO TIACTIOPT

24.an extra bed (cot) — nogaTkoBe TIKKO (TUTAYE JTIKKO)

25.a migration card — mirpariiina kaprta

26.VAT (value added tax) — IT/IB (rmogaTok Ha 01aHy BapTICTh)

27.a credit card imprint — kormist KPEIUTHOT KapTKK

28.room facilities — 3py4HocTi B HOMEpi

29.10 assign a room — mocensATH roCTsl B HOMEP

30.to guest room assignment — mpu3HaueHHs HOMepa (IIOCEIEHHS B HOMEP)

Task 2. Read and translate the text
Checking in
The checking—in procedure may be divided into the following steps:
Welcoming
Registration
Payment
Clarification
Room Assignment

Guest welcoming

Hotel guests are welcomed by the doorman. The doorman holds the door open
for the guests and helps the guests out of the cars. Some hotels provide parking valet
service. The doorman mustn‘t leave the guest‘s luggage unattended. He carries the
guest‘s luggage to the reception area.

All hotel guests fall into two groups:

1. guests with advance reservation (expected guests);
2. guests without advance reservation (chance or walk—in guests).

The receptionist finds out what group the guest belongs to. Sometimes the
guest is the first to introduce himself and present the hotel confirmation sent by the
reservation department. In other cases the receptionist finds out if the guest has made
a reservation in the hotel.

Then the receptionist should check all the reservation details, such as: spelling
of the guest‘s name, arrival and departure dates (the number of nights),room type and
the number of persons, room rate.
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When dealing with the chance guest the receptionist should discuss in detail
the hotel terms and conditions such as, room availability, room rates, duration of stay,
methods of payment, extra charges (for extra services).

Registration

When checking in the chance guest the room clerk gives him all the
information about the food and beverage service and the main hotel facilities.

The room-clerk must observe the rules of registration set in the hotel for
different categories of guests.

The following documents are required for hotel registration:

. passport

o foreign passport

) identity card

o serviceman‘s identity card (for soldiers, sailors, sergeants and first
sergeants)

o birth certificate (for children under 14)

A registration card should be filled in for every foreign guest. A registration
card for an expected guest is prepared well in advance. The room clerk enters all the
guest‘s personal details from the reservation chart prepared by the Reservation
Department. Walk—in guests fill out the registration card when checking in. The
registration card indicates as follows: room number, date of arrival, date of departure,
type of reservation, the number of persons, room type, duration of stay, room rate,
reservation number, guest‘s full name, residence, place of work, occupation, date of
birth, method of payment (cash, credit card, voucher, account to company). The
receptionist should always check that the registration card is completed correctly and
legibly.

Then the receptionist informs the guest of the room number and room rate.

If the guest has a travel agency booking, the receptionist should get the original
voucher and check it against the hotels copy.

When large tour groups are checked in it‘s useful for the group leader to deal
with registration cards and hand them over to the reception together with a name list
and a rooming list of the group.

Payment Clarification

Payment for the hotel services can be made by cash, credit card, account to
company, voucher. When the payment is made by credit card it is necessary to have a
credit card imprint (the credit card number, the expiry date, the cardholder‘s full
name). Credit cardholders are also supposed to fill in a letter of authorization.

Room assignment

After payment clarification the receptionist gets down to room assignment.

When assigning a room to a guest the receptionist should take into account
guests‘ national characteristics, customs and traditions.

A Muslim guest would prefer to be assigned to an eastside room. Some guests
are very superstitious and try to avoid the number 13 room. The Japanese guests try
to avoid room numbers 4 and 9 as they consider these numbers unlucky.
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The receptionist should note the guests® request to be assigned to a non—
smoking room.

The guest‘s age is also very important when choosing a proper room for him.

Elderly guests will feel more comfortable in a quiet room on the lower floors.
Young guests would rather prefer a room with a city view on the top floor.

When checking the guests in the receptionist uses special hotel computer—
based systems. All the information from the guest‘s registration form is transferred to
a computer. The guest‘s data are entered into a guest®s folio containing the guest‘s
registration form, credit card details, and the bill posting all the charges incurred by
the guest.

Then the receptionist completes a guest card and hands it over along with the
room key. The guest‘s card indicates the guest‘s name, room number, check—in and
check—out dates. It may also contain information about hotel facilities and their
working schedule as well as the information about the hotel rules and regulations.

Admission to hotels is done upon presenting the guest card. On handing over
the guest card the receptionist wishes the guest a pleasant stay in the hotel and offers
bell service.

The bellboy or page gets the guest‘s room key from the receptionist and escorts
the guest to his room. He shows how to unlock and lock the door and how to use the
room appliances (TV set, the air—conditioning, hair—dryer, tea and coffee making
facilities, trouser—press etc.). The bellboy may assist the guest with the luggage. He
also runs errands for the guests.

The guest‘s luggage is labeled with luggage stickers with the guest‘s name and
room number written on them and brought into the guest‘s room within a few
minutes.

In modern hotels magnetic key—cards and smart—card electronic locks are used
instead of metal keys.

Task 3. Answer the following questions:

Which steps is the checking—in procedure divided into?

What are the duties of the doorman?

What groups do all the hotel guests fall into?

What is the difference between expected guests and chance guests?

What documents are required for registration?

What is the procedure of checking in tour groups?

What are the methods of payment for hotel services?

What is the receptionist supposed to do in case of credit card payment?

. What information does the letter of authorization contain?

10 What equipment is installed in most hotels to deal with credit cards?

11. What national characteristics, customs and traditions should the receptionist
take into account when assigning a room to a guest?

12. What computer—based systems are used in hotels?

13. What is a guest‘s folio? What information does it contain?

14. What does a guest card indicate?

CoNOGThwWNE
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15. What are the duties of a bellboy?

16. What kinds of keys are used in modern hotels?

Task 4. Make up a plan of the text “Checking in” in writing.

Task 5. Reduce the text “Checking in” to 150 words in writing, saving the

main ideas of it.

Task 6. Look at the words in bold and try to explain them, then choose any

three and make sentences.

Task 7. Match each word in section A with its translation in section B:

section A

section B

checking in

TiCTh (SIKUI IPOXKUBAE B TOTEJI1)

complimentary room

3py4YHOCTI B HOMEPI

walk—in/chance guest «OUiKyBaHHM»  TicTh  (KIIEHT 3
nonepeHIM OPOHIOBAHHSIM)

extra bed «HECIOAiBaHUI» TicTh  (KaieHT  0e3
HonepeIHLOro OPOHIOBAHHSIM )

guest JOIATKOBE JIKKO

booking guest/ expected guest

O€3KOIITOBHUI HOMED

room facilities

peecTpartis

Task 8. Match each term in column A with its definition in column B.

A

B

1. double

a. to give a guest a room

2. non—-smoking

b. a room with a bed for one person

3. single c. a room with two beds for two people
4. smoking d. a room where smoking is not okay
5. vacancy e. a room where smoking is okay

6. assign

f. an available room
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Task 9. Fill in the blanks with the correct words.

= reservation number  registration form = walk—in = room Key
= damage deposit = reservation

1. The hotel does not accept ! guests when there are no rooms
available.

2. Mr. Formiga makes a(n) 2 to stay at a room at the Royal
Point Hotel.

3. Penny uses a3 to open the door of her hotel room.

4. The guest left a stain on the carpet. The hotel used a * to pay for

the cost of replacing the carpet.

5. Ms. Johnson tells the front desk clerk her 5 . Then the front desk clerk

finds the details of Ms. Johnson‘s stay.
6. James wrote his phone number and address on the 6

Task 10. Look at the following advice for dealing with guests. What is

considered polite in your country? How is it different from other cultures?
When dealing with guests you should always:
e address a guest by his/her title and surname or say sir or madam
show that you are listening and understand
be patient and answer all the guest‘s questions
say please when asking the guest for something
say thank you when the guest replies

Task 11. Look at the examples and complete the information below.
« Making polite requests
Could you spell your surname for me, sir?
Would you mind showing me your passports, please?
Do you mind waiting here?
» Making polite offers
Would you like me to call your room?
Would you like the porter to help with your luggage?

Task 12. Complete the dialogue with polite questions.

Receptionist: Can | help you, sir?

Guest: Yes, 1°d like to check in, please.

Receptionist: Certainly, sir. !
Guest: It's Van Rooyen.

Receptionist: Ah, yes, Mr Van Rooyen. Single room for

45

two




Guest:

Receptionist:
Guest:
Receptionist:
Guest:

Guest:

Receptionist:

nights. 2

Non-smoking,
please.

Yes, here it is.

Thank you. | need to put your details into the computer.
That‘s OK. I don‘t need my passport right now so | can
leave it with you and come and get it later this evening.

That11 be fine 4

Oh, yes, please. They‘re a bit heavy. Thanks.

Task 13. Practise the checking—in conversations.

Receptionist:
Guest:

Receptionist:
Guest:
Receptionist:

Guest:
Receptionist:

Guest:
Receptionist:

breakfast.

Guest:
Receptionist:
Guest:
Receptionist:

Guest:
Receptionist:

Guest:
Receptionist:
Guest:
Receptionist:

Guest:

Receptionist:

1
Good afternoon, sir. Do you have a reservation?
No, I don‘t. Do you have a double room for twonights?

Yes, we do.

Oh, good.

I‘ll just check what rooms we have available. Just a
moment, please.

Oh, OK, thanks.

Yes, now, let‘s see... room 414 is free. It‘s on thefourth
floor and it has a sea view with twin beds.

Oh, that sounds fine. How much is it?

Well, the cost is $150 per night, including buffet

Oh, fine.

Would you fill out the registration form, please?

Oh. Yes, sure.

Thank you very much. Could | see your passport,please?

Here it is.

Thank you very much. How will you be paying foryour
room?

By Visa.

May | have your credit card, please?

Certainly, here you are.

Good afternoon. Welcome to the Grand Woodward
Hotel. How may | help you?
| have a reservation for today. It‘s under the name of
Hannighan.
Can you please spell that for me, sir?
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Guest:

Receptionist:

Guest:

Receptionist:

Guest:

Receptionist:

Guest:

Receptionist:

Guest:

Receptionist:

Guest:

Receptionist:

Guest:

Receptionist:

Guest:

Receptionist:

Guest:

Sure. H-A—-N-N-I-G—H-A-N.

Yes, Mr. Hannighan, we‘ve reserved a double roomfor
you with a view of the ocean for two nights. Is that
correct?
Yes, it is.

Excellent. We already have your credit card
information on file. If you‘ll just sign the receipt along
the bottom, please.

Whoa! Five hundred and ninety dollars a night!

Yes, sir. We are a five star hotel after all.
Well, fine. I'm here on business anyway, so at least I'm

staying on the company‘s expense. What‘s included in
this cost anyway?

A full Continental buffet every morning, free airport shuttle

service, and use of the hotel‘s safe are all included.

So what‘s not included in the price?

Well, you will find a mini—bar in your room. Use of it will

be charged to your account. Also, the hotel provides room
service, at an additional charge of course.

Hmm. Ok, so what room am | in?

Room 487. Here is your key. To get to your room, takethe

elevator on the right up to the fourth floor. Turn left
once you exit the elevator and your room will beon the
left hand side. A bellboy will bring your bags up
shortly.

Great. Thanks.

Should you have any questions or requests, please dial '0'
from your room. Also, there is internet available in the
lobby 24 hours a day.

Ok, and what time is check—out?

At midday, sir.

Ok, thanks.
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Receptionist: My pleasure, sir. Have a wonderful stay at the Grand
Woodward Hotel.

Task 14. Work in pairs and make up your dialogue. Decide who is Student A
and who is Student B.

Student A: You are Mr. Green and you‘re checking in at the Ritz Hotel. You phoned
to reserve the room. You have arrived a day earlier — is there a room for you?
Student B: You are the receptionist at the Ritz Hotel. Welcome the guest and go
through the check—in procedure.

Task 15. Speak about the checking in.

Which steps is the checking—in procedure divided into?

What groups do all the hotel guests fall into?

What is the difference between expected guests and chance guests?
What documents are required for registration?

What documents should foreign guests present?

Within what period are all foreigners arriving in Russia to be registered?
What is a registration card? What information does it indicate?

What document is required if the guest has made a reservation through a travel
agency?

9. What does a guest card indicate?

ONoGOR~WDNE

Task 16. Write an assay about advantages and disadvantages of checking in.

Task 17. Prepare the presentation about DIFFERENT RESERVATIONS
DOCUMENTS

Task 18. Translate into English.
1. bponroBanHs TenedoHOM OHA 3 HAUMOMIUPEHIMUX (HOopM OPOHIOBAHHS.
2. Tlpu TtenedpoHHOMY OpOHIOBaHHI MOTPIOHE MIATBEP/KEHHS B ITMCHBMOBOMY

BUTJISII.

BpontoBanHs MOke OyTH rapaHTOBAaHUM 1 HETapaHTOBAHKM.

Bu GpoHroeTe HOMep Bij oprasizailii 4u sk mpuBaTHa ocoda’?

VY Hac Bci MicCIis 3aiHATTI.

Bu GpoHroBain HOMep y HaIoMy roTesni?

S0 OpoHIOBaHHS HEMOXKIIMBE 3 SKUXOCh MPUYWH, TO B TAKOMY pasi BiILT

OpoHIOBaHHS BUCHIIAE O(DIMIfHY BIIMOBY B PO3MIIIICHHI.

8. ¥V pa3i HempuOyTTS TOCTS, TOTE€Ib Ma€ MPABO 3HIMATH 3 KPEIUTHOI KApTKH
KJieHTa mrTpad y po3Mipi BapTOCTi OJHIET 700U TTPOKUBAHHSI.

9. Cmy)xba OpOHIOBaHHA TaKOXX TPOBOAWTH AaHYJAIIID 3aMOBJIEHb Ha
OpOHIOBaHHS.

10.5Ixmio TicTh puOYB MMiCIs HACTaHHS TOJAWHH aHYJAIII, TO TOTEIh Ma€ TMPaBO
HaJIaTy FOCTIO OYy/Ib-SIKUM 1HIIUI BUTbHUIT HOMED.

11. Jo6poro panky! S 3a0poHIOBaB OJTHOMICHMI HOMEp Ha TpHU JHI y BalIOMY

roteni. Och MO€ MIATBEPKEHHA. — S 3apa3 mepeBipro 10 KOMIT I0TEPY.
48

No ko



12.Ha xanb, s He MOXY 3HAUTH >KOJHUX BIOMOCTEH, IO MIATBEPIKYIOThH Ballle
OpOHIOBaHHSI.

13.Meni Tpeba 3BipuTH mnacnopTHi JaHi. Meni mnorpideH Bam mnacmopt 1
MIrpaliiiHa kapTa sl peecTpariii.

14. Bama Bi3a niiicHa mpotsrom 30 nHiB. Axmo Bu xouere 3aTpumaTucs Ha
JOBIINIA TepMiH, BaM noTpiOHO POJOBKUTH BI3Y.

15.0cp Bama peectpaniiina kaptka. [lepesipre, Oyap acka, TyT BC€ IPABUIBHO?

16. I xoTiB OM 3yNUHUTUCSA y BallOMYy TOTeJi, aje s He OpOHIOBAB HOMEp
3azganeriib.—OHy XBWIMHY, sl TIEPEBIpIO, KI HOMEpU BUIbHI. Mu Moxkemo
3arpornoHyBaTi Bam ogHOMiCHHI HOMED i3 BaHHOIO Ha 4-My MOBEPCi 3 BUIOM
Ha MICTO.

17. Bam moTpiOHO 3amOBHUTH pEECTpaliiiHy KapTKy. 3amoBHITh, OyJb Jacka,
KapTKy JpYKOBAaHUMH JIITEPAMH.

18. Och Bama kaptka roctsi. Tyt Bu 3HaiineTe BCto HeoOXiaHYy iHGOpMAIliIO TPO
CITY»KOU TOTEJIsX.

19. Tpumaiite i, Oyap Jsacka, 3aBxau npu cobi. Bonma Bam 3HagoOuthcs B
pecTopaHax i 6apax roTeiro MpY MOJMATBIINX PO3pPaxXyHKaX 3a XapuyBaHHS Ta
Harnol.

20. Ocp Bama kapra-kmou Big Homepa. [locunbHmii mpoBeae Bac y Homep i
MoKaxke, SK HEK KopucTtyBatucs. BiH Takok BIiINMoBICTh Ha Bci Bamii
3aMMUTaHHS 00 00CTYyroByBaHHS B ToTell. Bu Takoxx MokeTe 3BEpHYTHUCS /10
MOCHJIBHOTO 3 SIKUMHU-HEOYIb TOPYUCHHSIMHU.

21. XTo-HeOyap MOXke JOTIOMOTTH MeHi 3 Oaraxkem?—He xBuuttolitecs, Bamn 6arax
JOCTaBIIATh Y HOMEP 3a KUIbKA XBUJIHH.

22. Jlo3BosibTe MpeicTaBUTUCA. SI—KEepIBHUK Tpynu 3... . ¥ Hac 3a0poHboBaHo 10
OJIHOMICHUX 1 5 TBOMICHUX HOMEpiB y Bamomy roreni.

23. Sxmo y Bac OyayTh sKich 3amUTaHHs, 3BEpTalTeCs 10 TOBEPXOBOI CIIYKOU
HOMEPIB a00 TeneoHylTe 10 CIyKOU MpUitoMy.

24.Cxinbku oci6 y Bamriit rpymi? CKiTbKH YOJIOBIKIB, XKIHOK 1 TOJIPYKHIX Tap?

25.Y 3B’S3Ky 3 THUM, IO y Bac BEYIpHIA peic, MU 3MOXKEMO HaJaTh BaM OJHH
BUIbHHUI HOMEP Ha BCIO IPYILy A0 6 FTOJUHU BeUopa.

UNIT 7
METHODS OF PAYMENT

Task 1. Read and memorize the following words and word-combinations:
a credit card holder — BracHuK KpeIUTHOT KapTKH BIACHUK KPEIUTHOT KAPTKH
authorization — aBropu3zartis
to obtain authorization — orpriMaTi 103BLI Ha aBTOPHU3ALIiI0
to clear — 3xilicHIOBaTH OIIaTy YeKaMHU
clearance — 3ificHeHHs pO3pPaxXyHKIB 32 YeKaMH, KJIIPUHT YEKiB
to issue — BunUCyBaTH
an expiry date — 3akiHUEHHS TEpMIiHY JIii KApPTKH
the amount to be charged — cyma, mo crsaryerscs
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9. to exceed the limit — mepeBumyBaTH TiMiIT

10.to damage a card — nomKoIUTH KapTy

11.traveler’s cheques — moposkHi YeKu

12.a credit card statement — Bumnucka 3 paxyHKy

13.a printout — po3apykiBka

14.to transfer — mepeBoIUTH TPOIIIi HA PaXyHOK

15.Electronic Fund Transfer System - cucremMa eNeKTPOHHHX TPOIIOBHUX
nepeKasin

16. a bank multifunction card — 6ankiBcbka 6araToyHKIIIOHAIbHA KapTKa

17.invoice — paxyHok—(akTypa

18.balance — 6ananc 3anuiok cymu, 6agaHc

19.imprint — BiTOKMTOK, po3ApyKiBKa

20.to pay of — BurTagyBaTH MOBHICTIO, PO3PAXOBYBATHCS

21.forged — nigpoGnenuii, GanpmuBuii

22.a payee — ofepyBad rpoiiei (miarexy)

23.a draft — nepeka3Huii BeKcelb

24.10 countersign — cTaBUTH KOHTPOJbHUH MIMKC

25.sales advice — cympoBigHa goBifKa (CHOBIMICHHS (BHIAETHCS Iia  Yac
npostacy))

26.a sales voucher — Toprosuii Bayuep

Task 2. Read and translate the text

Methods of Payment

There are different methods of payment which a payer can use nowadays. They
are cash, personal cheques, traveler's cheques, credit cards, charge cards,
multifunction bank cards, Electronic Funds Transfer System.

Cash is a commonplace and simple method of payment. It‘s easy to use —
customers don‘t need any cashing facilities. When you say that you will pay in cash,
it means that you have the necessary amount of money in notes and coins. Normally
national currency of the country will be expected.

According to the law you will be obliged to change your money for the local
currency when you travel abroad. The exchange rate is displayed at the bank or
exchange offices. The exchange rate is the value of the money of one country
compared to that of another. A buying and a selling rate is shown. A commission is
usually taken by the bank which is a percentage for the transaction.

In tourism and hospitality its convenient to pay in cash when you owe small
amounts. Cash is fine when you leave tips to porters and waiters, pay for taxis or buy
gifts. Nevertheless, it‘s not convenient to pay in cash for expensive goods and
services. In this case electronic payments like credit cards, charge cards, bank
multifunction cards, smart cards etc. are preferable.

More and more companies accept cards as a method of payment. They
establish relationships with credit organizations and install the electronic equipment
to service their customers — card holders.

A credit card is a plastic card with which the card holder borrows money from
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the bank or another credit company and purchases goods and services up to a certain
limit without immediate payment. The supplier gets paid immediately by the bank or
the credit company. The card holder then pays off his debt if he doesn‘t pay it in
full. Visa is the world market leader amongcredit cards. Then come MasterCard
and Access.

American Express and Diners Club are not credit cards. They are charge
cards. With charge cards you are not allowed to take out a new credit before you
have paid off the total amount charged at the end of the month. With creditcards you
are not obliged to pay your bills in full at the end of the month. You have to pay just
some minimum balance which will be shown in the statement. Then you can get a
new credit.

Both credit and charge cards are used to pay for goods and services and can be
cashed in local currency. Cash can be received with over—the—countertransactions
or in ATM (cash dispensers).

The card bears the name of the issuing company and its type, its number which
Is the account number, the date -Valid from, the expiry date, and the name of the
card holder.

When a card is used, it will be - swiped through an electronic payment
terminal and the imprint of it will be taken, or a sales voucher is made out, which
the customer will be asked to sign. The staff member will compare the signatures on
the card and on the sales voucher.

When the card is used, its holder is asked for his or her passport or other
identification document. Both charge and credit cards have the expiry date which is
the end of the period when the holder can use them. When the card is out of date, the
holder must obtain a new one.

One of the electronic methods of payment is the Electronic Funds Transfer
System. Payment there takes place when you insert your credit or bank card in a
terminal connected with a bank computer and type your PIN- code which validates
the transfer. This system has already replaced a lot of banking papers and cheques.

There s a new type of credit cards — smart cards. In smart cards the information
IS contained in a microchip, while in other cards it is contained in a magnetic stripe.
With those cards it is not required to use a PIN—code for on — line identification.
However, smart cards were not widely accepted by the market at first. It was
estimated that the production of smart cards was four times as costly as bank
multifunction cards.

A bank multifunction card is a card issued by the bank which authorizes the
customer to withdraw cash to use it for different functions and there is no limit on
each payment. The money will be just transferred from your bank account to the
account of the payee. They are known as — Switch, — Connect and — Delta.

Traveller‘s cheques are very convenient as a method of payment in tourism.
They are used to pay bills in hotels, restaurants and shops. Traveller‘s cheques are
cheques which you can change for foreign local cash money at an overseas bank
when you travel abroad. A commission of 1 to 2 per cent will be charged on
traveler‘s cheques by the bank for the transaction. They don‘t have any expiry date.

Once they are bought, they are valid for an unlimited period of time. You can take
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them any time you travel overseas.

With traveler‘s cheques you don‘t have to carry large amounts of cash because
they are very safe to carry. When the buyer signs them at the moment of buying, it
means they will be protected from forgery, because he has to countersign them in
front of the staff member who will compare the two signatures before accepting
them. If they are lost or stolen they can‘t be usedby another person as long as they
bear the signature of the buyer but not countersignature.

When traveler‘s cheques are cashed, the customer is asked to produce his orher
passport for identification. Beside, all traveler‘s cheques are numbered and a special
record or sales advice is given to the buyer with all the traveler‘s cheques numbers.
The buyer is recommended not to keep the cheques and the sales advice together in
one place and not to countersign them in advance. In case the cheques are lost, their
numbers and amounts are preserved. Thus, they can be refunded or replaced by the
Issuing company.

Task 3. State the following statements as True or False.

1. Cash is easy to use — customers don‘t need any cashing facilities.

2. Payments in hotels should be made in any currency.

3. The exchange rate is the value of the money of one country compared to that of
another.

4. No commission is usually taken by the bank for currency exchange.

5. It‘s convenient to pay in cash for all chargeable hotel services.

6. Cash can be received with over—the—counter transactions or in ATM.

7. A credit card is a plastic card with which the card holder borrows money from
the bank.

8. American Express and Diners Club as well as Visa and MasterCard are
international credit cards.

9. With charge cards you can take out a new credit whenever you wish.

10.Both a charge and a credit card have the expiry date.

11.When a card is used, it will be — swipedl through an electronic payment
terminal and the imprint of it will be taken.

12.With Electronic Funds Transfer System a payment takes place when you insert
your credit or bank card in a terminal.

13.A bank multifunction card is a card issued by the bank which authorizes the
customer to withdraw cash to use it for different functions.

14.Traveller‘s cheques are not often used in hotels.

15.Traveller‘s cheques are cheques which you can change for foreign local cash
money at an overseas bank when you travel abroad.

Task 4. Make up a plan of the text “METHODS OF PAYMENT” in
writing.

Task 5. Reduce the text “METHODS OF PAYMENT” to 150 words in
writing, saving the main ideas of it.
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Task 6. Look at the words in bold and try to explain them, then choose any

three and make sentences.

Task 7. Match each word in section A with its translation in section B:

section A section B
payee NEPEKA3HUN BEKCEIIb
to transfer TOPTrOBHI Bayuep
to clear JOPOXKHI YSKH

to countersign

CTaBUTH KOHTpOJ’IBHI/Iﬁ HiIIHI/IC

traveler’s cheques

NIEPEBOJIUTHU T'POII1 HA PAXYHOK

sales voucher

BﬂiﬁCHIOBaTI/I OIIATY 9YCKaMH

draft

oJIepKyBay rpoiiei (rarexy)

Task 8. Match each term in column A with its definition in column B.

A

B

1.To hill to

a. A small piece of plastic that is used to
transfer

money from a bank account of the person
being paid.

2. Run the card

b. To charge a specific account for a
transaction

3. Debit card

c. The deliberate use of someone else‘s
identity, usually as a method to gain a
financial advantage or obtain credit and
other benefits in the other person's name.

4.Vigilant

d. A restaurant bill that only lists the
costs acquired by one person.

5. Separate check

e. If someone vigilant, he or she is
watchful and looks for signs of danger.

6. Identity theft

f. To put a credit or debit card through a
machine that charges the account.

Task 9. Complete the text with a suitable word from the box.

Issuing company forgery pay bills sales advice countersign

transaction ~commission  expiry

countersignature  draft.. valid cash

Traveller’s Cheques

A traveller‘s cheques is a bank !

for personal use of the purchaser. It

Is signed by the purchaser at the time of purchase from the national bank.
Traveller‘s cheques are issued in major hard currencies in fixed amount notes.
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They bear the name of the 2 :

A 1 per cent 3 Is charged by the bank on sales of traveler‘s
cheques.

Traveller‘s cheques are cheques which you can change for foreign local
cash money at an overseas bank when you travel abroad. A commission of 1 to 2 per
cent will be charged on traveler‘s cheques by the bank for the *

Traveller‘s cheques are very convenient as a method of payment in tourism.
They are used to ° in hotels, restaurants and shops.

They don‘t have any ° date. Once they are bought, they are ’
for an unlimited period of time. You can take them any time you travel overseas.

With traveller‘s cheques you don‘t have to carry large amounts of &
Traveller‘s cheques are very safe to carry. When the buyer signs them atthe
moment of buying, it means they will be protected from ° , because
he has to ° them in front of the staff member who will compare the
two signatures before accepting them.

If they are lost or stolen they can‘t be used by another person as long as they
bear the signature of the buyer but not

When traveller‘s cheques are cashed, the customer is asked to produce hisor
her passport for identification. Beside, all traveler's cheques are numbered and a
special record or 2 iIs given to the buyer with all the traveller‘s cheques
numbers. The buyer is recommended not to keep the cheques and the sales advice
together in one place and not to countersign them in advance. In case the cheques are
lost, their numbers and amounts are preserved. Thus, they can be refunded or
replaced by the issuing company.

Task 10. Read and role play the dialogue.

CLERK: Hello, sir. How may | help you today?

GUEST: Hi. Can | exchange some money here?

CLERK: Yes, sir.

GUEST: Excellent. 1 really thought I was going all the way down to the bank.

CLERK: No, there‘s a currency exchange service for that. What type of

currency would you like to exchange?

GUEST: I have dollars. And of course, I want euros. What‘s the exchange rate
these days?

CLERK: It‘s 0.73 euro to a dollar.

GUEST: Wow! The dollar was worth a lot more last time | visited Europe.
What kind of commission do you take?

CLERK: We have a ten per cent commission.

GUEST: That‘s all right.

CLERK: Also, you should know that we don‘t buy back any currency. So you

should only exchange as much money as you think you‘llneed.
GUEST: That‘s OK. | want to exchange two hundred dollars.

CLERK: Okay, sir. I‘1]l just need you to fill out this form and then you‘ll be all
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set.

GUEST: Sure. Thank you for help.

Task 11. Work in pairs and make up your dialogue. Decide who is Student A
and who is Student B.

Student A: You are a restaurant patron and you want to pay the bill. Ask
Student B questions about:

v how to pay for the tip

v’ separate checks

Student B: You are a waiter. Answer Student A‘s questions about:
v" paying the tip
v' the separate check policy

Task 12. Work in pairs. Ask and answer questions about different methods of
payment.

ONo kNP

Which methods of payment can a payer use nowadays?
Which method of payment is most commonplace in hotels?
What credit cards are widely accepted?

What about American Express and Diners Club?

How do credit and charge cards differ?

Are there any new electronic methods of payment?

What is a smart card?

What is a bank multifunction card?

Task 13. Speak about the methods of payment.

1.

5.
6.

Why are travelers obliged to change their money for local currency ofthe
country they visit?

2. In what cases is cash preferable?
3.
4. What is a traveller's cheque? How are traveller's cheques used for

What is a personal cheque?

payments?
What credit cards are widely accepted?
What are hotel employees supposed to do when dealing with credit cards?

Task 14. Prepare the presentation about SYSTEMS OF CURRENCIES IN THE
WORLD

Task 15. You are a restaurant critic. Use the web—page and the conversation to
write an article about paying a restaurant bill (120-150 words). Make sure to
talk about the following:

The different ways to pay
Separate check policies

The problem of identity theft
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Task 16. You are going to prepare the report for the International Conference.
Choose the topic and highlight the main thesis: FINANCIAL TRANSACTIONS
AT THE HOTEL.

Task 17. Translate into English.

1.

2.

o s

8.

9.

VY pasi BTpaTH DOpPOKHIX 4YeKIB ix Oynae 3aMiHeHO a0o rpoull 3a HuUX Oyne
MNOBEPHYTO 32 HASBHOCTI JAOBIIKM PO MPOJAXK.

[HO3eMHY BaIIIOTY HE NPHIMAIOTh [0 OIUIATH B TOTENSX, 0apax, pecTopaHax i
TypareHTCcTBaX. 1i HEOOXiAHO MOMIHATM B IyHKTI OOMiHYy BaIIOTH. 3a IO
orepalilo CTATYIOTbCS KOMICIHHI.

[Tig yac omnaTu 3 po3paxyHKOBOi a00 KpeIUTHOI KapTKU HEOOXIIHO 3pOOUTH
BIIOMTOK KapTKH, MJIA I[bOTO KapTKYy MPONYCKAalOTh Yepe3 CHellalbHUN
€JIEKTPOHHUIN TEpPMIHAIL.

[IpocTpoueHi KpeIUTHI KapTKH 10 OIUIATH HE MPUIMAIOThCS.

[Tin yac mpomaxky JOPOXKHIX YEKIB TypUCTaM PEKOMEHIYIOTh 30epiraTu 4eKu
OKPEMO BiJl TOBIJKH 3 iXHIMH HOMEPaMHU.

Bayuyep npo nponax 3an0BHIOIOTH Y MICLIEBII BatOT1 KpaiHu, B SIKI KYMYIOTh
TOBapu ab0 MOCIYTH.

[Tin yac momopoxi 30epiraiiTe rpoii B JOPOXKHIX yekax ab0 MIACTUKOBHUX
KapTKax, 1100 YHUKHYTH BTPATH 200 KPaiKKU.

[Ipu omnati KPEJUTHOIO KApTKOIO B TPHOX HMPUMIPHUKAX CKJIAJA€THCS Baydep
PO NPOJaX, NEPIINNA MPUMIPHUK SKOTO BUJIAETHCS KIIIEHTY.

Sk Bu OyauTte po3paxoByBaTUCS TOTIBKOIO UM KPEIUTHOIO KapTKOIO?

10.Y ToproBenbHOMY IIEHTPI BCTAHOBJIEHO TEpMIHAIW JUIsI OOCIYrOBYBaHHS

KIIIEHTIB 3 OAHKIBCHKUMH 6aFaTO(1)YHKHIOHaHI>HPIMPI KapTKaMHU.

11.Po3paxyHkoBa roiuHa B Hamomy roreii —12 roguna aas. Haragyemo Bawm, 1o

BC1 HOMEpPHU MarOTh OyTH 3BUIBHEHI JI0 ITI€T TOMHH.

12.41x Bu Oynere omauyBaTy MpokuBaHHS ? — KpeIUTHOIO KapTKOIO.
13.Meni noTpiOHO 3HATH BiIOUTOK 3 Baiioi kpeIuTHOT KapTKH.
14 Slxa BapTticTh HOMepa Ha a00y? — Bu MoxeTe O3HAMOMHTHCS 3 HaIIUM

NpeMCcKypaHToOM. YCi IiHU AaHo 3 ypaxyBaHHsM [1/]B.

15.Bu Hanmaere sKi-HeOyab 3HWKKH? — BinkpuTtuit Tapud He rependadae KOgHUX

3HHXXOK.

UNIT 8
CHECKING OUT

Task 1. Read and memorize the following words and word-combinations:

ook wnE

check out — BUTXKKATH 3 TOTEIIO

to post to the guest "'s account — 3aHOCUTH Ha PaxyHOK
to vacate a room — 3BUIbHATH HOMEP

payment — oruiara

cash ~ — roriBkoro

~ by credit card — kpeTUTHUMH KapTKaMH
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7. ~ by account to company — 3a 6e3roTiBKOBUM PO3PaxXyHKOM

8. ~ by voucher — Bayuepamu

9. ~ by traveler‘s cheques — 1opoxxHIMU YeKaMu

9. full payment — moBHHIA po3paxyHOK

10.to settle an account — mpoBoAUTH OILIATY

11.check—out time — yac BuceneHHs

12. charges — Butpatu

13.to overcharge — oOpaxoByBaTH, CTATYBaTH OUIBIIY CyMY, HK HAJIC)KHUTh
14. guest’s folio — paxyHOK rocts

15.guest invoice — paxyHok—(pakTypa

16.quick check—out service — ekcripec—oruiata roTeJIbHOTO PaXyHOK
17.value — uinHicTs, 1iHa

18.value added — nomana BapTicTh

19.value added tax (VAT) — noxarok Ha goxany Baprticts (I1/]B)

Task 2. Read and translate the text

Checking out

When checking out the guest should settle the full account for accommodation
and chargeable extras.

The payment can be made in cash, by credit card, account to company,
voucher, traveller‘s cheques.

The following charges are entered on the guest®s account: the charge for the
guest’s room; the extra charges (resulting from the use of additional services);
telephone bills.

The payment for hotel accommodation is charged on the check—out time
(12:00 noon) basis. If the client exceeds the stay agreed upon, he is charged for the
stay in the following manner:

e no more than 6 hours overstay — charge per hour of stay;

e from 6 to 12 hours of overstay — half of daily charge;

e from 12 to 24 hours of overstay — full day‘s charge (unless there isa system
of charging per hour)

When the stay does not exceed 24 hours, the client is charged for a night (24
hours), regardless of check—out time.

The following checklist is useful when preparing bills:

Avoid hidden extras — guests are not happy if they feel overcharged.

Display an up—to—date price list at all times.

Include any extra costs and taxes on price lists.

Deal with bill queries politely and efficiently.

Remember that guests can easily forget what services they have used. I/l check

our records. It says here there was a call yesterday evening.

e Stay calm, apologize and offer to correct mistakes immediately. Oh, yes, | do
apologize, we have made a mistake here. That should be...
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Task 3. Answer the following questions:
1. What are the guests supposed to do when checking out?

. What are the methods of payment?

2
3. What charges are entered on the guest‘s account?

4. What basis is the payment for hotel accommodation made on?

5. What are the terms of payment in case if the guest vacates the roomafter the

check—out time?

6. What tips may be useful for preparing bills?

Task 4. Make up a plan of the text “CHECKING OUT?” in writing.

Task 5. Reduce the text “CHECKING OUT” to 150 words in writing, saving the

main ideas of it.

Task 6. Look at the words in bold and try to explain them, then choose any three

and make sentences.

Task 7. Match each word in section A with its translation in section B:

section A section B
value added IPOBOJIUTH OILIATY
to settle an account EKCIIPEC—OIIaTa TOTEJILHOTO PaXyHOK
payment 3BUIHHSITH HOMEP
guest’s folio oruraTa
check out paxyHOK roCTs

to vacate a room

BUDKIKATH 3 TOTEIIIO

quick check—out service

J0/1aHa BapTICTh

Task 8. Match each term in column A with its definition in column B.

A

B

1. guest’s folio

a. a detailed bill or statement provided to
guests by a hotel for services rendered
during their stay

2. payment b. the time by which guests are expected
to leave

3. cash c. money in the physical form of
currency, such as banknotes and coins

4. check out d. the process by which a guest formally

leaves the hotel, settles any outstanding
bills, and returns their room keys

5. guest invoice

e. an amount of money that is paid to
someone, or the act of paying this money

6. check—out time

f. a piece of stationery or an invoice
representing the guest's bill
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Task 9. Look at the pictures and describe the checking out procedure.

Task 10. Read the dialogue and answer the questions.

Guest:

Reception:

Guest:

Reception:

Guest:

Reception:

Guest:

Reception:

Questions

I°d like to check out now, please. Room 301.

Certainly, sir. I‘ll get you your bill. Here we are. How wouldyou
like to pay, sir? Credit card?

Yes. Credit card. Do you take this card?

We do indeed, sir. If I could just have your card a moment...I‘m
sorry, sir but I‘'m afraid this credit card has expired. It expired at
the beginning of this month.

Oh, dear, that‘s a nuisance. Could | pay by cheque, then?

I‘m afraid we wouldn‘t normally accept a cheque without a valid
cheque guarantee card. But don‘t worry, we‘ll soon sort this out
for you. If you‘d like to wait a moment, we‘llput a telephone
call through to your bank. I expect they‘ll guarantee the cheque
for you.

Actually, you won‘t need to do that. I‘ve just remembered I have
an American Express card as well. Just a moment. Yes, here it is.
| think you‘ll find it OK.

Yes, that‘ll do nicely sir. If you just wait a second I‘ll write out a
slip for you, and give you a receipt.

1. How does the guest want to pay at first?
2. Why is this not possible?
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How does the guest want to pay next? What difficulty is there?
How does the clerk offer to solve the problem?

What does the guest remember at the end of the dialogue?
What other kinds of credit or charge card do you know about?

ook ow

Task 11. Watch the video and choose the correct answer
https://www.youtube.com/watch?v=Z20pVW-eqVDM

Choose the correct answer:
Mr. Walter wants to:

1. Book a room.

2. Leave the hotel.

3. Change the room.

Did he enjoy the stay at the hotel?
1. Yes, he did.
2. No, he didn’t.

Did he take anything from the minibar?
1. Yes, he did.
2. No, he didn’t.

How will Mr. Walter pay the bill?
1. He will use credit card.
2. He will pay cash.

The bill ...

1. doesn’t include tax.
2. includes tax.

Mr. Walter needs a payment receipt so that he can:
1. keep it as a proof.

2. use it at the airport.

3. charge the bill to his company

How long does it take to get to the airport?
1. a quarter of an hour.

2. half an hour.

3. 20 minutes.

How can Mr. Walter get to the airport?
1. By snuffle.
2. By shackle.
3. By shuttle.

4. By shuffle. Scan me!
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https://www.youtube.com/watch?v=ZOpVW-egVDM
https://www.youtube.com/watch?v=ZOpVW-egVDM

The airport shuttle service is...
1. for free.
2. included in the bill.

Mr. Walter will...

1. wait in the lounge area.

2. leave the hotel immediately.
3. look for a taxi.

Task 12. Complete the check-out dialogue with these phrases and role plays it.
=have a good journey

=is everything else all right

=how would you like to pay

=that ‘s the registration fee

= here ‘s your bill

=shall | send you

=would you like to sign

=that was the international

= | think you ‘Il find it ‘s correct

Reception: 1 , madam.

Guest: Wait a minute. I think there‘s been a mistake

Reception: 111 just check it for you. 2 . The total includes
room service.

Guest: But what‘s this fee?

Reception: 3 , Which is obligatory in Russia.

Guest: And what about this amount?

Reception: 4 phone call you made.

Guest: Yes, but it‘s so expensive!

Reception: Well, we do have a satellite line. ® ?

Guest: Yes, | think so.

Reception: 6 , madam?

Guest: Credit card, please.

Reception: ! here? Are you planning to visit our city
again? I‘m not sure it depends on work.

Guest: 8 out updated brochure in the new year?
Reception: Yes, OK. Here‘s my address.

Guest: | hope you enjoyed your stay. ° home.
Reception: Thank you, goodbye.

Task 13. Work in pairs and make up your dialogue. Decide who is Student A
and who is Student B.
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Student A: You re the guest. Ask to settle your bill below.

Query the number of nights charged and the bar bill.
Pay with a credit card.

Room 342

ARRIVAL: 21/7 DEPARTURE: 23/7
ROOM RATE: 119

Accommodation 3 nights 476
Breakfast x3 48
Bar 21/7 46

22/7 61
Telephone il I i d 25
Car park 2 days 15
TOTAL 671

Student B: You are the receptionist. Deal with guest‘s bill. Use this information.
The hotel has overcharged by one night.

Check the bar bill. It‘s correct.

Ask how guest would like to pay.

Accept payment by credit card.

Give hotel and card receipts.

Task 14. Speak about the checking out

1.
2. What do you say when checking out of a hotel?

3. How do you say you want to check out?

4.

5. What are the terms of payment in case if the guest vacates the room after the

What is the meaning of checking out someone?

What do you say when guests check out?

check-out time?

Task 15. Write an assay about advantages and disadvantages of checking out.

Task 16. Translate into English.

1.

2.

3.

[Tpu Bix'i311 TOCTA IepeadadaeThCs MOBHUM PO3PAXYHOK 3 HUM 32 TPOKUBAHHS
Ta Ha/IaH1 TOAATKOBI TUTATHI MMOCTYTH.
Po3paxyHKku MOXYTb MPOBOJUTHUCS 32 TOTIBKOBHI PO3PaXyHOK, KPEAUTHUMU
KapTaMmHu, 32 0€3rOTIBKOBUM PO3PaXyHKOM, BayuepaMHu, IOPOKHIMU YEKAMH.
Po3paxyHok 3 rocTsIMH TpPOBOJMUTHCS 3a MPOKUBAHHA, JOJATKOBI IUIATHI
MOCHYTH, Teae(OHHI PO3MOBH.
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4. YV pa3i 3aTpUMKHU CIOKMBaya IJlaTa 3a NPOXUBAHHA CTATYETbCS B TaKOMY
MOPAJZIKY:
- He Ouble 6 TOAMH MIC pO3paxyHKOBOI FOJIMHU—TIOTOAMHHA OILJIaTa;
- Bix 6 10 12 roauH micisi po3paxyHKOBOi TOAMHU-ILIATA 32 [MOJIOBUHY J00U;
- Big 12 g0 24 roxuH micis po3paxyHKOBOI TOJMHU-IUIATA 3a MOBHY A00Y
(SIKIITO HEMAE MOTOJIMHHOT OTLIATH).
5. Ilpu nmpoxuBaHHI He Oublie 100U (24 roAWH) IUIaTa CTATYEThCS 3a J00Y
HE3aJIeXKHO BiJl pO3PaXyHKOBOI TOAUHHU.
Konu Bu 30upaerecs Big ixmxaTu?
7. TlpoxaHHs UIsl THX XTO BIJ DKJIKA€E 3 TOTENIO, 3BUIbHUTH HOoMepa 10 12.00 ta
3AJIMLIUTH KITI0Y Y MOPTHE.
Moxke OyTH, 110 S 3aTHUIILYCS AOBILE.
9. Ilpm BUi3aI rocTs nepeadavyaeThCsi MOBHUM PO3PaXyHOK 3 HUM 33 MPOXKUBAHHS
Ta HaJIaH1 JOAATKOBI MJIaTHI MOCIYTH.
10.3ak/Ir09HUM €TaroM TEXHOJIOTTYHOTO MPOIeCy OOCIyroByBaHHS TOCTS € WOTO
Bi1'i311, a00 mporieaypa BUTMCKH TOCTSL.

o

©

UNIT 9
HOTEL HOUSEKEEPING DEPARTMENT

Task 1. Read and memorize the following words and word—combinations:

Housekeeping staff
Housekeeping Department — AamiHiCTpaTHBHO-TOCTIONAPCHKA CITYK0a rocmoiapchka
ciyx6a (AI'C); Cyx0a 006ciTyroByBaHHS Ta €KCILTyaTallii HOMEpHOTo (GOHIY
Executive Housekeeper — Hauanpauk AI'C
Deputy/ Assistant Housekeeper — 3actynuuk Hauaabarka AI'C
HSKP Supervisors — cymepBaiizepr (IOMIYHHKHM HadalbHHKA CIyKOH, cTapiii
MOKOTBKH )
chambermaids, room attendants — nokoiBku
Laundry/dry service attendants — nepconaut, sikuii pairoe y mpaibHi Ta XIMIUCTKA
Linen Room attendants — mepcoHaJ, 1110 BiIOBiAa€ 3a OUTU3HY
Health Club attendants — criiBpoGiTHUKH 0340pOBUYOTO KITyOy
Fitness centre attendants — ciiBpoOITHHKY CIIOPTHBHOTO IIEHTPY
florists — ¢popuctu
storekeepers — koMipHUKH
housemen — poGiTHUKH
shift rota — rpagik Buxomy Ha podoTy
to draw up shift rotas — ckiragaTu rpadik BUXoay Ha poOOTy

Guest bedroom
bedding — mocTiTbHI IPUHATICKHOCTI
bed linen — nocrineHa OlIM3HA
blanket — koBapa
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bedspread — nokpuBaio

duvet — koBpa

duvet cover — migkoBapa

comforter — ctbo0aHa BaTsIHa KOBIpA
pillow — moxymika

pillowcase — HaBoouKa

sheet — nmpocTupa1Io

bottom sheet — HikHE TIpOCTHPAITO
top sheet — BepxHe mpocTHUpaIiIo

to fold — cxiragaTu

Guest bathroom
bath tub — Banna
bath mat — 6aHHMIT KHITHMOK
facial tissue — kocMeTH4HI CepBETKU
den — pen
shower shower cap — mamnouka Jjisi Tymry
shower curtain — mropa /i BaHHOI/ A1y
sink — pakoBuHa
towel — pymauk
bath towel — 6anHwMit pymIHUK
hand towel — pymiauk mis pyk
face towel — pyrrHuK 17151 00 MUY
towel rack — pymHukocyika
toilet — Tyaser
toilet tissue/paper toiletries — ryaneruuii mamip / TyajgeTHe mpHIaaIs
trashcan — ypua ais cMiTTS
to empty a trashcan — cmycromutu ypay

Guestroom
ashtray — momiapHHYKa
carpet — kuium
crib — qursye nixkeuxko
fixtures — kpiricHHS
furniture — me6mi
ice bucket — Bigpo mis a0y
Iron — mpacka
ironing board — nmpacyBanbHa jorika
laundry bag — maker auist 6iM3HE B IpaHHS
light bulb — nammouka
memo pad — GJIOKHOT
sewing kit — HaOip aust mmTTSA
stationery — kaHIeJIAPCHKI TOBapH
tray — miHOC
vanity — TyajgeTHHIA CTOJIUK

wastebasket — kommk st cMiTTsS
64



Guestroom cleaning
cleaning supplies (cleaning agents) — 3acobu 1 YUIICHHS
cleaning procedures — 30upaibHi poOOTH
dusting — cyxe nmpoTupaHHs (BUTUPAHHS ITHITY)
ashtray emptying — crycToIeHHs HOMUIbHUYOK
making the bed — npubupanns nikka (3ampaBka i 3MiHa MOCTUTBHOT OLTU3HK )
MOoppPINg — BoJiore NpUOUpPaHHS IMiIJIOTH
stain removing — BuIaJICHHS IJISIM
replacing — 3amina
restocking (replenishing) — monoBHeHHs 3amacis
sanitizing — ne3indexirist (canitapaa o0poOKa)
scrubbing — unmeHHs
spraying — po30pu3KyBaHHs
sweeping — migMiTaHHS
vacuuming — 4uIneHHs KHIHMIB
wiping down — Bosiore mpoTHpaHHS

Types of Room Cleaning
check-in room cleaning — npuGupanHs 3a0pOHHOBAHUX HOMEPIB
everyday make-up / occupied room cleaning — moTouHe HpPUOMpPAHHS KUTIOBHX
HOMEPIB
check-out room cleaning — npudupanHs HOMepa Mmicis BUi3ay roctei
deep cleaning (syn. super cleaning) — renepanbte npuOUpaHHS
picking up — ierke mpuOUpaHHs
turndown service — BedipHe NpuOHMpaHHA, MIATOTOBKA HOMepa 10 CHY (JIKKO
TOTYIOTh JIO CHY, 3aBIIIYIOTh IITOPH, 3aJUIIAIOTH COJIOJIOIITI)

Types of Room Status
states — IMOJIOKEHHs, CTaH
room status report — 3Bit mpo 3aHATICTP HOMEPHOTO (GOHIY
CO = checked but — Bui3HMi, TiCTh YK€ BUIIHCABCS
O, OC, OCC = occupied — 3aiHATHIA, )KUTIOBUI
V = vacant (clean, no occupant) — urcTuii, He3aHHATHIA
OO0, 000 = Out of Order— Homep, mo nepedyBae B BUMYIICHOMY HECTIpPaBHUHU, Y
MPOCTO1, MOTAaHOMY CTaHi (PEMOHT)
CL, CLN = clean — uucrtuii
DI, DTY = dirty — 6pyaauii
DP, DEP = departure — Bui3HHi1, TiCTh, AKHI BXKE BUITUCABCS
DN - Bui3HMIA, aje ricTh pO3IIATUBCS 11I€ HE
AE = arrival expected — ouikyBaHu# («Iiz 3ai371»)
NS = non smoking — HoMep /151 HEKypITiB
OS — 3a0poHbOBaHUI HOMED TSI OCOOMBO BaKITUBUX TOCTEH
sleep out — ricTe ponUCcaHwMiA, ajie He HOUyBaB
turn down — «moTpiOHe BeUipHE TPUOUPAHHS»
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Housekeeping Tools & Equipment
broom — mirtna, BiHHK
cart — Bizok
MOP — ranyipka JJs MiJjIoru
pass key — BimmMuuka
rag — raHdipka
washcloth — ranuipka 1ist MUTTS TOCYLY
vacuum cleaner — muococ

Housekeeping reports
Housekeeping Report (Room Status Report, Housekeepers Report) — 3BiT mpo
NOTOYHUN CTaH 3alHATOCTI HOMEPHOro (OHAY TOTeNm0 (OCHOBHHUH poOounit
JTOKYMEHT, SIKUM KepyeTbesi HadanbHUK AXC 1 HOro MOMIYHHKH i 9ac PO3MOILTY
poOOTH HA IOTOYHUMN JIEHB)
Housekeeping Assignment Sheet — mepconanbHe 3aBAaHHs CylniepBaiizepa/ MOKOTBKU
Housekeeping Room Occupancy Report — 3BiT npo 3aiiHATICT HOMEPHOTO QOHTY
Housekeeping Supervisor Daily Report — monennuii 3Bit cymnepaiizepa
Housekeeping Guestroom Attendant Daily Report — mioaeHH#it 3BIT MOKOIBKH

Task 2. Read and translate the text.
HOTEL HOUSEKEEPING DEPARTMENT

Hotel housekeeping is a complex operation. A lot of staff will usually be
working within the hotel because when selecting the best hotel for a vacation, most
people will assess not only the location, the size of the rooms, but also the hotel
amenities, standards of cleanliness, hotel guests® reviews, etc. The exact number of
housekeeping staff depends on the size of the property. The housekeeper is
responsible for all of these staff, and their job includes recruiting, dismissing, training
and supervising them, as well as drawing up shift rotas and determining the salary
for each of them. It is also the responsibility of the housekeeper to discipline any
members of staff if necessary.

The hotel housekeeper is in charge of keeping an assigned number of
rooms clean. This includes a variety of services depending on the type of the room.
For a standard occupied room, this will involve basic cleaning duties. For a room
where the guests have just checked out, the job is more difficult andinvolves turning
over nearly everything in the room. A check out room must beso neat and clean that
the new guests cannot tell that another family may have vacated the room only a few
hours earlier.

The specific duties of a housekeeper may vary from one hotel to the next, but
junior staff of the housekeeping department usually has standard responsibilities. The
first is making beds. A good hotel cleaner should be ableto make each bed in about
a minute. Unless there are obvious stains, sheets and pillowcases are rarely changed
daily. The average amount of time for sheets to be left unchanged is three days.
However, in luxury hotels sheets are changed daily. The number of sheets and
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pillows on the bed can also vary. While a standard hotel bed has a bottom sheet,
top sheet, blanket and comforter, nicer hotels will have a sheet both beneath and on
top of the blanket. Some less expensive hotels may not have a blanket at all. Hotel
beds are typically made with the comforter covering the entire bed and are almost
always made this way when guests first check in. However, during a guest‘s stay, the
comforter may only be neatly folded at the bottom of the bed.

Next, the hotel cleaner must refresh any amenities in the room. Small touches
such as closing the doors of a television cabinet can give a room a finished look very
quickly. If there is a porch or balcony, this should be swept and any ashtrays need to
be emptied.

Lastly, the trashcans in the rooms will be emptied, and the carpetsswept.
Moving on to the bathroom, the hotel cleaner will wipe down the tub, toilet, sink and
counter. Towels will be changed and amenities will be refreshed. In a check- out
room, the bathroom is cleaned more thoroughly with a variety of cleaning agents,
usually including bleach. Small touches such as carefully folded towels are important
here. Each hotel has its own preferred method for folding and placing the towels. The
toilet paper must be folded to a neat point as well. In some hotels, the tip of the
toilet paper is even pressedwith a stamp featuring the hotel‘s logo or name.

Hotels with minibars and turndown service usually leave these specific tasks
to separate members of the staff as well. Though the typical hotel cleaner is
responsible for a number of hotel rooms, there are many others important roles in the
housekeeping team at most hotels. In larger hotels, there is usuallya house person
for each floor or section. This person is responsible for emptying the dirty linens and
trash in housekeepers‘carts and restocking their towels and amenities when needed.
The house person is also responsible for vacuuming hallways, dusting banisters and
areas on the floor. Another memberof the housekeeping staff is usually assigned to
the lobby area.

In large hotels this can include the check in area, pool, fitness center, childcare
center, laundry facility and a variety of other areas. Lobby hotel cleaners usually
make their rounds through these areas several times throughout the day. If a guest
calls for special amenities such as a microwave or crib, or other items that are not
typically left in the room such a toothbrush, sewing kit or matches, these are often
provided by another hardworking member of the housekeeping staff, sometimes
called a runner.

Task 3. Answer the following questions:

What is the housekeeper in charge of?

Why is a check-out room cleaning considered to be the most difficult one?
What are housekeeper‘s duties?

In what way may the specific duties of a housekeeper vary from one hotel to
another?

What small touches can give a room a finished look?

In what case are the linen changed daily?

What is a house person responsible for?

Who is also responsible for vacuuming hallways, dusting banisters and areas
67
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on the floor?

9. What do lobby housekeepers do?
10.Who provides the guests of the hotel with the items that are not usually left in

the room such a toothbrush, sewing kit or matches?

Task 4. State the following statements as True or False.

1.

2.

3.

o

Task

Lobby housekeepers usually make their rounds through public areas several
times a day.

When selecting the best hotel for a vacation, most people will assess
location, the size of the rooms, hotel facilities and reviews.

A check-out room must be so neat and clean that the new guests can tellthat
another family may have vacated the room only a few hours earlier.

The hotel housekeeper is responsible for keeping an assigned number of
rooms clean.

A good housekeeper should be able to make each bed in about one
minute.

Some inexpensive hotels may not have a blanket at all.

A runner provides guests with special amenities such as a crib or someother
items.

5. Make up a plan of the text “« HOTEL HOUSEKEEPING

DEPARTMENT” in writing.

Task 6. Reduce the text “ HOTEL HOUSEKEEPING DEPARTMENT” to 150
words in writing, saving the main ideas of it.

Task 7. Look at the words in bold and try to explain them, then choose any three
and make sentences.

Task 8. Match each word in section A with its translation in section B:

section A section B

check-in room cleaning npuOupaHHs HOMEpA MiCIsl BUI3AYy rocTen
check-out room cleaning YUIICHHS KWINMIB

sweeping iAMITaHHS

stain removing BOJIOT€ MPOTUPAHHS

wiping down BUJIAJICHHS TUISIM

vacuuming reHepasibHe TPUONpPaHHS

deep cleaning npuOupanHs 3a0pOHHOBAHIX HOMEPIB

Task 9. Match each term in column A with its definition in column B.

A B

1. recruit a. things that you have to do as part of
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your job

2. duties b. to get someone to work in a company
or join an organization.

3. sewing kit c. things, especially valuable things, that
are owned by someone.

4. crib d. a period of work time in a factory,

hotel, hospital, or other place where some
people work during the day and some
work at night.

5. property e. a set of a needle and thread for
repairing something.
6. shift f. a bed for baby.

Task 9. Complete the sentences using the information from the text.
Another member of the housekeeping staff__ to the lobbyarea.
Unless there are obvious stains, are rarely changed daily.
Lastly, the trashcans in the rooms____and the carpets swept.

Small touches such as___are important here.

It is also the responsibility of the housekeeper__if necessary.
The number of ___on the bed can also vary.

okowdE

Task 10. Complete the sentences with the missing words.

= recruit = sewing kit = property = duties = crib = shifts

1. A hotel © includes six threads, six sewing pins, one safety pinand two
buttons in the plastic box.
@ and additional beds are available free of charge for childrenof up to 12 years of

age.
2. Every hotel, at some point in time, will have to @ new staff.

3. Housekeepers are expected to work in @ , either morning or
night.

4. One of the main © of hotel room attendants is to prepare the

hotel room*s bed for the guest.
5. The rules and regulations are put in place to keep hotel guests andemployees
safe and protect hotel © from damage.

Task 11. What qualities and qualifications do you think are needed to workin
the Housekeeping section of a hotel? Read the text and makenotes about
the following:

a. qualities needed b. duties c. experience and training
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Are you smart? Intelligent? Don‘t mind hard work? Interested in looking after
guests and helping to make their stay enjoyable? You could be just who we‘re looking
for, to join our hotel housekeeping staff.

As a member of the Housekeeping team, you may be given responsibility for
one of the bedroom areas. After the guests have checked out, you will then change
beds, towels, etc. and generally ensure that everything is clean and tidy.

Housekeeping, however, is not just about cleaning bedrooms, but also keeping
every public area pleasant, clean, and tidy for others to relax and workin. You may
find you have to arrange flowers, displays of materials, publications, and be
responsible for ensuring stocks are up-to-date whether ina linen room or a mini-bar.
Other duties you may be involved in could be vacuuming, polishing, and tidying other
areas in the building. You will certainly need to spend time checking everything is in
place.

Whether you work at a hotel, motel, bed and breakfast, conference or holiday
centre, or a tourist attraction, your guests will judge their accommodation by its
appearance. Clean rooms and good service enhance any accommodation and make
your guests return.

No previous experience is required and most of your training will be on the job,
with extra in-house training given by the company's training personnel.

Just think how many things need doing around the house. Now imagine how
many more there are in a large hotel - or a leisure theme park! Lighting, heating,
plumbing, carpentry, even gardening needs take care of. Courtesy cars and staff buses
need driving and many large hotels need grounds staff to look after their golf-courses
and keep them in tip-top condition. Whilst some smaller hotels use outside
contractors, largest hotels, motorway sites, and leisure parks employ their own
specialized support staff. Because guests and visitors expect everything to work
perfectly, maintenance and support staff must be available 24 hours a day. This means
you will probably have to work shifts and some weekends.

Task 12. Role play the conversation.

Team leader: Good afternoon, Kevin. How are you?

Housekeeper: I‘m doing well, thanks.

Team leader: Are you almost done for the day?

Housekeeper: Yes, | just finished the last stay-over on my list.

Team leader: Great. Were you very busy today?

Housekeeper: Yes, | had seven checkouts.

Team leader: Wow! That‘s more than usual, isn‘t it?

Housekeeper: Yes... but we‘re always busy on the weekends. Before
| Bt | want to mention something.

Team leader: Sure — what is it?

Housekeeper: The guests in 245 have had a DND up all morning. What
should | do?

Team leader: Since your shift is about over, don‘t worry about it.

Theguests may request cleaning service later. But I‘ll
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take careof it.

Housekeeper: Okay. I guess that I‘m done then. I‘ll see you tomorrow.
Team leader: Good afternoon, Kevin. How are you?
Housekeeper: I‘m doing well, thanks.

Task 13. Act out the roles below.

Use Language Like:
Were you very busy today?
Before | forget | want to mention something.
What is it?
Student A: You are a housekeeper at a hotel. Tell Student B about:
e how many stay-overs you cleaned
e how many checkouts you cleaned
e whether any guests left a Do Not Disturb sign up for your entireshift
Student B: You are a team leader. Listen to Student A and tell him or her what to do
next. Make up a name for the housekeeper.

Task 14. Read another conversation.

Susan: Housekeeping!
Guest 1: We‘ll be leaving in about half an hour.
Susan: Fine. I‘ll come back later then.
Susan: Housekeeping! Anyone here?
Guest 2:  Oh, it‘s the maid. What time is checkout?
Susan: Twelve noon.
Guest 2:  Yes. I‘ll be here until then.
Susan: No hurry. Take your time.
LATER

Sara: Good morning, Susan. Here is your daily RoomVacancy Report. It shows
you the status of the room. Remember, if there is a -Do Not Disturbll
sign on the door, don‘t knock. We want to respect our guests‘privacy.

Susan: Oh, yes. I know that‘s important. All the rooms I tried had no sign on the
door. I thought they were vacant, but they were occupied.

Sara: Look at the report. Rooms 303 to 305 have checked out. Start there.

Susan: OK. I‘ll do that.

Guest 3: Excuse me. Can you please open the door for me? | forgot my card key.

Sara: [‘m very sorry, sir. For security reasons, you need to get a new one from
the front desk clerk. It‘s for your protection.

Susan: (to Sara) Thanks for helping me out.

Sara:  That‘s my job.
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Task 15. Complete the sentences with the words from the conversation.

. Susan knocks on the guests‘ door and says, —__|.

. Susan tells the guest, -No hurry. Take your _____I

. Sara gives Susan a Room___Report.

. The report shows the_____of the rooms.

. Sara says that for___ reasons the guests must go to the front deskto get another
card key.

. Sara tells Susan not to knock on the door of a room with a -Do not I
sign. -

7. Susan tells Sara -Thanks for me out. |

O b wWwN -
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Task 16. Speak about a hotel housekeeper*s job, its duties and responsibilities.

Task 17. Imagine that you are a team leader for a housekeeping department at a
hotel. Write a room assignment list for a housekeeper on your team. Make sure
to write about the following:

e How many stay-overs and checkouts

e Special requests for certain rooms

¢ What the housekeeper should do if there is a Do Not Disturb sign?

Task 18. Translate into English.

1. KepiBHUK  cny:)kOM  TOCMOAAPCHKOrOo  3a0e3MedyeHHs  MiNOPSAKOBYEThCA
reHepabHOMY  JUPEKTOpPYy abo TOoJOBHOMY iHkeHepy. KepiBHUK cCiyxOu
rOCTIOIapChKOro 3a0e3MeueHHs BiAmoBigae 3a eeKTUBHY poOOTY CBOTO MiTPO3ALTY,
TOOTO TPOBOAWTHL HABUaHHS, 3a0e3medye MOTHBAII0 1 KOHTPOJIb poOOTH
CriBpoOITHUKIB. BiH TMOBHHEH MaTH BIJINOBIIHY MIATOTOBKY 1 BMITH OpraHi3yBaTH
poboTy Timpo3AiLTy, MiaOupaTH TIEepCOHAN, 3JIMCHIOBATH KOHTPOJb BHUTpAT 1
3aKyIIBIIL.

2. 3aCTyHUK KepiBHHMKA CKJiajae rpadik poOOTH I TMEPCOHANYy, TOTYE 3BIT IPO
CTaTyC HOMEPIB, BIJINOBITA€ 3a MPUOUPAHHS Ta CTAH HOMEPHOTO (hOHTY.

3. KepiBHuK mpanbHi, 3a3BUYail APYTHil 3aCTYITHUK KEPIBHUKA, OPTaHi30BY€E poOOTY 3
METOI0 3a0e3MedeHHs TOTeNI0 YHCTOK OUIM3HOIO Juisi HOMepHOro (oHay Ta
pEecTOpaHiB, a TaKOXX OPraHi30BYE BHKOHAHHS 3aMOBJICHb T'OCTEH IOJIO XIMIYHOTO
OUUIICHHS OJIATY.

4. Crapiiia MokoiBKa - MOJIOAIINNA KEPIBHUK Y CIY’KO1 TOCIIOAAPCHKOTO 3a0€31MeUeHHH.
Bona opranizoBye HaBYaHHS MEPCOHAITY, BIAMOBIAAE 32 XOJIM, OCHOBHI KOPUIOPHU Ta
HIIT TPUMIIIICHHS, 3/[IHCHIOE IHBEHTapH3aIlil0 MUMHUX 3aC001B Ta IHIIUX MaTepiaiB.

5. 1o 0O0OB'SI3KiB TOKOIBKM BXOAWTh MNPUOUPAHHS Ta IHIIE TOCIOIAPCHKE
00CITyrOByBaHHS HOMEPIB. 32 KOXKHOIO ITOKOTBKOIO 3aKPIIUTIOIOTHCS KIMHATH, SIKI BOHA
MOBUHHA TPUOPATH MPOTIATOM 3MIHU. Y KOXKHIN 3 HUX MOKOIBKA BUKOHYE OJIMH 1 TOM
caMuii HaOip J1i BIAMOBIAHO 0 MOCATOBUX IHCTPYKIiM. BoHa Takoxk Oepe ydacth y
nepeBipiil HOMEPIB y BIAMOBIIHUM Yac JJ1s 3'sICYyBaHHSI IXHBOTO CTaTyCy.
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UNIT 10
HOTEL COMPLAINTS & SOLUTION

Task 1. Read and memorize the following words and word—combinations:

pleasant experience — mpueMHUNA TOCBI

go according to plan — iitu 3a mranom

handle complaints — 06poGisiT ckapru

customer service — o0cIyroByBaHHS KITI€HTIB

valued — Toi1, KOro IHIHYIOThH

respected — ToOI, 10 KOTO CTaBJIATHCS 3 TIOBATOIO
properly — HaIe)KHUM YHHOM

trash bins — cMmiTTeBI KOp3UHU

gesture of goodwill — sect 100poi Boi

technical problems — Texuiuni npodaemu

heating — onanenus

TV might be broken — teneBizop Moxke OyTr 3mamMaHMA
technician — TexHik

quick action — mBuKi aii

construction sounds — 3Byku OymiBHHUIITBA

respond politely — BBiuuBO BinmoBicT!

soundproof — 3Bykoi30;1bOBaHU

sensitive to Noise — 9y TIUBHI 0 IIyMy

received one facing the street — orpumaB KiMHaTY 3 BUJIOM Ha BYIIHUITIO
disappointing — po3dapoByrounit

toiletries — TyametHe mpumaas

affect the overall impression — BiiiuBaTH Ha 3aranbHe BpaKeHHS
show empathy — BUSIBIISITH CITiBIIEpE)KUBAHHS

fair solutions — cripaBe MBI pilieHHS

Task 2. Read and translate the text.
HOTEL COMPLAINTS AND SOLUTIONS

When people travel, they often stay in hotels expecting a comfortable and
pleasant experience. However, not everything always goes according to plan.
Sometimes, guests face problems that can affect their stay. That is why it is important
for hotel staff to be ready to handle complaints in a professional and friendly manner.
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Good customer service not only solves problems but also helps the guest feel valued
and respected.

One of the most common complaints in hotels is about cleanliness. A guest
might arrive and find that the room has not been properly cleaned — perhaps the bed
isn’t made, the bathroom isn’t fresh, or the trash bins haven’t been emptied. In such
cases, the guest may feel disappointed or even angry. A good solution is for the
receptionist to apologize sincerely and offer to send housekeeping immediately. If the
problem is serious, the hotel may offer a new room or even a free upgrade as a gesture
of goodwill.

Another frequent issue is technical problems in the room. For example, the air
conditioning or heating might not work properly, or the TV might be broken. If a
guest says, “The air conditioner is not working, and it’s too hot in the room,” the hotel
should send a technician right away or offer to move the guest to another room. Time
is important — quick action shows that the hotel cares about the guest’s comfort.

Noise is also a very common reason for complaints. Guests might hear loud
music from the next room, people talking in the hallway late at night, or even
construction sounds from outside. In these situations, hotel staff should respond
politely and try to reduce the noise. If necessary, they can offer to move the guest to a
quieter room. Some hotels provide earplugs or soundproof rooms for guests who are
especially sensitive to noise.

Sometimes, guests complain because they didn’t get what they were promised.
For example, a guest may have booked a room with a sea view but received one
facing the street. This can be frustrating, especially if the guest paid more for the
better view. In such cases, the hotel should apologize, check if another room is
available, and offer a solution — either by changing the room, giving a discount, or
providing another benefit like free breakfast or late checkout.

Other problems might include poor Wi-Fi connection, missing items like towels
or toiletries, or a disappointing breakfast. Though these issues may seem small, they
can affect the overall impression of the hotel. Staff should always respond with
kindness and fix the issue as soon as possible. A simple apology and a quick response
often make a big difference.

In conclusion, hotel complaints are common and sometimes unavoidable. What
matters most is how the hotel handles them. Staff should listen carefully, show
empathy, and offer fair solutions. When problems are solved well, even an unhappy
guest can leave the hotel with a positive feeling and may choose to return in the
future.

Task 3. Answer the following questions:

What is the main idea of the text?

Why is it important for hotel staff to handle complaints well?

What should hotel staff do if a room is not clean?

How can a hotel solve a problem with a broken air conditioner?
What can a hotel do if guests complain about noise?

Why might a guest be upset about their room view?

How should staff react to problems like missing towels or bad Wi-Fi?

NoabkowdE
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8.

What can help turn an unhappy guest into a satisfied one?

Task 4. State the following statements as True or False.

1.

Guests never complain if their hotel room is not clean.

2. Hotel staff should respond quickly and politely to guest complaints.
3. If the air conditioning is broken, the guest must fix it themselves.

4. Noise from other guests or the street can be a reason for complaints.
5. A sea view room and a city view room are exactly the same.

6.
7
8
9.
1

Poor Wi-Fi and missing towels are not important problems.

. Offering a free meal or a room upgrade can help solve a complaint.
. It’s better to ignore complaints than to try to solve them.

Good customer service can turn a negative situation into a positive one.

0.Staff should always listen to guests and offer fair solutions.

Task 5. Complete the sentences using the information from the text.

NN E

9.

One of the most common hotel complaints is about
If the air conditioning doesn’t work, the hotel should or
Guests often complain about noise from or
A guest might be upset if they booked a sea view room but
Small problems like missing towels or bad Wi-Fi can still
To fix a mistake, hotels can offer a , & ,0ra
Good customer service means listening carefully and offering
Even if somethmg goes wrong, a hotel can still leave a good impression by

If a room is not clean, the hotel should and

10.The most important thing when dealing with complaints is to stay

, ., and

Task 6. Make up a plan of the text “HOTEL COMPLAINTS & SOLUTION” in
writing.

Task 7. Reduce the text “HOTEL COMPLAINTS & SOLUTION” to 150 words
In writing, saving the main ideas of it.

Task 8. Look at the words in bold and try to explain them, then choose any three
and make sentences.

Task 9. Match each word in section A with its translation in section B:

section A section B
gesture of goodwill PUEMHMI TO0CBIJT
pleasant experience 3BYKH OYJIIBHUIITBA
construction sounds OTpHMaB KIMHATY 3 BUJOM Ha BYJIHITIO
received one facing the street TyaJIeTHE TIPS
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toiletries BUSIBJIATU CITIBIIEPES)KUBAHHS

show empathy xecT 1o0poi Boi

fair solutions CTIpaBE/JTUBI PILICHHS

Task 10. Match each term in column A with its definition in column B.

A B

1. soundproof a. providing excellent help and support to
guests

2. gesture of goodwill b. a room or space that blocks outside
noise

3. upgrade C. getting a better room or service without
extra cost

4. complaint d. a discount or something free offered
after a problem

5. compensation e. a statement that something is wrong or
unsatisfactory

6. customer service f. the act of cleaning and preparing hotel
rooms

Task 11. Speak about the hotel complaints & solution.
1. What does "gesture of goodwill™ mean?
2. Find a synonym for "quick action™ in the text.
3. What is the opposite of “pleasant experience”?
4. Translate: “technical problems,” “customer service,” and “soundproof room.”
5. What does it mean if someone is “sensitive to noise”’?
6. Have you ever had a bad experience in a hotel? What happened?
7. What do you think is the most serious hotel complaint? Why?
8. How would you feel if you booked a sea view room but got a street view?
9. What can hotels do to avoid complaints from the beginning?
10.Do you think all complaints should receive compensation (e.g., discount, free

service)? Why or why not?

Task 12. Work in pairs and make up your dialogue. Decide who is Student A
and who is Student B.

Student A (Guest): You are unhappy because your room is noisy and the Wi-Fi
doesn’t work.

Student B (Receptionist): Apologize and offer a solution (e.g. move to another
room, offer a discount, etc.).

Task 13. Write a dialogue between guest and receptionist. Discussion Questions:
« What can make a hotel stay unpleasant?
« Have you ever experienced a problem in a hotel?
« What is the best way for staff to deal with complaints?
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Task 14. Write a short complaint (60-80 words) to a hotel manager. Include:
» What the problem was;
» How it made you feel;
» What you would like them to do

Task 15. Write a Short Email of Complaint about a noisy room or a broken
shower.

Task 16. Translate into English.
1. Miit Homep OyB 3aHaJTO LIYMHUM, 151 HE MIT 3aCHYTH BCIO HiU.
2. Mu nonpocuiIM YMCTI PYIIHUKH, ajie iX TaK 1 He MPUHECTH.
3. Konpuiionep He mpairoBas, 1 B KIMHAT1 OyJ0 Jy’Ke CIIEKOTHO.
4. TlepcoHan roTento MIBHAKO BHUPIIIKUB MPOOJIeMy 1 3alpoOrNOHYBaB HaM HOBHI
HOMED.
Mu 3anumuiancs 3a0BOJIEHI OOCIYroBYyBaHHSIM, HE3BaXKAIOUM HA IMOYATKOBI
TPYIHOIIIL.
Sl 3anuImmB ckapry Ha peueniii BpaHIii.
SIx KoMIIeHcalli10 HaM J1aii Oe3KOIITOBHY BEeUeplo.
[HTepHET Y HOMEp1 OyB TyK€ MOBUILHUM 1 MOCTIMHO 3HUKAB.
. BikHO He 3akpuBanocs, ToMy 0yJI0 XOJIOJHO BHOYI.
10 AnMiHicTpaTop BHOauMBCs Ta MOOOILSAB BUPIIIUTH NpoOIeMy sIKHANIIBUIIIE.

o

© oo~
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UNIT 11
RESTAURANT BUSINESS

Task 1. Read and memorize the following words and word—combinations:

INn — 3aibx KKl ABIp, TaBepHA.

Fare — ixa, xapui.

Restaurateur — BmacHUK pecTopaHy.

Restaurer — ¢hpaHiy3pKuii 11€CI0BO, SIKE 03HAYAE «BITHOBUTUY, «BITHOBIIOBATH.
Sommelier — comenbe, daxiBerp 3 BUH.

Tapas bar — 0ap, sxuii crieniaaizyeTbes Ha 1oiavi Tanac (MajJeHbKUX MOPIIHA PI3HUX
CTpaB).

Sushi train — ¢popmar pecropany, Jie CyIili MOJAIOTHCS MO KOHBEEPY.

Yumcha — kuTaiicbka TpaJuilis YarOBaHHS 3 HEBEIIMKUMU 3aKYCKaMH.

Busboy — momiunuK odimianTa, 0 MPUOUPAE CTi.

Tastet restaurant — pectopan 13 gerycTaiiiiHuM MEHIO.

Cuisine — kyxHsi, KyJiHapis.

Catering — oOciyroByBaHHs (Xap4yyBaHHS Ha 3aMOBJICHHS).

Formal wear — ¢popmaiibHuit ofsir.

Semi-casual — naniBHEOPMATBLHUIA OJISAT.

Semi-formal — naniBhopMaabHUiT O,

Automated restaurants — aBTomaTH30BaHi1 peCTOpaHH.

Task 2. Read and translate the text.
RESTAURANT BUSINESS

The business of offering food in exchange for money dates back at least to
medieval times. Travellers in need of food could grab something to eat at a roadside
inn, and street vendors offered quick and simple fare in public marketplaces.
Medieval inns differed from modern restaurants in that they tended to offer very
limited eating options.

Everyone ate the same thing; they often ate it at the same time, whenever the
cook was ready to serve it. A restaurant is a business establishment which prepares
and serves food and drink to customers in return for money, either paid before the
meal, after the meal, or with a running tab. Meals are generally served and eaten on
premises, but many restaurants also offer take-out and food delivery services.

Restaurants vary greatly in appearance and offerings, including a wide variety of
the main chef's cuisines and service models. A restaurant owner is called a
restaurateur; derived from the French verb restaurer meaning to restore. Professional
cooks are called chefs, with there being various finer distinctions, while prep staff
and line cooks prepare food items in a more systematic and less artistic fashion. Most
restaurants will have various waiting staff; in finer restaurants this may include a host
or hostess to welcome customers and to seat them, together with a busboy and
sommelier. Restaurants may be classified or distinguished in many different ways.
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The primary factors are usually the food itself (vegetarian, seafood, steak); the
cuisine (Italian, Chinese, Indian, French, Thai) and/or the style of offering (tapas bar,
a sushi train, a tastet restaurant, a buffet restaurant or a yumcha restaurant).

Beyond this, restaurants may differentiate themselves on factors including speed,
formality, location, cost, service, or novelty themes (such as automated restaurants).

Restaurants range from inexpensive and informal lunching or dining places
catering to people working nearby, with simple food served in simple settings at low
prices, to expensive establishments serving refined food and fine wines in a formal
setting. In the former case, customers usually wear casual clothing.

In the latter case, depending on culture & local traditions, customers might wear
semi-casual, semi-formal or formal wear. Typically, customers sit at tables; their
orders are take by a waiter, who brings the food when it is ready. After eating, the
customers then pay the bill. In recent times there has been a trend to create a number
of travelling restaurants, specifically designed for tourists on such diverse places as
trams, boats, buses, etc.

A restaurant is a business establishment which prepares and serves food and
drink to customers in return for money, either paid before the meal, after the meal, or
with a running tab. Meals are generally served and eaten on premises, but many
restaurants offer take-out & food delivery services. Restaurants vary greatly in
appearance and offerings, including a wide variety of the main chef’s cuisines and
service models.

Restaurants may be classified or distinguished in many different ways. Beyond
this, restaurants may differentiate themselves on factors including speed, formality,
location, cost, service, or novelty themes (such as automated restaurants).

Restaurants range from inexpensive and informal lunching or dining places
catering to people working nearby, with simple food served in simple settings at low
prices, to expensive establishments serving refined food and fine wines in a formal
setting.

In the former case, customers usually wear casual clothing. In the latter case,
depending on culture & local traditions, customers might wear semi-casual, semi-
formal or formal wear. Typically, customers sit at tables; their orders are taken by a
waiter, who brings the food when it is ready. After eating, the customers then pay the
bill.

For some time the travelling public has been catered for with ship's messes and
railway restaurant cars which are, in effect, travelling restaurants. (Many railways,
the world over, cater for the needs of travellers by providing Railway Refreshment
Rooms [a form of restaurant] at railway stations.) In recent times, there has been a
trend to create a number of travelling restaurants, specifically designed for tourists.
These can be found on such diverse places as trams, boats, buses, etc.

Task 3. Answer the following questions:

1. What is the historical origin of the business of offering food in exchange for
money?

2. How did medieval inns differ from modern restaurants in terms of food offerings?

3. What are the main differences between a medieval inn and a modern restaurant in
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terms of meal service?

4. How are meals typically served in restaurants, and what other services may many

restaurants offer?

. What is the role of a restaurateur, and where does the term come from?

. What are some key distinctions between chefs and other kitchen staff?

7. What types of waiting staff are typically employed in restaurants, especially in
finer establishments?

8. What factors can restaurants be classified or distinguished by?

9. How do restaurants differentiate themselves in terms of food types, cuisine, and
service models?

10. What are some examples of restaurant themes or styles mentioned in the text?

11. How do restaurants vary in terms of cost, formality, and service?

12. What is the difference in dress code for customers in inexpensive vs. expensive
restaurants?

13. How does the trend of "travelling restaurants” cater to tourists, and where can
these be found?

14. What are some of the services offered by traveling restaurants on trams, boats,
and buses?

15. What are the roles of a chef de partie and sous-chef in a restaurant kitchen?

16. How does the classification of restaurants vary by location, speed, and novelty
themes?

o O

Task 4. State the following statements as True or False.

1. The business of offering food for money dates back to medieval times.

2. In medieval inns, everyone ate different meals, and they could choose what to eat.
3. A restaurant owner is called a chef.

4. Professional cooks are referred to as chefs, and there are no other distinctions
between them.

5. Most restaurants offer take-out and food delivery services.

6. A tapas bar serves a variety of international cuisines.

7. The term "restaurant” comes from a French word meaning "to restore."

8. All restaurants are the same in terms of appearance and offerings.

9. Casual clothing is typically worn in expensive, formal restaurants.

10. Traveling restaurants can only be found on boats and buses.

11. Customers in informal lunch places often sit at tables and are served by waiters.
12. Automated restaurants do not exist, and all restaurants rely on human staff.

13. Inexpensive restaurants cater to people working nearby with simple food and
informal settings.

14. Traveling restaurants are a new trend that only appeared recently.

Task 5. Complete the sentences using the information from the text.
1. The business of offering food in exchange for money dates back at least to

2. Travellers in need of food could grab something to eat at a
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3. Medieval inns differed from modern restaurants in that they offered very

4. A restaurant is a business establishment that prepares and serves food and drink to
customers in return for

5. Many restaurants offer and food delivery services.

6. A restaurant owner is called a , which comes from the French verb
meaning "to restore."

7. Professional cooks are called , With various finer distinctions such as

sous-chef and chef de partie.
8. In finer restaurants, waiting staff may include a host or hostess, a busboy, and a

9. Restaurants may be classified by food type, cuisine, and :

10. Restaurants can vary in cost, location, service, and even themes.
11. In inexpensive restaurants, customers usually wear clothing.

12. Expensive establishments serve refined food and fine wines in a

setting.

13. Travelling restaurants can be found in places such as , boats, and
buses.

14. Orders in restaurants are taken by a , who brings the food when it is
ready.

15. After eating, customers then the bill.

Task 6. Make up a plan of the text “cRESTAURANT BUSINESS” in writing.

Task 7. Reduce the text “RESTAURANT BUSINESS” to 150 words in writing,
saving the main ideas of it.

Task 8. Look at the words in bold and try to explain them, then choose any three
and make sentences.

Task 9. Match each word in section A with its translation in section B:

section A section B

fare aBTOMATH30BaH1 PECTOPaHU

sushi train BJIACHUK PECTOpPaHy

busboy o0cIyroByBaHHS (xap4yBaHHS Ha
3aMOBJICHHS)

tastet restaurant pecTopaH i3 IeryCTalliiHuM MEHIO

catering MOMIYHHK OQiIliaHTa, 0 TPHOUpaE CTil

restaurateur dbopmaT pecTopaHy, A€ CYIIi MMOJAIOTHCS
110 KOHBEEPY

automated restaurants ia, xap4i
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Task 10. Match each term in column A with its definition in column B.

A B

1.inn a. a Chinese tradition of drinking tea and
eating dim sum (small, bite-sized portions
of food) wusually in the morning or
afternoon. It is a popular social activity,
especially in Cantonese culture

2. fare b. a restaurant worker who assists the
waitstaff by cleaning tables, refilling
drinks, and setting tables for new
customers. They help keep the dining area
organized and clean

3. restaurateur c. a wine expert or specialist in charge of
wine selection and service in a restaurant.
They provide recommendations, manage
the wine cellar, and help pair wines with
meals

4. sommelier d. the owner or operator of a restaurant.
This term is often used to describe
someone who manages a restaurant and is
involved in its operations and decision-
making

5. busboy e. the type or variety of food served,
especially in a restaurant or public place.
It can also refer to the general quality of
the food offered

6. yumcha f. a small establishment providing food,
drinks, and often lodging, typically found
on roadsides or in rural areas.
Historically, inns catered to travelers,
offering a place to rest and eat.

Task 11. Speak about the duties of the restaurant business.

1. How have the roles of inns and taverns evolved over time into modern restaurants?
2. What are the key differences between a medieval inn and a contemporary
restaurant?

3. What do you think makes a successful restaurateur? What qualities should they
have?

4. In your opinion, how important is the food quality in determining the success of a
restaurant?

5. How does the role of a sommelier impact the overall dining experience in fine
dining restaurants?
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6. Do you think the concept of a "tapas bar" offers a more social or enjoyable dining
experience compared to traditional restaurants? Why or why not?

7. How does the trend of sushi trains reflect changing customer preferences for dining
experiences?

8. What do you think about the concept of "automated restaurants"? Are they the
future of dining or just a passing trend?

9. How do cultural practices, like yumcha, influence the way people approach dining?
10. What are the advantages and disadvantages of traveling restaurants for tourists?
11. Do you believe that the dining experience is more about the food itself or the
overall atmosphere and service of the restaurant?

12. Why do you think restaurants are classified in so many different ways, such as by
cuisine type or formality?

13. How do you think the way we dress when dining out is influenced by the type of
restaurant and its location?

14. What is your opinion on tasting menus? Do you think they offer better value for
money or just a unique experience?

15. How do restaurants adapt to trends in food delivery and take-out services? How
important are these services for modern businesses?

16. What are the advantages and challenges of operating a restaurant that focuses on
high-end wines and specialized dishes?

17. Do you think that restaurants should focus more on being “innovative" with their
food or maintaining traditional methods and recipes?

Task 12. Prepare the presentation « The Evolution of the Restaurant Industry:
From Fast Food to Fine Dining ».

Task 13. Choose one of the topics and write an assay.

1. The Evolution of Restaurants: From Medieval Inns to Modern Dining
Establishments. Explore the historical development of restaurants, comparing the
role of inns in medieval times to the diverse range of dining options available today.
2. The Impact of Cuisine Variety on the Restaurant Industry. Discuss how
different cuisines (Italian, Chinese, Indian, etc.) have shaped the global restaurant
scene and the customer experience.

3. The Role of a Restaurateur: What Does It Take to Run a Successful
Restaurant?. Analyze the responsibilities and challenges faced by restaurant owners
and what qualities make a successful restaurateur.

4. The Future of Dining: Will Automated Restaurants Replace Traditional
Dining? Investigate the growing trend of automated restaurants and consider the
potential benefits and drawbacks of automation in the food industry.

5. Cultural Influence on Dining Etiquette: How Local Traditions Shape
Restaurant Experiences. Examine how dining customs and dress codes in different
cultures influence the restaurant industry worldwide.

6. The Role of Technology in Modern Restaurants: From Online Ordering to
Delivery Apps. Discuss how technological advancements are transforming the

restaurant industry, particularly in areas like food delivery, reservation systems, and
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customer service.

7. Fine Dining vs. Casual Dining: What Makes Each Experience Unique?
Compare and contrast the differences between fine dining restaurants and casual
eateries, focusing on atmosphere, service, and the overall dining experience.

8. The Concept of "Taste" in Restaurants: How Do Tasting Menus Influence the
Way We Eat? Explore the trend of tasting menus in upscale restaurants, discussing
how they offer a unique culinary experience and affect customer perceptions of food.

Task 14. Translate into English.

1. IcTopis pecTopaHiB MOYMHAETHCA 1€ 3 CEPEIHbOBIUYS, KOJIM MaHJPIBHUKU MOTJIH
3HAUTH DKy B 3aDKIDKUX IBOPAX YU Yy TOPrOBUX TOUYKAX HA pUHKAX.

2. CyyacHu#l pecTtopaH BIIPI3HIETHCS BIJ CEPEAHBOBIYHOI TaBEPHH THUM, IO
POIMOHYE MIMPOKHUI BUOIp CTpaB 1 MOKIIMBICTh BUOOPY Hacy IS iKi.

3. BnacHuku pecropadiB, sSKi Ha3MBAKOTLCA PECTOPATOPH, BIJAMOBIIAIOTH 3a
YIPaBIIiHHS Ta PO3BUTOK 3aKJIany.

4. Comenbe — 11e paxiBellb 3 BUH, SIKUW JJooMarae BUOpaTH MpaBUIILHUMN HaIii aJis
KO’KHO1 CTpaBU B PECTOPAHI.

5. Tamac 6apu — 11e 3aKkiaau, e MoJaTh MaJieHbK] MOPIlii pI3HOMaHITHUX CTPaB, 110
J03BOJIAIOTH KJIIEHTaM CKYIITYBAaTH PI3HI CMaKH.

6. Konuenuis «cymi-noizna», KOJIM CyIIl MOJAIOThCsl MO KOHBEEpY, cTaja
HOIYJIIPHOIO 3aBSKU MIBUIKOMY Ta L[IKABOMY CIIOCO0Y CepBipyBaHHS K.

/.Y OUIBIIIOCTI PEeCTOpaHIB € Pi3HI PiBHI 0OCIYrOBYBaHHS: Bil MPOCTHX 3aKjIafdiB 3
HEI0POrMMHU CTPAaBaMHU JI0 €IITHUX PECTOPAHIB 3 BUIIYKAHUMHU MEHIO Ta BUHAMU.

8. OcTaHHIM YacoM CTajJ0 TMOMYJSIPHUM CTBOPIOBaTH "MaHAPIBHI pecTOopaHu', IO
J03BOJISIIOTh TYpPUCTaM HAacOJIOKYBATUCS 1KEI0 Ha PI3HUX TPAHCHOPTHHUX 3aco0ax,
TaKUX K aBTOOYCH 4M MOi3H.

UNIT 12
CATERING

Task 1. Read and memorize the following words and word-combinations:
Catering — keTepHHT (ITOCIYTH 3 Xap4YyBaHHS )
Remote site — Biganene micie

Hospitality industry — ingycTpist roCTHHHOCTI
Refreshments — 3akycku Ta Haroi

Logistics — noricTuka, opraHizaliiiHi MpoIecH

Decor — nexop, opopmieHHs

Evolve — po3BuBaTHCsI, €BOTIOIIIOHYBATH

Banquet — 6anker

Tailored — aganroBanuii, iHAUBIyaTbHHMA

Themed menus — MeH!0 3 TEMaTHKOIO

Equipment rental — openia oGyiaqHaHHS

Linen — 6imu3Ha (HampuKiaa, CKATEPTUHU, CEPBETKH)
Dietary needs — gietn4ni motpeou

Food safety — Ge3nieka Xxap4oBUX MPOTYKTIB
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Presentation (of food) — monmaya ki

Staff support — migTpumka nepcoHaniom

Professional quality — mpodeciiina sixicTb

Stress-free experience — nocBin 6e3 crpecy

To accommodate (needs) — BpaxoByBaTu (TIOTpeOH)
Coordination — koopauHaIlis

Intimate family event — kamepHuii (ToMaIIHIi) CIMEHHUI 3aXi]T
Grand celebration — Benuke cBITKyBaHHS

Task 2. Read and translate the text.

WHAT IS CATERING?

Catering is the business of providing food and beverage services at a remote site or
special event, such as a wedding, corporate gathering, conference, party, or any other
occasion. It is a key part of the hospitality industry, offering convenient and
professional solutions for organizing meals and refreshments, whether for a small
private dinner or a large public event.

The word "catering” comes from the verb "to cater,” which means to provide what
is needed or required, especially food and drink. Over time, catering has evolved into
a complex service industry that not only delivers meals but also handles event
logistics, staff, equipment, and sometimes even decor and entertainment.

Types of Catering Services

Catering services vary greatly depending on the event type, location, and customer
needs. The main categories include:

v On-site Catering: Food is prepared and served at the location of the event. This
type is common for weddings, large banquets, and outdoor events, where
chefs and staff work directly on-site.

v’ Off-site Catering: Food is prepared in a central kitchen and then delivered to
the event location. It is ideal for offices, meetings, and home parties.

v' Corporate Catering: Specifically tailored for businesses, this includes
everything from daily office lunches to food service at meetings, conferences,
and product launches.

v' Wedding Catering: One of the most demanding forms, wedding catering
involves detailed planning, customized menus, drinks, desserts, and full staff
support.

v" Social Event Catering: This covers birthdays, anniversaries, baby showers, and
other personal celebrations. The service often includes themed menus and
decorations.

v" Industrial or Institutional Catering: This includes meal service in schools,
hospitals, military bases, and other large institutions, usually on a daily basis.

What Do Caterers Do?

Caterers offer a wide range of services beyond just preparing food. These services
may include:
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Menu planning and customization;

Cooking and food presentation;

Delivery and setup;

Staffing (chefs, servers, bartenders);

Equipment rental (tables, chairs, linens, dishes);
Clean-up services;

Event planning and coordination.

Professional caterers pay attention to dietary needs, food safety, presentation, and
timing to ensure a successful event experience.

Benefits of Using Catering Services

Convenience: Catering saves time and effort, allowing hosts to focus on their
guests.

Professional Quality: Trained chefs and service staff provide high standards of
food and hospitality.

Variety: Caterers offer diverse menus and can accommodate special dietary
requirements.

Customization: Events can be personalized with specific themes, cuisines, and
setups.

Stress-Free Experience: With experts handling everything, hosts can enjoy the
event without worrying about logistics.

Catering is much more than just delivering food. It’s about creating an experience.
Whether for an intimate family event or a grand celebration, caterers bring
organization, flavor, and elegance to the table. With growing demand and
innovation in the food industry, catering services continue to evolve and play a
central role in modern event planning.

Task 3. Answer the following questions:
1. What is catering and why is it important?
2. What are the main types of catering services?
3. What is the difference between on-site and off-site catering?
4. Which events usually require wedding catering?
5. What kinds of services do professional caterers offer besides food?
6. Why is catering popular for corporate events?
7. What are some benefits of using catering services?
8. What does “tailored service” mean in the context of catering?
9. How do caterers accommodate guests with special dietary needs?
10.In what ways has the catering industry evolved over time?

Task 4. State the following statements as True or False.
1. Catering only involves delivering food to customers.
2. On-site catering means food is cooked and served at the event location.
3. Corporate catering is mostly used for weddings and private parties.
4. Caterers never help with event setup or cleanup.
5. The catering industry is a part of the hospitality sector.
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Caterers can provide staff like servers and bartenders.
Wedding catering usually does not include desserts.

8. Off-site catering means food is prepared somewhere else and brought to the

event.

9. Caterers cannot adapt to special dietary needs.
10.Catering services are often used to reduce stress for the event host.

Task 5. Complete the sentences using the information from the text.

1. Catering is a service that provides

workplaces.

N

3. Off-site catering means food is prepared in advance and then

to the event.

4. Corporate catering

5. Wedding catering may

6. Besides food, caterers may also provide services like

decoration.

7. One benefit of catering is that it reduces

On-site catering takes place

at events, parties, or

where the event is happening.

used for meetings, conferences, and

include a full-course meal, desserts, and

for the event host.

and

8. Many caterers offer menus that are tailored to and event
themes.

9. Good catering requires attention to food safety and attractive

10.The catering industry is part of the broader industry.

Task 6. Make up a plan of the text “WHAT IS CATERING?” in writing.

Task 7. Reduce the text “WHAT IS CATERING?” to 150 words in writing,

saving the main ideas of it.

Task 8. Look at the words in bold and try to explain them, then choose any three

and make sentences.

Task 9. Match each word in section A with its translation in section B:

section A

section B

banquet

3aKyCKM Ta Haroi

refreshments

OaHKET

equipment rental

Oe3IeKa XapuoBUX MPOJTYKTIB

themed menus

OpeH1a 00Ia HAHHS

food safety

MCHIO 3 TCMAaTHKOIO

intimate family event

BIIAJIEHE MICLIE

remote site

KaMepHUH (IOMallIHii) ciMeHHu 3axi]
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Task 10. Match each term in column A with its definition in column B.

A B

1. catering a. food is prepared and served at the
location of the event

2. on-site catering b. food is prepared in a separate location
and transported to the event

3. off-site catering c. services for business events like
meetings or company parties

4. corporate catering d. themed event with meals, often held
after a wedding ceremony

5. wedding reception e. visual arrangement or design of the
event space

6. decor f. providing food and related services for
events and gatherings

Task 11. Speak about the catering:
1. Have you ever used or attended a catered event? What was your impression?
2. Do you think catering is better than cooking at home for a party? Why or why
not?
3. What type of catering service would you choose for a school celebration and
why?
What does “logistics” mean in the context of catering?
Can you name some examples of “refreshments™?
What does it mean if a menu is “themed”?
What kind of equipment might be rented for an event?
Why is food safety important in catering?
. What are the advantages of hiring a catering service for a large event?
10 How does the quality of service in catering impact the success of an event?
11.Can you think of an event where you would prefer not to use catering services?
Why or why not?
12.How would you handle special dietary requirements if you were organizing an
event?

©ooN A

Task 12. Imagine you are a customer calling a catering company to ask about
their services. Write a dialogue between you and the catering company
representative. Make sure to ask questions about:

« Available services (e.g., menu, staff, equipment)

« Pricing and packages

« Special dietary options

« Event types they handle

Task 13. Write a short paragraph (50-100 words) answering the following
question:
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» Why is catering important for large events like weddings or corporate
meetings?
» What services should a good catering company offer?

Task 14. Write down 5 key responsibilities of a caterer during an event.
For example:

Preparing and cooking the food.

Setting up the dining area.

Providing wait staff.

Ensuring food safety.

Cleaning up after the event.

Wb E

Task 15. Translate into English.

Mu 3aMOBHIIM KEHTEPUHT JJIsl CBATKYBaHHSI JTHS HapO[KCHHSI.
Uu BKIIIOUAE MEHIO CTPaBH JIJIsl BETaHIB?

Kyxapi npuroryBaiu 1Ky Ha MICI MO

KeiliTteprHroBa KoMITaHis HaJa€ TAKOX MOCYJ] Ta 0OCITyrOBYBaHHSI.
["octi 3anummnmcs 3a710BoJieH1 00CTyrOBYBaHHSIM.

Jlns1 613Hec-aH4yiB MU 00pau KEUTEPUHT 3 JOCTABKOIO.
OO6roBOPITH yCi AeTai 3 KOOPAUHATOPOM TO/II.

BaxxnuBo BpaxoByBaTH AI€TUYHI 0OMEKEHHS TOCTEN.

. Bonu 3anpononyBaiv HaM TpH Pi3HI MaKETH MOCIYT.

10 OO6cnyroByrounii epcoHal MpairoBaB ayxe mpodeciiiHo.

CoNoOrwDE

UNIT 13
TYPES OF RESTAURANTS

Task 1. Read and memorize the following words and word-combinations:
Retronym — ciioBo, sike CTBOPEHO /IS TIO3HAYCHHSI CTapoi Bepcii YOroch MicCIs MOsSBU
HOBOi Bepcii (Hampukiam, «Sit-down restaurant» micns BunukHeHHs «fast food»
pecTopaHiB).

Taqueria — MEKCHKaHCHKHMH PECTOpaH, IO CHEIalli3yeThCs Ha TaKOC 1 IHIIHX
TPaAUIIHHUAX CTpaBax.

Trattoria — iTamilicekuii pecTopaH, 3a3BU4Yail i3 HeopMaIbHOIO aTMOC(heporo, KU
MPONOHYE TPAAULINHI 1TANIICHK]I CTPaBH.

Bistros — HeBenuki pecropanu a0bo kade, sIKi 4aCTO MPONOHYIOTh (GPaHIY3bKY KYXHIO
B He(hopManbHii 0OCTaHOBIII.

Brasseries — ¢paHIy3pki pecTopaHH, SKi MpaIOTh IUJIOI000BO 1 YacTo
MPOTIOHYIOTH CTPABH HAa KOKEH CMaK.

QSRs (Quick-Service Restaurants) — pecropaHd NIBHAKOTO OOCITYrOBYBaHHS,
3a3Buuail e gacrdy.

KOk — mBeachkuii TepMmiH, IO O3HAYAE KYXHS», 1HOJI BHKOPUCTOBYETHCS IS
MMO3HAYEHHS PECTOpaHy, 10 NMPUKPITUICHUHN 10 6apy uu Kade.

90



Krog — mBeacbkuii TepMiH a1 6ap-pecTopany abo TaBEpHHU.

Tavola calda — iranilicekmii TepMiH IS PECTOpPaHy CaMOOOCITYrOBYBaHHS, JI€
MOAAI0Th rapsiul CTPaBHu.

Tavola fredda — iTamilicekuii TepMiH I PECTOpPAHY CaMOOOCITYyrOBYBaHHS, €
MO/IAI0Th XOJOHI CTPABH.

Cafeteria — Tun pectopany, Je Hka MoJaeThCs yepes JiHiI0 caMO00CIyrOBYBaHHS.
Gastropubs — a0, sikuii crieriaii3y€eThCsl Ha BUCOKOSIKICHIN 1K1, 9acTO 3 eIeMEHTaMU
BUIITYKAaHOTO PECTOpPaHYy.

Shichirin — simoHckka MajieHbKa TIEPEHOCHA FPUJIL-TICUKA, 1[0 BUKOPUCTOBYE BYTLILISL.
Teppanyaki — smoOHCHKME CTWJIb TPUTOTYBAaHHS DKI Ha BEJIUKINA IJIOCKIA pENIiTIii
(rpuiib) mepea rocTsIMHU.

Supper club — pecropan, sikuii mpairoe 3a 3ampolieHHIMHA abo0 3a MOIEePEIHBOIO
JIOMOBJICHICTIO, YaCTO OPTaHi130BaHUI BJJOMa Y KOTOCh.

Task 2. Read and translate the text.
TYPES OF RESTAURANTS

Various types of restaurant fall into several industry classifications based upon
menu style, preparation methods and pricing. Additionally, how the food is served to
the customer helps to determine the classification.

Historically, restaurant referred only to places that provided tables where one sat
down to eat the meal, typically served by a waiter. Following the rise of fast food and
take-out restaurants, a retronym for the older standard restaurant was created, sit-
down restaurant.

Most commonly, sit-down restaurant refers to a casual dining restaurant with
table service, rather than a fast food restaurant or a diner, where one orders food at a
counter.

Sit-down restaurants are often further categorized, in North America, as family-
style or formal. In British English, the term restaurant means an eating establishment
with table service, so the sit-down qualification is not usually necessary.

Fast food and takeaway (take-out) outlets with counter service are not
normally referred to as restaurants. Outside of North America, the terms fast casual
dining restaurants, family style, and casual dining are not used and distinctions
among different kinds of restaurants is often not the same. In France, some
restaurants are called bistros to indicate a level of casualness or trendiness, though
some bistros are quite formal in the kind of food they serve & clientele they attract.
Others are called brasseries, a term, which indicates hours of service.

Brasseries may serve food round the clock, whereas restaurants usually only
serve at set intervals during the day. In Sweden, restaurants of many kinds are called
restauranger, but restaurants attached to bars or cafes are sometimes called kok,
literally kitchens, sometimes a bar-restaurant combination is called a krog, in English
a tavern.
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Robert Appelbaum argues that all restaurants can be categorized according a set
of social parameters defined as polar opposites: high or low, cheap or dear, familiar
or exotic, formal or informal, and so forth. Any restaurant will be relatively high or
low in style and price, familiar or exotic in the cuisine it offers to different kinds of
customers, and so on.

Context is as important as the style and form: a taqueria is a more than familiar
site in Guadalajara, Mexico, but it would be exotic in Albania.

A Ruth's Chris restaurant in America may seem somewhat strange to a first time
visitor from India; but many Americans are familiar with it as a large restaurant
chain, albeit one that features high prices and a formal atmosphere.

Fast food restaurants emphasize speed of service. Operations range from small-
scale street vendors with food carts to multi-billion dollar corporations like
McDonald's and Pizza Hut. If table seating is available, ordering is not done from the
table but from a front counter. Diners typically then carry their own food from the
counter to a table of their choosing, and afterward dispose of any waste from their
trays.

Drive-through and take-out service may also be available. Fast food restaurants
are known in the restaurant industry as QSRs or quick-service restaurants. Fast casual
restaurants are primarily chain restaurants, such as Chipotle Mexican Grill and
Panera Bread. More of the food is prepared at the restaurant than is the case at fast
food chains. Fast casual restaurants usually do not offer full table service, but may
offer non-disposable plates and cutlery. The quality of food and prices tend to be
higher than those of a conventional fast food restaurant but may be lower than casual
dining.

A casual dining restaurant is a restaurant that serves moderately priced food in a
casual atmosphere. Except for buffet-style restaurants, casual dining restaurants
typically provide table service. Casual dining comprises a market segment between
fast food establishments and fine dining restaurants. Casual dining restaurants often
have a full bar with separate bar staff, a larger beer menu and a limited wine menu.
They are frequently, but not necessarily, part of a wider chain, particularly in the
USA. In Italy, such casual restaurants are often called trattoria, and are usually
independently owned and operated.

Family style restaurants are a type of casual dining restaurants where food is
often served on platters and the diners serve themselves. In some regions, alcoholic
beverages are not sold at family-style casual dining restaurants.

Fine dining restaurants are full service restaurants with specific dedicated meal
courses. Décor of such restaurants feature higher-quality materials, with an eye
towards the atmosphere desired by the restaurateur, than restaurants featuring lower-
quality materials. The wait staff is usually highly trained and often wears more
formal attire. Fine-dining restaurants are almost always small businesses and are
generally either single-location operations or have just a few locations. Food
portions are visually appealing. Fine dining restaurants have certain rules of dining
which visitors are generally expected to follow often including a dress code. Most of
these establishments can be considered subtypes of fast casual dining restaurants or

casual dining restaurants.
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A brasserie in the US has evolved from the original French idea to a type of
restaurant serving moderately priced hearty meals — French-inspired comfort foods —
In an unpretentious setting. Bistros in the US usually have more refined decor, fewer
tables, finer foods and higher prices. When used in English, the term bistro usually
indicates a continental menu. Buffets offer patrons a selection of food at a fixed price.
Food is served on trays around bars, from which customers with plates serve
themselves.

The selection can be modest or very extensive, with the more elaborate menus
divided into categories such as salad, soup, appetizers, hot entrees, cold entrees, and
dessert and fruit. Often the range of cuisine can be eclectic, while other restaurants
focus on a specific type, such as home cooking, Chinese, Indian, or Swedish.

The role of the waiter or waitress in this case is relegated to removal of finished
plates, and sometimes the ordering and refill of drinks. In Italy, a kind of semi-buffet
is featured in either a tavola calda, serving hot foods, and a tavola fredda, which
serves cold food. Either can be found in bars and cafes at meal times or in dedicated
sites, sometimes with seating and service at a counter,

Cafes are informal restaurants offering a range of hot meals and made-to-order
sandwiches. Coffee shops, while similar to cafés, are not restaurants due to the fact.
They primarily serve and derive the majority of their revenue from hot drinks. Many
cafes are open for breakfast and serve full hot breakfasts. In some areas, cafes offer
outdoor seating.

A cafeteria is a restaurant serving ready-cooked food arranged behind a food-
serving counter. There is little or no table service.Typically, a patron takes a tray and
pushes it along a track in front of the counter. Depending on the establishment,
servings may be ordered from attendants, selected as ready-made portions already on
plates, or self-serve their own portions. Cafeterias are common in hospitals,
corporations and educational institutions. In the UK, a cafeteria may also offer a large
selection of hot food similar to the American fast casual restaurant, and the use of the
term cafeteria is deprecated in favour of self-service restaurant.

Coffeehouses are casual restaurants without table service that emphasize coffee
& other beverages. Typically a limited selection of cold foods such as pastries &
perhaps sandwiches are offered as well. Their distinguishing feature is that they allow
patrons to relax and socialize on their premises for long periods without pressure to
leave promptly after eating, and are thus frequently chosen as sites for meetings.

A destination restaurant is one that has a strong enough appeal to draw
customers from beyond its community. The idea of a destination restaurant originated
in France with the Michelin Guide, which rated restaurants as to whether they were
worth a special trip or a detour while one travelled by car in France.

Customers are seated as in a casual dining setting. Food items are prepared by
the establishments for cooking on embedded gas stoves, induction cookers, or
charcoal grills. The customer has control over the heating power of the appliance.
Despite the name, the Mongolian barbecue form of restaurant is not Mongolian,
actually derived from Taiwan and inspired by Japaneses. Customers create a bowl
from an assortment of ingredients displayed in a buffet fashion. The bowl is then
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handed to the cook, who stirs - fries the food on a large griddle and returns it on a
plate or in a bowl to the consumer.

Mainly in the UK and other countries influenced by British culture, a pub (short
for public house) is a bar that sometimes serves simple food fare. Traditionally, pubs
were primarily drinking establishments with food in a secondary position, whereas
many modern pubs rely on food as well, to the point where gastropubs are often
essentially fine-dining establishments, known for their high-quality pub food and
concomitantly high prices. A typical pub has a large selection of beers and ales on
tap.

Many restaurants specializing in Japanese cuisine offer the teppanyaki grill,
which is more accurately based on a type of charcoal stove that is called shichirin in
Japan.

Diners, often in multiple, unrelated parties, sit around the grill while a chef
prepares their food orders in front of them. Often the chef is trained in entertaining
the guests with special techniques, including cracking a spinning egg in the air,
forming a volcano out of differently-sized onion slices, and flipping grilled shrimp
pieces into patrons' mouths, in addition to various props.

An underground restaurant, sometimes known as a supper club or closed door
restaurant, is a social dining eating establishment operated out of someone's home,
generally (though not invariably) bypassing local zoning and health-code regulations.

They are, in effect, paying dinner parties. They are advertised by word of mouth
or guerilla advertising, often on Facebook, may require references to make a
reservation.

Task 3. Answer the following questions:

1. What are the main factors that determine the classification of a restaurant?

2. How has the term "restaurant” evolved historically?

3. What is the difference between a "sit-down restaurant” and a fast food restaurant?
4. How are sit-down restaurants categorized in North America, and how does this
differ in British English?

5. What is the role of food service style in restaurant classification?

6. How do fast food restaurants differ from fast casual restaurants in terms of food
preparation and service?

7. What is the key characteristic of a family-style restaurant?

8. What is the distinction between casual dining and fine dining restaurants?

9. How do bistros and brasseries differ in terms of food and service?

10. What does the term "destination restaurant” mean, and how did it originate?

11. How is the dining experience at a Mongolian barbecue restaurant different from
other types of restaurants?

12. What is a gastropub, and how does it differ from a traditional pub?

13. How do cafeterias and coffeehouses differ from regular restaurants in terms of
service and food offerings?

14. What is a teppanyaki grill, and how is the dining experience unique in such
restaurants?

15. What is an underground restaurant, and how does it differ from traditional
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restaurants?

Task 4. State the following statements as True or False.

1. A restaurant is traditionally defined as a place that serves food but does not provide
tables for customers.

2. Fast food restaurants always offer full table service.In North America, a "sit-down
restaurant™ usually refers to a formal dining establishment.

3. The term "bistro™ in France indicates a very formal dining experience.Fast casual
restaurants tend to have lower-quality food than fast food restaurants.

4. Cafeterias are common in educational institutions and are typically self-service.

5. A gastropub is a type of pub that only serves alcoholic beverages.

6. Family-style restaurants often serve food in small portions to individuals rather
than large platters to share.

7. A destination restaurant is one that people travel specifically to visit, even if it is
far from their home.

8. A teppanyaki restaurant is a type of Japanese restaurant where chefs cook food in
front of the guests on a hot grill.

9. Underground restaurants are operated in public places and usually comply with all
local regulations.

10. A cafe primarily serves hot drinks and light snacks, and often has outdoor seating.
11. A brasserie typically serves food at set intervals during the day, unlike some
restaurants which may serve food round the clock.

12. Fast food restaurants always have a sit-down option with waiter service.

13. A buffet restaurant offers food for a fixed price, and customers serve themselves
from a variety of options.

Task 5. Complete the sentences using the information from the text.

1. A restaurant is traditionally defined as a place where customers sit down to eat, and

food is usually served by a :

2. A "sit-down restaurant™ typically refers to a dining restaurant with

table service.

3. In British English, the term "restaurant™ refers to an eating establishment with
service, so the "sit-down" qualification is not usually necessary.

4. Fast food and takeaway outlets are not usually referred to as

restaurants.

5. In France, some restaurants are called to indicate a level of casualness
or trendiness.

6. Brasseries may serve food the clock, while traditional restaurants
usually serve food only at set intervals.

7. A restaurant offers moderately priced food and usually provides table
service.

8. Family-style restaurants typically serve food on that diners serve
themselves from.

9. Fine dining restaurants feature materials in their décor and often have

highly trained wait staff.
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10. A restaurant offers a buffet-style dining experience where customers
select their own food from a variety of options.

11. Cafeterias usually have little or no service and often operate in
places like schools and hospitals.
12. A IS a restaurant with a relaxed atmosphere, often serving coffee and

light snacks, where patrons can stay for long periods of time.

13. A gastropub is a type of pub that offers high-quality food along with a
selection of drinks.

14. A restaurant has a strong enough appeal to attract customers from

outside its local area.

15. A Mongolian barbecue restaurant allows customers to choose ingredients from a
and have them stir-fried by the chef.

Task 6. Make up a plan of the text “TYPES OF RESTAURANTS?” in writing.

Task 7. Reduce the text “TYPES OF RESTAURANTS” to 150 words in writing,
saving the main ideas of it.

Task 8. Look at the words in bold and try to explain them, then choose any three
and make sentences.

Task 9. Match each word in section A with its translation in section B:

section A section B

Taqueria HEBEJIUKI pecTopaHu abo kade, siKi 4acTo
NPONOHYIOTh  (DpaHIy3bKy KyXHIO B
HedopMasbHii 00CTaHOBITI

Bistros dbpaHIly3pKi pEeCcTOpaHHu, SKi MPaIOITh
117101000BO 1 9aCTO MPOIOHYIOTh CTPaBH
Ha KOJKEH CMaK

Cafeteria a0, SIKAN CIeIiali3yeThCS Ha
BHCOKOSIKICHIM 1K1, 4acTO 3 eJeMEHTaMU
BUIITYKAHOT'O PECTOPAHY

Brasseries MEKCUKAHChKHUI pecTopas, 110
CIICIIaIi3yeThC HAa TAaKOC 1 I1HIIUX
TpaAUIIHHAX CTpaBax

Gastropubs TUIl PECTOPAHY, JI€ KA IOJIAETHCA 4Yepe3
JHII0 caMO00OCITyTOBYBaHHS
Shichirin pecropas, SIKUAT paIoe 3a

3ampollIeHHsIMU  a00 3a TMONepeIHbOI0
JIOMOBJICHICTIO, 4acTO OpraHi30BaHUIl
BJIOMa y KOTOCh

Supper club SMOHChKA MaJIeHbKa TIEPEHOCHA TPUIIh-
T1IeYKa, [0 BUKOPHCTOBYE BYTILIIS

96



Task 10. Match each term in column A with its definition in column B.

A B

1. cybercafe a. A small, informal restaurant serving
wine.

2. bistro b. a building where people go to eat

3. eating place c. a cafe with computers so that
customers can use the Internet

4. pavement cafe d. a restaurant with tables and chairs
outside on the pavement

5. tandoori e. a restaurant, shop that opens for a short
time in a surprising location

6. pop-up f. an Indian restaurant, especially one that
uses the tandoori method of cooking

Task 11. Guess the type of eating place:

. A small cafe at a bus or railway station.

. A small cafe where you can have hot drinks and cakes.

. A place in a hotel or department store, where drinks, light meals are served.

. A restaurant that serves mainly simple food, especially grilled food.

. A cafe where people can pay to use the Internet, send emails etc.

. An Indian restaurant, especially one that uses the tandoori method of cooking.

. A small restaurant, especially in Asia, where tea and cakes are served.

. An establishment for the sale of beer and other drinks, and sometimes also food.
. A small restaurant where drinks and snacks are sold.

10. A restaurant in a factory; where workers can eat.

11. A restaurant that serves pizza.

12. A restaurant or take-away food shop that primarily sells sandwiches.

OO ~NOO UL, WN -

Task 12. Look at the pictures and say what type of eating place:
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Task 13. Complete the sentences using the words from the box.

Fast food restaurants, formal service, casual dining restaurant, customers,

diners, brasseries, gastropub, coffee ,cafeteria, teppanyaki restaurant

1. serve quick meals and often have counter service.

2. Fine dining restaurants offer high-quality food, elegant decor, and

3.A provides table service but has a more relaxed atmosphere than flne
dining.

4. In a buffet restaurant, serve themselves from a variety of dishes at a
fixed price.

5. A family-style restaurant serves large portions meant to be shared among

6. Bistros and are common in France, but they have different levels of
formality.

7. A combines high-quality food with a traditional pub atmosphere.

8. Cafés mainly serve and light snacks, often offering outdoor seating.

9. A Is a self-service restaurant where customers choose pre-prepared meals.
10. A features chefs cooking food in front of the guests on a hot grill.

Task 14. Speak about the types of restaurants.

1. What are the main types of restaurants, and how do they differ from each other?

2. How would you classify a fast food restaurant versus a sit-down restaurant?

3. What is the difference between casual dining and fine dining restaurants?

4. How does a bistro differ from a brasserie in terms of atmosphere and food
offerings?

5. What are the key characteristics of a family-style restaurant?

6. How do restaurants in North America differ from those in Europe in terms of
classification?

7. What role does the type of cuisine play in classifying a restaurant?

8. How would you define a fast casual restaurant, and how is it different from a
quick-service restaurant (QSR)?

9. What is a "destination restaurant," and why is it considered special?

10. What makes a gastropub different from a traditional pub?

11. How has the concept of the "buffet" evolved over time?

12. Why might a coffeehouse not be considered a restaurant?

13. How do cafeterias in hospitals or schools differ from regular restaurants in terms
of service and food offerings?

14. What is the role of a waiter or waitress in a fine dining restaurant compared to a
casual dining restaurant?

15. How does a food truck or street vendor fit into the restaurant classification
system?
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Task 15. Imagine that you are going to open a new restaurant. Compose a check
list for deciding:

- the kind of restaurant;

- its opening and closing hours;

- the kinds of menus am prices;

- its location;

- its services and amenities.

Task 16. Prepare the presentation «UNUSUAL EATING PLACE ALL
AROUND THE WORLD».

Task 17. Translate into English.

1. ®acTdyn-pectopanu MoOAalOTh MIBUAKI CTPABU 1 YAaCTO MalOTh OOCIYyrOBYBaHHS
qyepes MpUIaBoK.

2. PecTopanu BHUIIIYKaHOT KyXHI TIPOMOHYIOTh BUCOKOSIKICHY TKY, €JIeTaHTHUH JEKOp 1
dopmanbHe 00CTyrOBYBaHHS.

3. Pecropan 3 HedopManbHOIO OOCTAaHOBKOIO 3a0e3mnedye OOCIyroByBaHHS 3a
CTOJIOM, ajie Mae OUTbII po3cnadieny aTMocdepy, HIXK peCTOpaH BUIIYKAHOT KYXHI.
4.V pecropaHi-OydeTi KJIIEHTH caMi HaKJIaJaloTh cO01 1Ky 3 PI3HOMAHITHUX CTPaB 3a
¢dikcoBaHy IIiHY.

5. CiMeifHU# pecTopaH Iojiae BeJIMKI MOPIIii, AKi BIABiAyBaYl AUISTH MIXK COOO¥O.

6. bictpo 1 Opaccepii mommpeni y @paniii, age BOHU BIIPIZHAIOTHCA pPIBHEM
dbopmanbHOCTI.

7. 'acTpomab moeaHye sIKICHY TKY 3 TpaaulliitHOIO aTMocdeporo maody.

8. Kade B ocHOBHOMY MO/1al0Th KaBY Ta JETKl 3aKyCKH, YaCTO MPOTIOHYIOUU MicIIsl Ha
BIJIKPUTOMY TTOBITPI.

9. Kaderepis — 1e pecropaH camMoOOCIyroBYBaHHS, JI¢ KJIIEHTH BHOHPAIOTH YXKE
TOTOB1 CTPaBH.

10. V pectopani TennaHbski med-kKyxapi roTyiOTh DKy MHepeq TOCTIMU Ha rapsdii
TPHWIb-TUTUTI.

UNIT 14
RESTAURANT STAFF

Task 1. Read and memorize the following words and word-combinations:
Exclusiveness — BubipkoBicTh — SIKicTh TOTO, IO € 0OMEX)eHUM ab0 TPHU3HAYCHUM
JUTSI TIEBHOT TPYIIH, YacTO 3 MAKPECICHUM BHCOKHM PIBHEM SIKOCTI YK PO3KOIIII.
Principle assistants — T'omoBHi momiuHnkr — OCHOBHI a00 MPOBIAHI IMOMIYHHKH,
BIJIMMOB1TAJIBHI 32 KOHKPETHI JUISHKH 00 00O0B'SI3KH.

Duty rota — Pobounii rpadik — Po3kiian 4u cnucok, sSIKMH BKa3zye Ha OOOB'SI3KU Ta
po0OoYl TOIMHY HPAIIBHUKIB.

Maitre d'Hotel — Maitre d'Hotel — OcoOu, 110 BiAMOBiZal0OTh 3a OpraHizaiio poOOTH
pecTopaHny, yIpaBlIiHHA EPCOHATIOM 1 3a0e3MeueHHs] 00CIyrOByBaHHS TOCTEH.
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Commis waiter — IMomiunuk odimianta — Monoammii a0 acUCTyrOUHi OQilliaHT,
AKUU 3a3BUYAl JonoMarae NpUHOCUTH 1KY 3 KyXH1 1 IpUOUpaTH TapLIKH.

Apprentice — Yuens — [louaTkiBenp ado craxep, IO MPOXOAUTh HABUAHHS B TEBHIH
npodecii, y IbOMY BUIMAJKY B chepi peCTOPAaHHOTO 00CITyTrOBYBaHHS.

Carver — Pizauk — IlpauiBHuK, KM BIANOBiIa€e 32 Hapi3Ky M’sica abo 1HIIMX CTpPaB
3a CTOJIOM, YaCTO BUKOPUCTOBYIOUH BI30K JIJISl pi3aHHS.

Bartender — bapmern — OcoOu, 10 3MIlIYIOTh 1 [OJAIOTh HAMOi, OCOOJIUBO
aJIKOT0JIbHI, B 0apl 4M pecTopaHi.
Sommelier — Comense — Ekcnepr 3 BHH a00 BHHOCEPBIC y peCTOpaHi,

BIJIMOB1IaJIbHUI 3a BUOIp Ta 1M0Jja4y BUH.

Tactful — TakroBumii — JlroguHa, sika BOJOII€ BMIHHSM ITOBOJMTHUCS IEIIKATHO, HE
00pa3uBILIY IHIIUX YM HE CTBOPIOIOYH MPOOIIEM.

Busser — [lomiunuk odimianta (YucTIbHUK cToiB) — [IpamiBHuk, skuit mpubupae
CTOJIUKH, TIONMOBHIOE HAmoi Ta  jJomomarae 3abe3neuntd  e(EeKTUBHICTH
00CITyroByBaHHS.

Cultural differences — KynbrypHi BiaMiHHOCTI — Pi3HuUI B 3BUYasiX, MOBEAIHII a00
OUYIKYyBaHHSIX MK PI3HUMH KpaiHaMH 4d TPYyIamMu JTIOJICH.

Task 2. Read and translate the text.
RESTAURANT STAFF

The number of staff and the allocation of duties depends on the size and
exclusiveness of the restaurant. In a large restaurant there must be one person in
charge. Under him or her there will be principle assistants in charge of sections and
under each of these will come the general assistants. In a small restaurant the person
in charge may be called Restaurant Manager, Maitre d'Hotel or Head Waiter and
his/her assistants may all be called “waiters”.

The restaurant manager has overall responsibility for the organization and
administration of the food and beverage service areas. He/she sets the standards for
service and is responsible for any staff training and also makes out duty rota and
holiday lists. The head waiter greets the guests on arrival, shows them to their tables
and seats them. Then he hands the menu and takes the orders. He will in many cases
act as Head Wine Waiter and suggest appropriate wines from the wine list. The
station waiter notes the orders and passes them on to the kitchen. He serves the
dishes from customer's left and collects the dirty plates from the right. The commis
waiter brings the food from the kitchen to the dining hall using a tray or trolley. He
collects dirty plates and dishes and takes them to the wash- up area. The apprentice is
the "learner" having just joined the food service staff and possibly wishing to take up
waiting as a career. He will keep the side board well filled with equipment and he
may help to fetch and carry items as required. The carver is responsible for the
carving trolley and the carving of joints at the table. He will plate each portion with
the appropriate accompaniment.

A Dbartender’s job is to mix and serve drinks. Most places require a special

license to be a bartender, since you’re often serving alcohol. Because of this, not
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every restaurant has bartenders. A bartender needs to know many different liquors
and cocktails (mixed drinks). It might also be a good idea to brush up on your small
talk, as some customers really like talking with the bartender.

More expensive restaurants might also have a sommelier (wine butler), which is
someone who specializes in fine wines. The sommelier prepares, brings and serves
the wine ordered by the guest. He sees that it is served at the right temperature, in
appropriate glasses and replenishes these glasses when necessary. He must have a
knowledge of all drinks he has to serve, of the best wines to go with certain foods and
of the licensing laws in respect of his particular establishment. So, the staff of the
restaurant must have sufficient knowledge of all the items of the menu and wine list
in order to advise and offer suggestions to the customers and to reconcile their
satisfaction and the interests of the House.

The job of a host or hostess is to greet and seat patrons (customers). A
restaurant host greets the customers with a smile, speaks politely and sometimes
takes reservations. A host also needs to be tactful (polite in a subtle way). For
instance, if there’s a long wait to be seated, it’s the host’s job to let the patrons know
they’1l need to wait — without making them angry about the wait.

Not every restaurant has a busser, but they can be a huge help to the rest of the
staff. A busser’s job is to clear tables and refill drinks.The busser also helps keep
things moving at a fast pace, so that customers can move in and out of the restaurant
at a steady pace (speed). Thus, bussers need to know how to be polite to customers.

The normal amount of time for patrons to stay at their table varies by country,
so be aware of these cultural differences. For example, in the United States, a busser
might clear plates from a table as soon as the plates are empty. However in Spain,
patrons often have long, relaxed meals, and they usually stay at the table to talk long
after they’ve finished eating.

Task 3. Answer the following questions:

1. What factors determine the number of staff and the allocation of duties in a

restaurant?

. What are the main responsibilities of the restaurant manager?

. How does the role of the head waiter differ from that of a station waiter?

. What is the primary function of a commis waiter in a restaurant?

. How does the role of an apprentice waiter differ from other waitstaff?

. What are the duties of a carver in a restaurant setting?

. Why is a bartender's job more complex than simply serving drinks?

. What is the role of a sommelier, and what knowledge is essential for this position?
. What are the responsibilities of a host or hostess in a restaurant?

10. What is the role of a busser, and why are they important to the restaurant staff?

11. How do cultural differences affect the way patrons stay at their tables in different

countries?

OO ~NOO O, WM
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Task 4. State the following statements as True or False.

1. The number of staff and the allocation of duties in a restaurant depend solely on
the size of the restaurant.

2. The restaurant manager is responsible for setting the standards for service and
organizing the staff’s training.

3. A head waiter is responsible for seating guests, greeting them, taking orders, and
often acting as the Head Wine Waiter.

4. The commis waiter’s main role is to bring food from the kitchen to the dining hall
and collect dirty plates.

5. An apprentice waiter has a lot of experience in food service and typically takes on
full waiter responsibilities.

6. The carver is responsible for carving joints at the table and plating portions with
the appropriate accompaniments.

7. A bartender's job is simple, requiring only the ability to serve drinks without
knowledge of cocktails or liquor types.

8. A sommelier must have knowledge of wines, drinks, and appropriate pairings with
food, and be familiar with licensing laws.

9. A host or hostess greets customers, seats them, and takes reservations, but does not
need to be tactful when there’s a long wait.

10. A busser helps clear tables, refills drinks, and ensures that customers move in and
out of the restaurant at a steady pace.

11. In Spain, patrons typically finish their meal quickly, while in the United States,
they may stay at the table for extended periods after finishing their food.

Task 5. Complete the sentences using the information from the text.

1. The number of staff and the allocation of duties depend on the __and
of the restaurant.

2. In a large restaurant, there must be one person in charge, with principal assistants

overseeing and general assistants working under them.

3. The restaurant manager is responsible for the and of the

food and beverage service areas.

4. The head waiter greets guests, shows them to their tables, hands them the
, and takes their :

5. The station waiter notes the orders and passes them on to the

6. The commis waiter brings food from the to the dining hall and

collects dirty plates.

7. The apprentice waiter is a who keeps the sideboard filled with

equipment and helps fetch and carry items.

8. The carver is responsible for the trolley and for carving

at the table.

9. A bartender mixes and serves and must have knowledge of different
and cocktails.

10. A sommelier specializes in , ensures they are served at the right

temperature, and suggests appropriate pairings with .

11. A host or hostess is responsible for greeting and patrons, taking
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reservations, and informing them about waiting times.

12. A busser clears tables, refills , and helps keep the restaurant running
ata pace.

13. In Spain, customers usually stay at the table for a long time after eating, while in
the United States, a busser might clear plates

Task 6. Make up a plan of the text “RESTAURANT STAFF” in writing.

Task 7. Reduce the text “RESTAURANT STAFF” to 150 words in writing,
saving the main ideas of it.

Task 8. Look at the words in bold and try to explain them, then choose any three
and make sentences.

Task 9. Match each word in section A with its translation in section B:

section A section B

Duty rota Excriepr 3 BuH abo BHHOCEpPBIC Y
pecropaHi, BiANOBiIaJbHUI 3a BUOIp Ta
10J1a4y BUH

Sommelier [ToyaTkiBerb a00 cTakep, IO MPOXOAUTH
HAaBUaHHs B TEBHIN mpodecii, y IbOMY
BUMAJKy B  cdepi  PEeCTOPaHHOTO

00CIIyrOByBaHHS

Apprentice Oco0wu, 1m0 3MIlIyIOTh 1 MOJAI0Th HAMOT,
0COOJIMBO  aJKOTOJIbHI, B Oapli 4m
pecropani

Bartender [IpamiBHuK, SKuUH npuOUpae CTOJIHUKH,
IIOIIOBHIOE HaIoi1 Ta JoriomMarae
3a0e3MeunTr e(DEeKTUBHICTH
00CIIyTOBYBaHHSI.

Busser IpaIiBHUK, SKUH BIANOBITA€ 3a HAPI3KY

M’sica a00 IHITUX CTPAB 3a CTOJIOM, YaCTO
BUKOPHUCTOBYIOYH BI30K JIJISl pi3aHHS

Carver OMIYHUK odirianTa

Commis waiter pobounii rpadik

Task 10. Match each term in column A with its definition in column B.

A B
1. Manager a. Must know everything about the wines,
their storage and serving with this or that
dish;
2. Head waiter b. Is responsible for plating portions with
the appropriate accompaniment;
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3. Commis waiter c. Is a kind of a "helper" which has joined
to the staff recently collects dirty plates
and dishes;

4. Apprentice d. Notes the orders and passes them onto
the Kkitchen;

5. Station waiter e. Greets the clients, takes the orders and
can give advises about food and drinks;

6. Wine waiter f. Is responsible for the work of the whole
staff.

Task 11. Choose one of the restaurant staff and describe his / her job.

Task 12. Speak about the restaurant staff.

1. Who is responsible for the overall organization and administration of the
restaurant’s service areas?

2. What are the main duties of a head waiter in a restaurant?

3. How does the role of a station waiter differ from that of a commis waiter?

4. What are the responsibilities of a carver at a restaurant?

5. How does an apprentice waiter contribute to the team in a restaurant?

6. What qualifications or knowledge are important for a bartender to have in a
restaurant?

7. What is the role of a sommelier, and why is it important in fine dining
establishments?

8. How does the role of a restaurant manager differ from that of other waitstaff?

9. What are the responsibilities of a restaurant host or hostess?
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10. How does the work of a busser help ensure smooth operation in a restaurant?

11. How does the number of staff and their duties change between a small and large
restaurant?

12. Why is it important for restaurant staff to have knowledge of the menu and wine
list?

13. What qualities should a restaurant host or hostess have to create a positive first
Impression?

14. How do cultural differences impact the role of restaurant staff in different
countries?

15. What factors should a bartender consider when recommending a drink to a
customer?

Task 13. Prepare the presentation. Imagine that you are an owner of the
restaurant. You present your restaurant staff at your restaurant and their
duties.

Task 14. Imagine that you are a journalist. You need to write an article for
«RESTAURANT STAFF IN NOWADAY S».

Task 15. Choose one of the topics and write an assay:

The Role of Restaurant Staff in Ensuring a High-Quality Dining Experience.

How the Organization of Restaurant Staff Impacts Customer Satisfaction.

The Importance of Training and Development for Restaurant Employees.

A Comparative Study of Staff Roles in Fine Dining vs. Casual Restaurants.

The Evolution of Restaurant Staff Roles in the Hospitality Industry.

How Effective Communication Among Restaurant Staff Enhances Service

Efficiency.

The Impact of Restaurant Staff Behavior on Customer Loyalty.

Challenges Faced by Restaurant Managers in Managing Diverse Staff.

9. The Relationship Between Restaurant Staff Knowledge and Customer
Experience.

10. The Role of Bartenders and Sommeliers in Shaping a Restaurant’s Identity.

ogkownE
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Task 16. Translate into English.

1. KinpKicTh TepcoHaTy Ta pO3MOALT OOOB'SI3KIB 3ayiekaTh Bim po3Mipy Ta
€KCKITFO3UBHOCTI PECTOPaHY.

2. MeHemxep pecTopaHy BINNOBiJae 3a OpraHizamirto Ta aJMIHICTPyBaHHS
oOcyroByBaHHS 1Ki Ta HAMOIB.

3. l'onmoBHUI odimiaHT 3ycTpidae TOCTEH, MPOBOKAE iX 1O CTOJMUKIB 1 Tepenae
MEHIO.

4. IlominmrHUK-0(iIlaHTa MPUHOCUTH 1KY 3 KyXH1 Ta 30Upae OpyH1 TapLIKHU.

5. Monoamuii odimianT gonoMarae 3a0OBHIOBATA 00JIaIHAHHS HA O1YHOMY CTOJIHMKY
Ta HOCUTb NMPEIMETH 32 MOTPEOH.
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6. bapMeH 3Mmillye Hamoi Ta MoAa€ aJKoroJibH1 KOKTEHII.

7. CoMenbe BIANOBIAAE 32 N10/1aYy BUHA Ta MOEAHYE HOro 3 BIANOBIAHUMU CTpaBaMu.
8. XocT abo X0ocTeC BITA€ KIIIEHTIB 1 CAUTh IX 3a CTOJIUKH.

9. [locynHUK nonomarae MBUIKO TPUOUPATH CTOJU Ta MOMOBHIOBATH HAIO].

10. V nmesxkux kpaiHax KJII€HTH MOXKYTh 3aJIMIIATUCA 32 CTOJIOM JOBILE Iicis 1Ki, Y
TOH 4ac gK B IHIIUX — 104Th IIBUIILIIE.

UNIT 15
KITCHEN STAFF

Task 1. Read and memorize the following words and word-combinations:
Captain — kamitaH, kepiBHIK a00 HarJsiga4d, ocoda, 10 BiAMOBIIA€E 32 TICBHY YaCTHHY
pecTopany.

Chef de rang — TepmiH, 10 BHKOPHUCTOBYETHCS JJIsi IMO3HAYEHHS PECTOPAHHOTO
KaITliTaHa, SKUi Kepye TIEBHOIO 30HOIO Y CEKIIIEI0.

Front-of-house — yactuna pecropany a0o 3akiaiy, ska € BHIUMOIO IS KITIEHTIB i
B3a€EMOJIIE€ 3 HUMH, HAPUKJIa, O(II[IaHTH Ta XOCTH.

Culinary — kysiHapHHIA, 110 CTOCYETHCS TPUTOTYBAaHHS K.

Endowed — nananuii, 3a0e3neueHnii HECOOXITHUMH SIKOCTSIMH a00 PECypPCaMH.
Appliances — mpunaau abo o0JaJHAHHS, [0 BHUKOPHCTOBYIOTHCS HAa KyXHI IS
NPUTOTYBAHHS 1XKI.

Sous chef — 3acrynHuk med-Kyxaps, MOMIYHUK, SIKAH MATpUMYE Ined-Kyxaps B
OUTBIINX KyXHSX.

Hygiene — ririena, 4ncToTa Ta MpaBUIbHI CaHITApHI YMOBH.

Chef de cuisine — rojoBHumii med-Kyxap, SKHH Kepye KyXHCI Ta HalpsMOM
IPUTOTYBAHHS CTPAB.

Raw materials — cupoBuHa, OCHOBHI IHIPEIIEHTH IS MPUTOTYBAaHHS DKi, Taki sIK
M'SICO, OBOY1 UM 3€PHO.

Sous chefs — acuctentu med-kKyxaps, sKi 3aMillalOTh TOJIOBHOTrO Ieda, KOJIU TOMH
BiJICYTHIM.

Chef de partie — cnemianizoBanuii med, BiIMOBigaIbLHUN 3a IIEBHY CTaHIIIO Ha
KyXHi, HAPUKIIAJ, 32 COyCH, OBOU1 a00 M'sICO.

Commis chefs — wmomonmmii kyxapi, ski J0OIOMararTh KyXOHHIH KOMaHZII B
MPUTOTYBaHHI 1K1 Ta BAKOHAHHI MTPOCTUX 3aB/IaHb.

Operational level — piBens onepartifiHoi AisUTBHOCTI, IIOJACHHI 3aBIaHHs a0o0 Jii, Mo
BUKOHYIOTHCSI HA OCHOBHOMY PIiBHI.

Maintenance — TexHi4He OOCIYrOBYBaHHS, JOIVIAA 3a OOJIAAHAHHAM YU
MPUMITIICHHSIM JJI MATPUMKHA iX y poO04OMy CTaHi.

Subordinates — mimterti, ocoOu, sAKi IPAIOIOTh MiJ KEPIBHUIITBOM IHIIIOI JTIOJIUHU B
oprasizaiii ado iepapxii.
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Task 2. Read and translate the text.
KITCHEN STAFF

The kitchen staff team plays a vital role in ensuring that diners enjoy their food,
but it is the front-of-house team who interact directly with customers and determine
whether they enjoy their culinary experience. To do this, they need to be polite,
friendly, helpful and skilful. Kitchen staff teams depend on the type and size of a
restaurant.

The captain, also called the chef de rang, is usually responsible for running one
area of the restaurant and supervising the work of two or three staff members. In
particular the communication between the kitchen and the front-of-house, allocating
tasks and monitoring service.

A kitchen is a production unit: it must produce the best food at the lowest
possible price. Food cost and quality are the chefs main concerns, so he should be
endowed with the right amount of space, appliances and staff in order to come up to
the management's expectations. The preparation of food is a highly specialized
function. It implies quite a number of operations. Our main concern here is the staff,
whose duties are outlined below. The chef supervises all kitchen work and is
ultimately responsible for it. In many places the chef does the purchasing. He is
helped by a variable number of assistants, depending on the importance of the kitchen
work. There are some types of chefs.

The chef de cuisine, or head chef, manages the kitchen, gives directions on dish
preparation, takes decisio ns about portions and service to the public and does the
most difficult processes. They check materials, preparation times and methods,
hygiene and correct functioning of equipment. They plan staff tasks and hours. They
are responsible for apprentices, planning menus and buying raw materials. They
supervise communication of orders and deliveries to the kitchen and restaurant and
report to the food and beverage manager.

Sous chefs are usually part of larger kitchens. They support the chef de cuisine
and substitute him/her when absent. In particular, they supervise the use of raw
materials, dishes and equipment; do some preparation and take charge of preserving
and storing foods. They also check maintenance and hygiene of equipment and
premises, as well as communication between the different kitchen sectors.

The chef de partie substitutes the sous chef in smaller restaurants. They are
technicians, who prepare the dishes, check the quality of raw materials and the
maintenance and hygiene of the equipment and premises like the sous chefs. Besides
that, they assign the tasks, coordinate their subordinates and manage orders and
deliveries from suppliers. The final task they share with the chef de cuisine when
there is no sous chef, is trying new dishes or different preparation techniques and
new equipment if necessary.

Finally, there are commis chefs, who work at an operational level. They usually
take care of meal preparation, organise basic ingredients and carry out simple
activities during the preparation of dishes. They must also check quality of products,

quantity of food and correct functioning of equipment.
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Task 3. Answer the following questions:

1.
2.

©ooNO

What is the main responsibility of the captain or chef de rang in a restaurant?
What roles do chefs at different levels (head chef, sous chef, chef de partie)
perform in the kitchen?

3. How does the kitchen staff impact the quality of service in a restaurant?
4,

Why is it important for kitchens to be equipped with the right appliances and
raw materials to ensure food quality?

How does food preparation in the kitchen depend on the specialization and
tasks of each staff member?

What are the specific duties of the chef de cuisine (head chef)?

How do sous chefs support the chef de cuisine in larger kitchens?

How do the tasks of a chef de partie differ from those of a sous chef?

What tasks does a commis chef perform during food preparation in a
restaurant?

10.Why is communication between the kitchen and front-of-house important for

successful customer service?

Task 4. State the following statements as True or False.

1.

2.

8.

9.

The captain (chef de rang) is responsible for running one area of the restaurant
and supervising the work of two or three staff members.

The chef’s main concern is the kitchen's food cost and quality, and they do not
need to supervise staff or equipment.

The chef de cuisine (head chef) manages the kitchen, supervises food
preparation, and makes decisions about portions and service.

Sous chefs are only responsible for cooking food and do not manage kitchen
staff or equipment.

The chef de partie works in smaller restaurants and substitutes for the sous chef
when necessary, managing the preparation of dishes and coordinating the tasks
of their subordinates.

Commis chefs are responsible for highly specialized tasks and often try new
dishes and techniques in the kitchen.

The chef de cuisine is responsible for purchasing raw materials and planning
menus.

Kitchen staff duties are determined based on the size and importance of the
restaurant.

The commis chef does not have any responsibility for the quality of the food or
equipment in the kitchen.

10.The kitchen staff is solely responsible for food preparation, while the front-of-

house team handles customer interactions.

Task 5. Complete the sentences using the information from the text.

1.

The captain (also called the chef de rang) is usually responsible for running

of the restaurant and supervising the work of staff
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members.

2. The chef's main concerns are and , SO they must be
provided with the right amount of space, appliances, and staff to meet the
restaurant’s expectations.

3. The chef de cuisine (head chef) manages the kitchen, gives directions on

, and makes decisions about and to the
public.

4. The sous chef supports the chef de cuisine by supervising the use of

, dishes, and , as well as managing the maintenance
and hygiene of equipment and premises.

5. The chef de partie substitutes for the sous chef in smaller kitchens, and their
tasks include preparing dishes, checking the quality of raw materials, and
coordinating and from suppliers.

6. The commis chef is responsible for food preparation, organizing
basic ingredients, and carrying out simple activities during the preparation of
dishes.

7. The chef de cuisine is also responsible for materials, planning

, and supervising communication of orders and deliveries to the
Kitchen and restaurant.

8. Sous chefs check the maintenance and hygiene of and premises,
and also manage communication between different kitchen

9. The commis chef checks the quality of , the quantity of food and
the correct functioning of

10.The kitchen staff duties depend on the and of the

restaurant.

Task 6. Make up a plan of the text “KITCHEN STAFF” in writing.

Task 7. Reduce the text “KITCHEN STAFF” to 150 words in writing, saving the

main ideas of it.

Task 8. Look at the words in bold and try to explain them, then choose any three

and make sentences.

Task 9. Match each word in section A with its translation in section B:

section A

section B

Front-of-house

CHpPOBWHA, OCHOBHI IHTPEHIEHTH IS
NPUTOTYBaHHS 1Ki, Taki SK M'SICO, OBOYi
9H 3€pHO

Raw materials

yacTUHA pecTopaHy abo 3akjiaay, sKa €
BHIMMOIO JUISI KIIEHTIB 1 B3a€EMOIE 3
HUMHU, HAIPUKJIaJ], OMIIIaHTH Ta XOCTH

Hygiene

ririeHa, YuCcTOTa Ta MPaBWIbHI CaHITApHI
YMOBU
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Appliances

KyJIIHapHUH, 110 CTOCYETBHCS
IPUTrOTYBaHHS 1K1

Culinary

HajgaHui, 3a0e3neueHnii HEOOXITHUMHU
SIKOCTSIMH 200 pecypcamu

Maintenance

npuiIaau abo oOnagHaHHS, 110
BUKOPHCTOBYIOTBCSI ~HAa  KyXHI IS
IPUTrOTYBaHHS 1K1

Endowed

TEeXHIYHE OOCIyroByBaHHA, JMAOIVISIA 32
oONagHaHHAM YW MNPUMINICHHSAM IS
HIATPUMKH iX Y poO0YOMY CTaH1

Task 10. Match each term in column A with its definition in column B.

A

B

1. Sous chef

a. junior chefs who support the kitchen
team in food preparation and basic tasks.

2. Commis chefs

b. a specialized chef responsible for a
particular station in the kitchen, such as
sauces, vegetables, or meat.

3. Subordinates

c. people who work under the direction of
someone else in an organization or
hierarchy

4. Chef de partie

d. the head chef who manages the kitchen
and directs dish preparation.

5. Chef de cuisine

e. a term used for a restaurant captain
who manages a particular area or section.

6. Chef de rang

f. a deputy or assistant chef who supports
the head chef in larger kitchens.
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Task 11. Complete the diagram with the additional tasks for each role. Start
from the inside and work out!

chef
» takes care of preparation
m organises basic
® carries out activities
m checks and of food

m checks correct funcrioning of

Chef de

w checks and of equipment and premises
W assigns . coordinates
® manages and trom suppliers

W promotes new (l:.\hv\ and
o }‘r()n‘ul((‘.\ new

chef

™ the chef de cuisine and subscitutes him/her when

m preserves and stores

m checks between the different kitchen
Chef de
= manages the
= gives on preparation
m takes about and service to the
u does the most processes
» checks . preparation and mechods
= plans staff and
= is responsible for . planning and buying materials
® SUPErvises of orders and to the and restaurant

Task 12. Speak about the kitchen staff.

How would you ensure the safety of a guest with food allergies?
What would you do if you had to come to work late?

What steps would you take to sanitize your workspace?

What would you do if a guest wasn't satisfied with their food?
What would you do if you were responsible for an error?
What’s the key to good teamwork in a restaurant’ kitchen?
What’s the atmosphere like among the staff?

What’s the best way to give feedback about service or food?

. How does the restaurant support its staff’s well-being?

10 What’s the hardest part of kitchen’job?

CoNoaRWNE

Task 13. Work in pairs. Look at the information below and role play similar
conversations in a restaurant.
Conversation 1
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Student A: you are a host/hostess - there are no free tables so ask the customer to wait
at the bar.
Student B: you are a customer - you booked a table for four at 8 p.m .

Conversation 2
Student A: you are a customer - you want a glass of mineral water.
Student B: you are a bartender - ask if the customer wants still or sparkling water.

Conversation 3

Student A: you are a customer - ask the wine waiter to recommend some wine. You
want to eat fish.

Student B: you are a wine waiter - recommend two red wines, then two white wines .

Conversation 4

Student A: you are a waiter/waitress - invite the customer to follow you to the table
and ask if he/she is ready to order.

Student B: you are a customer - say you want to wait for your friends to arrive.

Task 14. Write a short job description. Remember to write what the
responsibilities are and who the person reports to, but do not write the job title
so that your classmates have to guess which job you are describing.

Task 15. Translate into English.

1. TlepcoHan KyxHi Ipaifoe HajJ THM, 1100 KOXKHa cTpaBa Oylia MPUTOTOBJIEHA
1I€aJIbHO.

2. lled-kyxap KOHTpOJIFOE POOOTY MEpPCOHANTY KYXHi, MO0 MIATPUMYBATH SKICTh

K.

JlinifiH1 KyXapi BIAMOBIIAIOTH 32 MPUTOTYBAHHS PI3HUX PO3LIiB MEHIO.

[Tepconan KyxHi IpaIftoe 31aroKEHO i 9ac TOAUHU ITiK.

Cy-med momomarae roJoBHOMY Kyxapro 1 3a0e3medye OesmnepebiiiHy poOoTy

KyXHI.

6. Ilepconan KyxHi HABYAETHCS PI3HUM TEXHIKAM MPUTOTYBAHHS 1XKI.

Konautep cremianizyeTbcs Ha MPUTOTYBAHHI JECEPTIB Ta BUMTYKH.

8. Ilepconan KyxHi BiANOBIJa€ 3a MATPUMAHHS YHCTOTH Ta CTAaHIAAPTIB OE3MEKH
Xap4YOBHUX MPOIYKTIB.

9. SIx mepcoHanm KyxHI CHUIKYEThCS 3 OOCIYTOBYIOUMM TIEPCOHAJIOM IIiJl dac
cepicy?

10.KyxHs mpaIfioe B yMOBaX BHCOKOTO THCKY, alie 3aBXIH 3a0e3rnedye 4yJOBUi
pe3yIbTar.

ok w
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UNIT 16
MENU

Task 1. Read and memorize the following words and word—combinations:
Outlet — 3axiaj, Touka IpoIaxy

Clientele — xiienTypa

Market research — mapkeTHHTOB1 JOCIIIKCHHS
Sourced — orpumaHnuit

Accompaniments — rapHipH, JOJaTKH
Surcharges — nomatkosi 300pu

Cover — cepaic

Layout — makeT

Sophisticated — BuToHueHM, CKIIAHUI
Seasonal — cezonnwmii

Sequence — mocaiA0BHICTh

Signature dishes — ¢ipmoBi cTpaBu

Accurate — Tounuit

Diners — BifBigyBaui pecTopany

Task 2. Read and translate the text.

MENU
1.
A good restaurant menu provides much more than just a list of food with prices. The
menu is often a customer’s first introduction to a food outlet and is therefore an
important marketing tool for it. A menu can express the style and personality of a
restaurant; establish what kind of clientele it will attract depending on cost and the
type of menu on offer; and make the restaurant stick in the minds of new customers
so they want to come back.
2.
Before deciding on a menu you need to do some market research of the local
competitors by looking at their menus, their websites and seeing what marketing
strategies they use. Wider research into regional, national or global trends in people’s
eating and drinking habits can also be useful. For example, are there more
vegetarians today than there were a few years ago and should you consider this in
your menu? Do people prefer eating locally sourced fresh organic produce and how
can your menu reflect and promote this? After your initial research, it is important to
fully understand the location as 80% of your potential customers will probably be
people who live or work within ten minutes of your restaurant. What can you offer
them on your menu that other restaurants in the area do not?
3.
Your menu should also be easy for customers to read and understand visually. Good
layout helps here. A small plain text menu can create a sophisticated and elegant
image, whereas a bright, bold menu full of pictures might emphasise a particular

tourist location or a fun side to the restaurant. Organise information in columns and
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make sure print is large and clear enough to read. Do not create a menu that is too big
to handle, ensure your menu is seasonal and up-to-date and provide clear
information about surcharges such as service, cover or bread and accompaniments,
like vegetables. The cost of a meal should not be a surprise to the diners, so ask
yourself if you would be happy to pay that price, for that meal, in that restaurant, in
that location, at that time of day or year. If the answer is yes, then it is probably a
good menu!

4,

The organisation of items on a menu tends to determine the way in which customers
choose from it. So if you sequence courses like starters, main courses, side orders,
desserts or beverages, that is probably how your customer will order. However, you
can guide customers in other ways too by placing your signature dishes on a separate
page under the title “House Specials” or “Chef’s Specials” or by creating interesting
names, which invite curiosity. All dishes should have short, simple but attractive and
accurate descriptions of ingredients so your guests will want to eat them.

3. Read the text and match a title with each paragraph.
a. Checking the menu is accessible to customers

b. Helping customers order

c. The importance of doing your research

d. The job of a menu

Task 4. Answer the following questions:

What makes a restaurant menu more than just a list of food with prices?

Why is the menu considered an important marketing tool for a restaurant?

How can a menu express the style and personality of a restaurant?

What factors determine the kind of clientele a restaurant will attract?

What is the significance of market research when designing a restaurant menu?

Why is it important to understand regional, national, or global food trends

when creating a menu?

7. How can a restaurant menu reflect the trend of eating locally sourced and
organic produce?

8. What role does location play in determining the menu offerings of a restaurant?

9. Why is the layout of a menu important for customer understanding?

10.What type of image can a small, plain text menu create for a restaurant?

11.How can a bright, bold menu impact a restaurant's image?

12.Why is it important to ensure the menu is seasonal and up-to-date?

13.What types of surcharges should be clearly indicated on a menu?

14.How can the organisation of items on a menu influence the way customers
order?

15.What are some strategies for guiding customers’ choices through menu
organisation?

16.Why should menu items have short, simple, and attractive descriptions?

ok wnrE

115



Task 5. Complete the sentences using the information from the text.

1. A good restaurant menu provides much more than just a list of food with prices
because :

2. Before deciding on a menu, you need to do some market research of the local
competitors

3. Your menu should be easy for customers to read and understand
visually, :

4. The organisation of items on a menu tends to determine the way in which
customers choose from it,

5. The menu can by the way it is designed, showing what kind of
atmosphere or dining experience the restaurant offers.

6. It is important to because 80% of your potential customers will
probably be people who live or work within ten minutes of your restaurant.

7. is useful to help determine customer preferences, like the rise in
popularity of vegetarians or the demand for organic produce.

8. Your menu should be to ensure that customers are offered the
freshest ingredients and reflect current food trends.

9. , such as service, cover, or bread and accompaniments, should be
provided to avoid surprise costs for diners.

10.A small plain text menu can , while a bright, bold menu full of

pictures might emphasise a particular tourist location or a fun side of the
restaurant.

11.The use of of ingredients on the menu helps customers
understand what they are ordering and encourages them to try new dishes.

12.1f you place under the title "House Specials" or "Chef’s Specials," it
can help customers notice and try those unique offerings.

13.By and ensuring the print is large and clear, customers will have a
better experience when reading and choosing from the menu.

14.The , SO restaurant owners should always ask themselves if they

would be happy to pay that price in that location and at that time.

Task 6. What do you know about preparing a menu? Write T (true) or F (false).

only provides a list of food and prices.

. 1S often a customer’s first introduction to a restaurant.

does not usually give prices for all the items served in a restaurant.

IS an important marketing tool for a restaurant.
IS not something that sticks in the minds of customers.
can express the style and personality of a restaurant.
can make customers want to come to the restaurant.
can establish what kind of customer come to a restaurant.
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Task 7. Make up a plan of the text “MENU” in writing.

Task 8. Reduce the text “MENU” to 150 words in writing, saving the main ideas
of it.

Task 9. Look at the words in bold and try to explain them, then choose any three
and make sentences.

Task 10. Match each word in section A with its translation in section B:

section A section B
Market research TapHIpH, TOJATKH
Accompaniments MaKeT
Layout MapKETHHTOB1 JOCIIJPKEHHSI
Seguence MTOCJIITOBHICTD
Cover TOYHHI
Accurate JOIATKOB1 300pH
Surcharges cepBic

Task 11. Match each term in column A with its definition in column B.

A B

1. Clientele a. a place where products or services are
sold.

2. Signature dishes b. people who are eating in a restaurant.

3. Outlet c. the customers of a business or
establishment

4. Diners d. the charge for setting a place at the
table or the service provided

5. Cover e. side dishes or additions to a main dish,
like vegetables, sauces, etc.

6. Accompaniments f. dishes that are particularly unique or
associated with a restaurant

Task 12. Read the menu. Do the tasks after the text.

Green Street Grill
Menu
Meat Dishes

Stuffed Pork with White Mushrooms

Pork chops stuffed with bread crumbs, fresh herbs, mushrooms, and garlic. Served
with roasted or fried potatoes.
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Roast Beef with Ginger
Boneless rib roast slow-roasted in ginger and soy sauce. Served with steamed
vegetables.

Leg of Lamb with Mint Jelly
Braised and seasoned with herbs, black pepper, garlic, and red onion. Served with
baked or fried potatoes.

Orange Baked Ham
Smoked ham roasted with brown sugar, orange juice, and orange zest. Served with
steamed vegetables.

Grilled Poultry Sausages with Corn on the Cob
Your choice of chicken or turkey sausage. Two links grilled over apple wood chips.
Each is covered in our special sauce.

Roman-Style Veal Cutlets
Tasty cutlets layered in Italian ham and sage leaves. Served with mashed potatoes.

T-Bone Steak with Broiled Tomatoes
Vine-ripened tomatoes stuffed with bread crumbs and herbs. Steaks are grilled to
your taste.

Build Your Own Burger
Kobe beef patties served with your choice of toppings.

Mark the following statements as true (T) or false (F)
1 The baked ham and stuffed pork are seasoned with herbs.
2__The leg of lamb is served with mint jelly and potatoes.
3__Customers can choose the toppings for their turkey burgers.

Task 13. Speak about a menu:

What is the purpose of a menu in a restaurant?

How does a menu reflect the style and concept of a restaurant?

What are the different types of restaurant menus?

Why is it important to consider the target audience when designing a menu?
How can a menu help a restaurant to stand out from its competitors?

How often should a menu be updated to keep it fresh and appealing?

What factors should be considered when designing a menu layout?

How do you ensure that the prices on the menu are suitable for the restaurant’s
target market?

9. How do seasonal ingredients influence the design of a menu?

Nk WNE

Task 13. Find a menu from a restaurant (you can take a photo or use a menu

online) and analyze it. Answer the following questions:
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1. Is the layout clear and easy to read?

2. Are the prices appropriate for the type of restaurant?
3. Are the dish descriptions appealing and informative?
4. What could be improved on the menu?

Task 14. Translate into English.
1. Xopoiie MeHIO — IIe¢ HE MPOCTO CHUCOK CTpaB, a IHCTPYMEHT MAapKETHUHTY
pecTopay.
2. JlocnaimkeHHsT MEHIO Ta BeOCAWTIB BalllUX KOHKYPEHTIB MOXE JOMOMOTITH
CTBOPHUTH Kpalle MEHIO.
BaxxnuBo OHOBIIIOBATH MEHIO Ta POOUTH HOTO CE30HHUM.
MakeT MeHIO MOK€ BIUTMHYTH Ha Te€, SIK KJIIEHTH OOUPAIOTh 1XKY.
Bamie MeHI0 TOBMHHO BigoOpa)kaTu MICIEB1 TEHEHIIII B 1Ki Ta BIMOAOOAHHS
KJTI€HTIB.
6. Onuc crpaB B MEHIO Ma€ OyTH MPOCTHM, YITKUM Ta TOYHUM, HI00 KIIIEHTH
TOYHO 3HAJIH, 1110 BOHU 3aMOBJISIOTh.
7. JloOpe opraHizoBaHe MEHIO JOIOMarae Kjil€HTaMm MIBUIIE Ta JIeTIIe NpuiMaTu

ok w

pIlIeHHS.

8. Axmo Bame MeHIO BKIIOYae (PipMOBI CTpaBH, iX CHiJl BUAUIUTA OKPEMHUM
PO3LTIOM.

9. BuToHueHuil qu3aiiH MEHIO MOXKE€ CTBOPHUTH OUIBI eJleraHTHY aTMocdepy B
pecTopasi.

10.Bapricte KOXHOT cTpaBu Mae OyTH UITKO BKazaHa, I00 YHHKHYTHU
HEMPUEMHUX CIOPIPU3IB JIJIsI KITIEHTIB.

UNIT 17
TYPES OF MENUS

Task 1. Read and memorize the following words and word-combinations:
Crucial — sag3Buuaiino BaxxinuBuii a00 HEOOXITHUA.

Target audience — koHKpeTHa rpymna JOJeH, Ha SKy CIPSIMOBAHWUN TPOJYKT YU
MoCITyTa.

Curated — perensHO BHOpaHwmii a00 0OpaHUii.

Informed decisions — pimenHs, NpUiHATI HA OCHOBI 3HaHB a00 1HPOpMATIIii.

A la carte — MeHI0, B IKOMY KOJKHA CTPaBa Ma€ OKpeMy ILIiHY.

Table d'hote — ¢ikcoBane MeHI0, B SKOMY IOJAIOTh CTPaBH 3a BCTAHOBJICHOIO
LIHOIO.

Static — He3MIHHUHA, TOCTIHHMIA.

Static menu — MeHto, siKe HE 3MIHIOETHCS MTPOTATOM TPUBAJIOTO Yacy.

Du jour — ¢dpanHIy3pke BHpaXCHHS «MEHIO JHS»; BUKOPHCTOBYETHCS IS OIHCY
CTpaB, IO 3MIHIOIOTHCS IIOTHS.

Cyclic — nuKITigHU#H, T0 TOBTOPIOETHCS Yepe3 NEBHI MPOMDKKH Yacy.

Cyclic menu — nukiigYHe MEHIO, SIK€ 3MIHIOETHCS 3a MEBHUH Tepioja (HANIPHKIIA,

THXJICHb a00 MICSIIb).
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Hybrid — mocs, mo ckiamaeTbest 3 KOMOIHAIT TBOX Pi3HUX €JIEMEHTIB.

Catering — HagaHHsS K1 Ta TOCIYT JJI 3aXOMAIB, 3a3BHYall 11032 OCHOBHHMM MiCIIEM
O13HecCy.

Catering menu — MeHIO JUIsl BUI3HUX 3aXO0/[iB, TAKHUX SIK BeCULIsI a00 KOPIIOPATHUBH.
Takeout — ka, npuroToBaHa B pecTOpaHi, ajie CIIOKUTA B 1HIIOMY MICIi, 3a3BHYai
BJIOMA.

Takeout menu — MeHto 15t ki Ha BHHOC 200 TOCTAaBKH.

Prix fixe menu — MeHr0, B IKOMY KIII€HT IUIATUTh (PIKCOBaHY IIHY 32 BCTAHOBJICHY
KUIBKICTh CTPaB.

Tasting menu — Tun MeHro, SIKUH TPOMOHYE MAJCHBKI MOPLii Pi3HUX CTpaB s
Jerycrailii pi3HOMaHITHUX CMaKiB.

Buffet-style — tun 06ixy, Koyu TOCTi camMi HaKJIaIalOTh 1KY 3 PI3HOMAaHITHUX CTPaB.
Pre-plated portions — nopiiii, siki Bike MONEpeHbO PO3KIAICHI HA TAPLIKH.

Off-site events — 3axoam, sKi MPOBOAATHCSA 11032 OCHOBHUM MiCIleM pOOOTH
(HampukIia, BUi3H1 MOIIT).

Brunch menu — meHro, sIKe MOEIHYE CHITAHOK 1 0011,

Task 2. Read and translate the text.
TYPES OF MENUS

When running a restaurant, the menu plays a crucial role in both the dining
experience and the restaurant's success. Different types of menus are used depending
on the style of the restaurant, the target audience, and the overall concept of the
dining experience. Each type of menu serves a specific purpose, from offering
flexibility and choice to providing a set and curated selection of dishes.
Understanding the different types of menus can help restaurant owners make
informed decisions about how to design their offerings to best meet customer needs
and expectations.

Now, let’s explore the main types of menus used in restaurants:

1. A la carte menu: This is a menu where each dish is listed separately with its
own price. Customers can choose any dish they want, and the menu offers a
variety of options for appetizers, mains, desserts, and drinks.

2. Table d'h6te menu (Fixed-price menu): A set menu offering a limited number
of courses for a fixed price. Customers usually have limited options for each
course (for example, one option for starters, one for mains, and one for
dessert).

3. Static menu: A menu that remains the same over a long period of time. It
doesn’t change seasonally, so the dishes are available all year round. This type
of menu is used in many fast-food chains and restaurants with a consistent
offering.

4. Du jour menu (Menu of the day): A menu that changes daily or weekly, often
featuring dishes that are made using fresh, seasonal ingredients. These menus
may include special items that are not available on the regular menu.

5. Cyclic menu: A menu that changes over a set period, such as weekly or
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monthly. This type is commonly used in places like hotels, schools, or
hospitals, where the same customers may visit regularly.

Brunch menu: A hybrid menu that combines breakfast and lunch items, often
served between breakfast and lunch hours. It includes dishes such as omelets,
pancakes, sandwiches, and salads.

Catering menu: Designed for off-site events, such as weddings, parties, and
corporate gatherings. The menu items are chosen for their ease of transport and
suitability for large gatherings, often in buffet-style or in pre-plated portions.
Takeout menu: A menu focused on food that customers can take out or have
delivered. It typically includes items that are easy to pack and transport, and
might be a simplified version of the main restaurant menu.

Prix fixe menu: This type of menu offers a fixed price for a set meal, usually
with a choice of courses. It's a popular option for special occasions, as it allows
restaurants to manage costs while offering customers a set dining experience.

10.Tasting menu: A multi-course menu designed to give customers a small sample

of the chef's special dishes. It typically includes several different courses,
offering a variety of flavors and ingredients. This type of menu is common in
fine dining and gourmet restaurants.

Each type of menu serves a unique purpose and is used depending on the type of

dining experience a restaurant wants to offer. Whether you are looking for flexibility
in choosing your meal or a pre-arranged selection of courses, these menu types can
accommodate various dining preferences. However, most menus consist of courses,
or parts of the dinner, which are served in a certain order. First small, light dishes
(appetizers) are served, then the main part of the meal is served and at the end of a
meal a dessert is served.

Task 3. Answer the following questions:

1.
2.

6.

7.

8.

9.

What are the main factors that influence the design of a restaurant's menu?
How does an a la carte menu differ from a table d'hdte menu in terms of
customer choice?

3. In what type of dining establishments is a static menu most commonly used?
4.
5. How does a cyclic menu benefit customers who visit regularly, such as in

What are some benefits of using a du jour menu in a restaurant?

hotels or schools?

Why might a brunch menu be a popular choice for restaurants, and what types
of dishes are typically included?

What considerations should be made when creating a catering menu for off-site
events?

How does a takeout menu differ from the main restaurant menu in terms of
food offerings?

What is the main advantage of offering a prix fixe menu to customers?

10.What is the purpose of a tasting menu, and in which type of restaurants is it

most commonly found?

11.How does the structure of a meal typically flow in most restaurant menus, and

why is this important for the dining experience?
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12.Can a restaurant use multiple types of menus at the same time? If so, how

might they do this effectively?

Task 4. State the following statements as True or False.

1.

o

9.

An a la carte menu allows customers to choose individual dishes, each with its
own price.

2. A table d’'hGte menu offers a wide variety of options for each course.
3.
4. A du jour menu typically features dishes made from fresh, seasonal

Static menus change seasonally to feature different dishes.

ingredients.

A cyclic menu is used in restaurants where customers visit regularly, such as in
hotels or schools.

A brunch menu is only available on weekends.

A catering menu is designed specifically for off-site events like weddings and
corporate gatherings.

A takeout menu includes items that are not suitable for delivery or
transportation.

A prix fixe menu offers a set meal with a fixed price and may include a choice
of courses.

10.A tasting menu is common in casual dining restaurants.
11.In most restaurant menus, appetizers are typically served at the end of the meal.
12.A restaurant can use multiple types of menus at once, depending on the dining

experience it wants to offer.

Task 5. Complete the sentences using the information from the text.

1.

B~ w

9.

An allows customers to choose individual dishes, each with its own
price.

A table d'hote menu offers a limited number of courses for a fixed
price,

A static menu remains the same , Without changing seasonally.

A du jour menu changes daily or weekly, often featuring dishes made
from

A cyclic menu changes over a set period, such as weekly or monthly, and is
commonly used in
A Dbrunch menu combines breakfast and lunch items and is typically
served

A catering menu is deS|gned for off-site events life , and may
include buffet-style or pre-plated portions.
A Is focused on food that can be taken out or delivered, and may

be a simplified version of the main restaurant menu.
A prix fixe menu offers a fixed price for a set meal and usually
include

10.A tasting menu is a multi-course menu designed to give customers a small

sample of the chef’s special dishes, and is commonly found in

11.In most restaurant menus, appetizers are typically served first, followed by the
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at the end of the meal.
12.A restaurant can use
experience it wants to offer.

at once, depending on the type of dining

Task 6. Make up a plan of the text “TYPES OF MENUS” in writing.

Task 7. Reduce the text “TYPES OF MENUS” to 150 words in writing, saving

the main ideas of it.

Task 8. Look at the words in bold and try to explain them, then choose any three

and make sentences.

Task 9. Match each word in section A with its translation in section B:

section A section B

Takeout UKTIYHANA, [0 TOBTOPIOETHCS Yepes
NEBHI MPOMDKKH 4acy

Cyclic ika, NpPUrOTOBaHA B pECTOpaHi, aje
CIOKHUTAa B IHIIOMY MicCIli, 3a3BUYaid
BJIOMa

Static MEHIO, B fAKOMY KOXHa CTpaBa Mac
OKpeMY IIIHY

A la carte HE3MIHHUH, IOCTIMHUH

Table d'hote TUN MEHIO, SIKUH TPOIMOHYE MAaJCHbBKI

nopiii  pi3HUX CTpaB I JAerycraiii
pI3HOMaHITHUX CMAaKiB

Tasting menu

dikcoBaHe MEHIO, B SKOMY IIOJAIOTh
CTpaBH 3a BCTAHOBIICHOIO I[IHOIO.

Catering

HaJaHHS 1K1 Ta TOCHYr JJIs 3aXOJiB,
3a3BUYail 11032 OCHOBHHM  MICIIEM
Oi3HecCy.

Task 10. Match each term in column A with its definition in column B.

A

B

1. A la carte

a. A fixed-price menu offering a limited
selection of courses, usually consisting of
a set number of courses (e.g., appetizer,
main course, and dessert), all for a
predetermined price.

2. Static menu

b. A specialized menu designed for off-
site events, such as weddings, parties, or
corporate gatherings, often featuring
dishes that are easy to transport or serve
in buffet or pre-plated portions.
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3. Du jour menu

c. A hybrid menu that combines breakfast
and lunch items, typically served during
the hours between breakfast and lunch

4. Brunch menu

d. A "menu of the day" that changes daily
or weekly, often featuring dishes made
from fresh or seasonal ingredients.

5. Catering menu

e. A menu that remains unchanged for a
long period of time, not influenced by
seasons or special events.

6. Table d'hote

f. A type of menu where each dish is
listed separately with its own price, and
customers can choose any dish they want
without restrictions on the number or

composition of dishes.

Task 11. Match the names with the different types of menus.

1) fast food menu

Starters or light bites o ot
Tortilla chips with cheese and chilli i;.(m
Spicy chicken wings ' e ﬁ;(w 09
Loaded porato skins with a choice of dips* :();‘
Deep fried garlic mushrooms™ £6.29

Burgers (all served in a bread roll with fries)

urg £ 989,
Classic burger £10.30
Flame grilled beef burger ;: 91)9
Cheesebu rger £1 (). 49
Cheese and bacon burger ;_ 9.99
Chicken burger \'l()"-/l"
Spicy chicken burger =3

Appetizers

Olives *

Nacho chips *

Hummus and flatbread *

Light bites

Mini quiche and salad® £4.95

ﬁggr prawns marinated in lemon & garlic '

with chilli and garlic butter ) £5.50

Oven baked Camembert cheese * £5'20

Salami and ham platter with savoury crackers £7.50

2) __bar menu

Side orders

£1.49
Mixed S“Allzl(l £2.50
French fries !:_;.5()
Garlic bread . £2.75
Deep fried onion rings o
Desserts 4.5
' ” £4.50
A choice of ice cream £5.30
Chocolate fudge cake £5.00
Apple pie .
*yegetarian options
Sandwiches
Salmon, cucumber and créme fraiche £6.00
Mozzarella, basil and tomato* £6.00
BLT (ba§011. lettuce and tomatoes) £6.00
Steak with onions and fries £8.00
Salads
\\'qrm goat’s cheese salad* £6.50
Chicken with an avocado dressing £8.95
Salmon & king prawn salad with
mango & sesame seed dressing £8.70

‘vegetarian options
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Task 12. Read the menus again and answer the questions. Be careful! Some
guestions have more than one.

1) are there vegetarian options?

2) can you have dessert?

3) can you eat chicken?

4) is it possible to order a sandwich?

5) are there the most burgers to choose from?
6) can chocolate lovers find a dish?

Task 13. Read the menus again and find the synonyms for these words and
expression.

1) snacks -
2) sauces -
3) potato chips -
4) cooked over a fire -
5) choice for people who do not eat meat -
6) not sweet -

Task 14. Work in pairs. Look at the two menus again and discuss which menu
you prefer and why.

Task 15. Work in pairs. Make up the conversation in the restaurant.

Task 16. Speak about types of menus.

©CoNoOR~LONE

What kind of menu do you know?

What are the different types of menus used in restaurants?

How does a fixed menu differ from an a la carte menu?

What is a tasting menu, and how is it structured?

Why do some restaurants use a seasonal menu?

How do prix fixe menus work, and what are their benefits?

What is the difference between a set menu and a buffet menu?

Why might a restaurant choose to offer a children's menu?

How do you ensure a menu is balanced and offers a variety of dishes?

10 What role does a wine list play in a restaurant's menu?
11.What considerations should be made when designing a menu for a special

event or banquet?

Task 17. Read the following descriptions of restaurant menus. Identify whether
each one is a la carte, table d’hote, prix fixe, or tasting menu.

1.

2.

A set meal where the customer pays one fixed price for multiple courses, and
the options are limited.

A menu where each dish is priced separately, and customers can select from a
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3.

4.

variety of appetizers, mains, and desserts.

A menu offering a variety of small portions of different dishes, designed to
showcase the chef’s specialties.

A menu that changes daily, based on what ingredients are fresh or in season.

Task 18. Translate into English.

1.

2.

Menro a la carte 103BoJIsiE KIIiEHTaM BHOUpATH OYIb-IKY CTpaBy 3 CIUCKY 3a
OKPEMOIO L1HOIO.

VY wmento table d'hdte kmienTn oTpumyroTh (ikCOBaHY KUIBKICTH CTpaB 3a
BCTAaHOBJICHY IIIHY.

Pectopanu, siki BUKOPHCTOBYIOTH CTaTHYHE MEHIO, 3a3BHYall MPOMOHYIOTh
OJIHAKOB1 CTPaBU MPOTITOM yChOTO POKY 0€3 Ce30HHUX 3MIH.

MeHio AHS 3MIHIOETbCS WIOJHSA, 1100 3ampoNoOHYBaTH CBDKI CE30HHI
IHTpeaieHTH abo crieniaibHl CTPaBH.

[ukiiyHe MEHIO 4acTO BUKOPUCTOBYETHCS B IIKOJIAX abo0 JIKAPHSAX, /1€ CTPABU
3MIHIOIOTBCSI IIOTHIKHS a0o0 TMIoMicsls, 1M00 HaaaTH PI3HOMAHITHICTb IS
MOCTIWHUX KIIIEHTIB.

Mento myisg OpaHuy 3a3BUYail BKJIIOYAE K CTPABU CHIIAHKY, Tak 1 001my, sKi
MO/IAIOTHCSI B TIEP10/1 MK PAHKOM 1 00110M.

MeHto s KeUTepuHry po3poOJieHO st OOCIYyroBYyBaHHS BEIUMKHX TPYII
JOJIeN Ha 3aX0Jlax, 4acTo 3 1KEIo, AKY 3pYyYHO IMojaBaTH B CTHI Oydety abo
BXKE TIOPIIHHO PO3KIA/ICHY.

MeHI0 Ha BHHOC OpIEHTOBaHE Ha 1KY, AKy MOXHa JIETKO YNaKyBaTH Ta
NepeBe3TH, 00 KIIEHTH MOTJIM HACOJIOKYBATUCS HEIO BIOMA.

dikcoBaHE MEHIO JIO3BOJISIE TOCTSAM HACOJOAUTHCS (HIKCOBAaHMM HAOOpOM
CTpaB 3a MEBHY IIHY 3 00MEKEHUM BUOOPOM CTpaB.

10.erycramiiine MeHIO TPOIMOHYE BHOIp MajauxX MOPIIN PI3HUX CTpaB, M0 JA€

MO>KJIMBICTH CIIPOOYBATH PI3HOMAHITHI CMaKH.

UNIT 18
CREATE A MENU

Task 1. Read and memorize the following words and word-combinations:

Cuisine — kyxHs (CTHIIb MPUTOTYBAHHS DKi, KyJIIHAPHI TPAIMIIIT).

Clientele — ximienTypa (rpyna Jyronmei, Kl peryisipHO KOPHUCTYIOTBHCS TOCITyramMH
pecTopany).

Beverages — nanoi.

High-end — BucokokiiacHuii, emiTHUH.

Speciality items — cnerianbHi cTpaBu (yHiKaabHI a00 OCOOJIMBI CTpaBH, SIKi HE
MOJIAOTHCS B IHIIUX MICIISIX).

Premium cut of steak — nmpemianbHu# Bipi30K cTelika (BUIIMIA COPT M'sica).

Roasted goose — 3areueHuii rycaxk.
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Exotic fish — ex3oTu4uHa puoda.

Paella — maenps (icnancbka cTpaBa 3 puCOM, MOPEIPOAYKTAMHU, M’ SICOM Ta OBOYAMH).
Entrées — ocHoBHI cTpaBH.

House favorites — ¢ipmoBi cTpaBu pecropany.

Best seller — 6ectcenep (Haimony/spHila CTpaBa).

Chef’s choice — BuOip med-kyxaps.

Gravitate toward — TsoxiTH 10, TPUBAOIIIOBATUCS YUMOCH.

Bistro — Gictpo (HeBenukuii pecTopan adbo kade, 3a3Buyaii i3 He(hOpMaJTbLHUM MEHIO).
Spreadsheet — enekTponHa TaOIUIIA.

Subsections — migpo3aiau (migkaTeropii).

Chronologically — xponosoriuHo (B mopsiaky 4acy).

Appetizers — 3akycku.

Main courses — oCHOBHI CTpaBH.

Soup and salad — cym i canar.

Pasta — macra.

Vegetarian — Bererapiancbke (0e3 M’sca).

Specialty — cnerrianizoBani ctpaBu, (GipMOBI CTpaBH.

Cocktails — kokrefii.

Descriptive titles — ornrcosi Ha3Bu.

Aioli — afioni (coyc Ha OCHOBI YaCHHKY 1 OJIiT).

Brioche bun — Oymouka Opiom (cMadHe, M’sIKe TiCTO, 3a3BUYail BUKOPHCTOBYETHCS
1St Oyprepin).

Vegan — Berancekuii (06€3 MPOTyKTiB TBAPHHHOTO TTOXOKCHHSI ).

Gluten-free — 6e3rtoTeHOBHUI (HE MICTUTH TIIIOTEHY).

Task 2. Read and translate the text.
HOW TO MAKE A RESTAURANT MENU

A menu is the first thing a customer sees when they come into your restaurant,
and the last thing they look at before they order. This makes the menu one of your
most valuable marketing tools. As long as you follow some basic guidelines, you
can create a sleek restaurant menu that your customers will enjoy!

Choose your restaurant’s concept. TO begin with, determine what kind of
cuisine you’d like to offer. Then think about who your clientele will be, and consider
what price range you’d like to fall in. Finally, take the location of your restaurant into
consideration. Use this information to come up with a simple, concise concept for
your restaurant.

e Take inspiration from the restaurants and businesses around you to develop a
sense of what works in this area.

Decide what your menu items will be. Make a list of the 10-12 menu items you
know you can do best. This should form the basis of your menu. Select items that fit
with your restaurant concept. If you are a new restaurant, avoid including more than
10-12 items at first.

e If you’re restaurant is open all day, you may want to have a morning menu

(breakfast/lunch) and an evening menu (lunch/dinner).
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e Don’t forget about beverages!

Add a few high-end or speciality items. Choose 2-3 items that are a little more
expensive. Try for items that fit within yout restaurant concept, but that are not
offered at other places nearby. Some ideas include:

e A premium cut of steak

e Roasted goose

e An exotic fish

e Dishes that a little harder to make, such as Spanish paella
e Specialty entrées for two

Offer some “house favorites.” Select 2-3 items that you know you make well,
and you believe will be good seller. These should be items at mid-level price point.
Label these items with a star or other symbol that indicate they are a “best seller” or
“chet’s choice.”

Create names for the items on your menu. Each food item on the menu will need
to be called something. Marketing research has shown that customers tend to
gravitate toward creative names. Rather than calling your hamburger simply
“hamburger,” why not name a speciality burger “The Mona Lisa” or “The Couch
Potato”?

e Make sure your menu names fit with the concept of your restaurant. For
instance, an upscale bistro might not want comedic food names.

Write down all your menu items in a spreadsheet. Sit down and list every single
item that will appear on your menu. This is important to do even if you are working
from an existing menu. It will help you to best organize and categorize all of your
items.

e This works best if you use an Excel Spreadsheet or Google sheet.
e Ifyou don’t have access to any kind of spreadsheet, you can do this on a sheet
of paper.

Order your menu in a logical way. Determine about 3 major sections of your
menu. If each section has more than 10 items, divide each section into 1-2
subsections. Then come up with a logical way to order your menu items. The most
common way is chronologically, meaning that breakfast items come first and desserts
come last. Place all of this info into your spreadsheet. Section or subsection ideas
include:

Breakfast
Appetizers
Lunch
Main courses
Soup and salad
Pasta
Vegetarian
Specialty
Beverages and/or cocktails
Describe each dish in about 10 words. The food items themselves should have

descriptive titles. For instance, “burger” doesn’t sound like much, but “Juicy Burger
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with Arugula and Horseradish Aioli” will get your reader's’ attention. After that,
include a brief description of all the ingredients in the dish. You might say: “Quarter-
pound all-beef patty with arugula, creamy aioli, grilled mushrooms, ripe tomatoes,
and pepper jack or Swiss cheese on a brioche bun.” Make a note if any of the
following apply:
e The dish is hotter/spicier than most of the other dishes on the menu.
e The dish contains any ingredients to which some people are severely allergic
(e.g. peanuts).
e The dish caters to a group with special dietary needs (vegan, vegetarian,
gluten-free, etc.).

In the end, your menu is not just a list of dishes but a key marketing tool that
shapes your restaurant’s brand and helps drive your business forward. It’s about
offering a great experience, both through food and the way customers interact with
your menu. Keep it simple, clear, and aligned with your restaurant’s vision and your
customers will be sure to enjoy it.

Task 3. Answer the following questions:

1. What is the significance of the menu in a restaurant?

2. Why is it important to choose a restaurant concept before designing a menu?

3. How can the location of a restaurant influence the menu design?

4. What is the recommended number of items to include on a new restaurant’s
menu?

5. How can you use other restaurants as a source of inspiration when creating
your menu?

6. Why is it important to add a few “house favorites” to your menu, and what
characteristics should these dishes have?

7. How can dish names influence customers’ choices? How do you choose
appropriate names for dishes?

8. Why is it important to list all menu items in a spreadsheet, and how can this
help organize the menu?

9. How does the logical arrangement of items on the menu affect the customer
experience?

10.How can you describe dishes to make them more appealing to customers?

11.Why is it important to note if a dish is spicy, contains allergens, or caters to
special diets?

12.How should the menu be divided into sections, and what categories should be
included in your menu?

13.How should prices be listed for items on the menu to align with your
restaurant’s concept?

Task 4. State the following statements as True or False.
1. The menu is the first thing customers look at when they enter a restaurant and
the last thing they review before ordering.
2. A restaurant menu should have as many items as possible to give customers a
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8.

9.

wide variety of choices.

It is recommended that new restaurants start with 10-12 menu items.

If your restaurant is open all day, it’s better to have only one menu for all
meals of the day.

High-end or specialty items should be more expensive and unique compared to
other restaurants nearby.

“House favorites” should be mid-priced items that are popular and well-
executed.

It’s important to choose dish names that fit with the overall concept of your
restaurant, such as avoiding comedic names in an upscale bistro.

Writing down every menu item in a spreadsheet is unnecessary, as long as you
can remember them all.

The most common way to organize a menu is by meal time (breakfast, lunch,
dinner, etc.).

10.Descriptions of dishes should be no longer than 10 words and should focus

solely on the names of the ingredients.

11.1t’s important to note if a dish contains common allergens, like peanuts, or

caters to special dietary needs.

12.0rganizing the menu in logical sections can enhance the customer experience.

Task 5. Complete the sentences using the information from the text.

1. The menu is the first thing a customer sees when they into your
restaurant.

2. It is recommended that a new restaurant’s menu should include items
to start with.

3. If your restaurant is open all day, you may want to create a menu for
the morning and an menu for the evening.

4. High-end or specialty items should be priced and should be unique
compared to those offered by nearby restaurants.

5. “House favorites” are typically items that are well-executed and
likely to be sellers.

6. When naming menu items, it’s important to ensure that the names fit with the

of your restaurant.

7. Writing down all your menu items in a helps you organize and
categorize them.

8. The most common way to organize your menu is (e.g., breakfast,
lunch, dinner).

9. Each dish should be described in words and should highlight key

of the dish.

10.1t is important to note if a dish contains ingredients that are to some
people, such as peanuts or gluten.

11.0rganizing your menu into sections like : , and

can make it easier for customers to navigate.
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Task 6. Make up a plan of the text “HOW TO MAKE A RESTAURANT

MENU” in writing.

Task 7. Reduce the text “HOW TO MAKE A RESTAURANT MENU” to 150
words in writing, saving the main ideas of it.

Task 8. Look at the words in bold and try to explain them, then choose any three

and make sentences.

Task 9. Match each word in section A with its translation in section B:

section A

section B

High-end

npeMiaJbHUM BIJIPI30K CTEHWKa (BUIIUI
copt Mm'sica)

Premium cut of steak

criemianbHi  cTpaBu  (yHIKajabHi  abo
0COOJIMB1 CTpaBW, SIKI HE TOJAIOTHCS B
THIITUX MICIISX)

Speciality items

OCHOBHI CTpaBU

House favorites

(b1pMOBI CTpaBH peCTOPaHy

Entrées

BHCOKOKJIACHUM, CJIITHUH

Gravitate toward

BUOIp med-kyxaps

Chef’s choice

TSOKITH a0, HpI/IBa6JIIOBaTI/ICﬂ YHUMOCH

Task 10. Match each term in column A with its definition in column B.

A

B

1. Main courses

a. A garlic-flavored sauce made from
olive oil, garlic, and egg yolks, often used
as a condiment

2. Aioli b. The primary dishes in a meal, typically
substantial and filling.
3. Specialty c. A soft, slightly sweet bread roll, often

used for burgers due to its delicate texture

4. Brioche bun

d. Dishes that are unique or a restaurant’s
standout offering often associated with
the establishment’s identity.

5. Appetizers

e. Common dishes typically served as
lighter options before the main course.

6. Soup and salad

f. Small dishes served before the main
course, often designed to stimulate the
appetite.

131




Task 11. Rearrange the following jumbled words into sentences.

1. Your, take, into, the, location, finally, of, consideration, restaurant. 2. A, thing,
when, menu, the, a, first, customer, sees, they, is, come, your, into, restaurant. 3. The,
titles, items, have, food, should, themselves, descriptive. 4. Each, item, to, be, will,
on, menu, the, food, called, need, something. 5. Makes, this, valuable, the, menu,
most, your, marketing, one, of, tools. 6. Marketing, has, toward, that, creative, shown,
customers, research, tend, to, gravitate, names.

Task 12. Look at this menu and label each part with the words in the box.

| beverages desserts main courses side orders starters

M enu;

o~

(I
Hand-dived scallops, sautéed Grilled porcini mushrooms* £5.00
with chorizo sausage £10.50 French fries® £3.50
Prawn cocktail £ 950 Creamed potatoes® £3.00
Classic Caesar salad® £ 7.50 Dauphinoise potatoes® £4.00
Picé de foie gras with crunchy bread £10.50 Boiled baby potatoes with mint butter® £3.50
Braised letruce with peas and ham £3.50

E [— French beans with butter® £3.00
(all served with salad or seasonal vegerables) ,ﬁ [ —I
a*n
£21.00

Roasted sea bass with rosemary and lemon

Créme Brilée with citrus sorbet

Pan fried chicken in white wine sauce £17.00
Barbecue pork £17.50 Mango cheesecake with pineapple and ginger crunch
Honeyed crispy duck £20.00 Lemon tarc wich summer fruics and cream

wed ¢ £20.

Cheese board with savoury crackers
Roasted butternut squash and herb e ) :

All at £6.50

risotto wich nuts® £15.70
Warter (still or sparkling)
¥yegerarian options House white wine

House red wine

£2.00 cover charge per person; 10% service charge included.
Sailor’s restaurant, Dartmouth, Devon. England

www.sailorsrestaurant.co.uk

Task 13. Work in pairs. You are a food and beverage manager and a head chef.
Design a menu for your restaurant. Decide first which kind of menu you want to
offer, and then decide which courses you will offer. Do not forget the key points
for writing a menu.

Task 14. When the menus are complete, stick them up around your classroom
for everybody to see. Then decide which menu you prefer and why. Do not write
your name on the menus but you can give your restaurant a name. That way the
competition will be fun!
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Task 15. Consider a restaurant serving three types of customers: students,
families, and business professionals. Design three different menus with
appropriate pricing for each group, while keeping the same basic dishes. Discuss
why each menu’s pricing and content is tailored to its target group.

Task 16. Create a menu that features dishes using seasonal ingredients for the
upcoming season (fall, winter, spring, or summer). Include at least five
appetizers, five main courses, and three desserts.

Task 17. Work in pairs. One person plays the role of a restaurant owner and the
other is a customer. The owner will present a new menu, and the customer will
ask questions about the dishes, ingredients, and prices. The owner must answer
these questions and explain the concept behind the menu.

Task 18. Speak about create a menu

1. What are the key factors to consider when creating a restaurant menu?

2. How does the restaurant's concept influence the menu design?

3. Why is it important to limit the number of dishes on a new restaurant menu?

4. How can you determine which dishes should be highlighted as "house
favorites” or "chef's choice"?

5. Why are creative dish names important, and how do they impact customer
choice?

6. What is the best way to organize a restaurant menu to make it easy for
customers to navigate?

7. How should you write descriptions for each dish to make them more appealing
to customers?

8. What role does pricing play in the creation of a menu, and how should it be
determined?

9. How can a restaurant's location and clientele influence the types of dishes you
offer on the menu?

10.Why is it important to include specialty items on the menu, and how do they
differentiate your restaurant?

11.What are some common menu sections, and how should you decide which
dishes belong in each section?

12.How can customer feedback help refine and improve a restaurant menu over
time?

13.Why s it essential to consider dietary restrictions (like vegan or gluten-free
options) when designing a menu?

14.What is the importance of menu layout and design in conveying the restaurant's
brand and atmosphere?

15.How can beverages (both alcoholic and non-alcoholic) be incorporated
effectively into the menu?
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Task 19. Translate a restaurant menu from English into your native language.
Focus on accurately translating dish names and descriptions, making sure the
menu remains appealing to customers from your culture.

Task 20. Translate into English.

1. MeHto pectopaHy MOBMHHO BiAOOpa)kaTW KOHLEILIIO Ta CTHJIb KyXHI, SIKY BiH
IPOIOHYE.

2. BaxxnuBo obupatu cTpaBH, sIKi BIANOBLAAIOTH Balliil LUIBOBIA ayauTopii Ta

I[IHOBOMY Jl1aIla30Hy.

CrenianbHi CTpaBU MOXKYTh BUJIUTUTH Balll pECTOPaH cepell KOHKYPEHTIB.

4. KpeaTuBH1 Ha3BU CTpaB JONOMAraroTh MPUBEPHYTU YyBary KIIE€HTIB 1 3pOOHUTH
MEHIO OUIBIII IIKABUM.

5. MeHto NOBUHHO OyTH OpraHi3oBaHe JIOT1YHO, 3 YITKUMHU PO3JILIaMH, TAKUMH SIK

3aKyCKH, OCHOBHI CTPaBHU Ta JAECEPTH.

Onuc K0KHOT cTpaBu Mae OYTH KOPOTKUM Ta alleTUTHHUM.

Jlu3aitH MEHIO Mae€ BiAIOB1IaTH aTMocdepl BalIoro pecTopaHy.

8. 1linM MOBMHHI BU3HAYATHCS 3a BAPTICTIO IHTPEIIEHTIB, KOHKYPEHIIIEID Ta
{IJTbOBUM PUHKOM.

9. "dipmoBi1 cTpaBU" — 1€ CTpaBW, SKI MOMNYJAPHI Cepel KIIEHTIB 1
PEACTABISAIOThH CIEIIAIBHOCTI pECTOpaHy.

10.Biaryku KITIEHTIB € BaXJTUBUMU Il BAOCKOHAJICHHS MEHIO Ta IiJIBUIICHHS
3a/I0BOJICHHS BiJ[BilyBayiB.

w

N o

UNIT 19
COOKING METHODS

Task 1. Read and memorize the following words and word-combinations:

Sautéing — cMmakeHHSI Ha BEJIMKIH TeMIepaTypi 3 HEBEIHUKOI KUIBKICTIO Macia 4Yu
KUPY.
Pan-Frying — cmakeHHsI B HEBEJIMKiH KUTLKOCTI OJTi1 Ha CepeIHHOMY BOTHI.
Deep-Frying — rmmuboke cMakeHHs, KOJIM 1Ka TIOBHICTIO 3aHypeHa B rapsde Macio
YU JKUP.
Baking — BumikaHHs B TyXOBIIi 32 JOITOMOTOI0 CYXOT'0 TeIlIa.
Grilling — mpuroTtyBanHs ki Ha rpriii @00 PEUIITI HAJT IPSIMHUM JHKSPETIOM TETlIa.
Roasting — 3amikaHHs B JyXOBIli IPH BHCOKIH TeMIIEpaTypi.
Broiling — mpuroTyBaHHs 1Xi i1 PAMUM JKEpEJIoM Teruta (B JyXOBIIi).
Simmering — moBiTbHE MPUTOTYBAHHS 1K TIPU TEMIIEPaTypi, OTU3BKIA 10 KUITIHHS.
Poaching — mpuroTyBaHHS i B Taps4iid, aje He KUIIISYii BOJI.
Steaming — npuroTyBaHHS 1Ki 32 JJOIIOMOTOIO MAPH.
Braising — o6cMakyBaHHS TKi Ha BUCOKOMY BOTHI, a TTOTIM TYIIKYBaHHS B PilMHI Ha
HU3bKOMY BOTHI.
Stewing — TymKyBaHHS MaJCHBKHX IMIMATOYKIB DKI B PiIUHI HA MOBUILHOMY BOTHI
MPOTSATOM TPUBAJIOTO YaCy.
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Sous Vide — merom mpuroTryBaHHsS iDXKi B TEPMETUYHOMY MaKEeTi NMPU HHU3BKIN
TEMIIepaTypl B BOASHIN OaHI.

Caramelization — mporec, komu Iykop a00 MPOAYKTH, IO MICTITh I[yKOp,
HarpiBalOThCA 1 3MIHIOIOTH CBIM KOJIp HAa KOPUYHEBHUH, CTBOPIOIOYM KapaMelbHUN
CMakx.

Crust — ckopuHKa, yTBOpeHa Ha DKI M 4Yac NPUTrOTYBaHHs, 3a3BUYall yepe3
HarpiBaHHs (HaNpUKIAJl, XpyCTKa MOBEPXHs X1106a abo m'sica).

Tenderness — HiXHICTb, 3JATHICTh TKi OyTH M’ SIKOFO 1 JICTKOFO JUIS IIEPEKOBYBAHHSI.
Hearty — cutHuii, kanopiiiHu#, 4acTO 3 BUKOPUCTAHHSAM M’sCa Y¥ OBOYIB, 110 JAIOTh
BITYYTTSl HACUYCHHS.

Airtight — repmMeTnuHUl, HENPOHUKHUIA JJIs1 TIOBITPAI.

Precisely controlled temperature — TOYHO KOHTpOJILOBaHa TeMIEpaTypa, sKa
BUKOPHUCTOBYETHCA JIJISl JOCSATHEHHS 0a)KaHOTO pe3yibTaTy MPU MPUTrOTYBAHHI 1XKI.
Texture — TekcTtypa, XapakTepHa CTPYKTypa DKi, HI0 3aJ€XHUTh Bl CHOCOOYy ii
NPUTrOTYBAaHHS (HANPUKIIAJ, M'sIKa, XPYCTKa, IIa/Ka).

Nutrient retention — 30epexeHHsI MOXKUBHUX PEUOBHH y 1K1 MICISI IPUTOTYBAHHSL.
Fibers — BoiokHa, KOMIOHEHTH 1Ki, SIKI BaKKO MEPETPABIIOIOTHCS B IUIYHKY, aje
KOPHCHI JIJIsl 310pPOB’ s, OCOOJIMBO JIJIsl TPABJICHHS.

Delicate proteins — nenikatHi OUTKH, SKi TOTPeOYIOTh 00EPEIKHOTO MPHUTOTYBAHHS,
11100 HE BTPATUTHU CBOI BIACTUBOCTI, HANIPUKIaA, OUTKK B prbi a00 SHIIAX.

Task 2. Read and translate the text.
COOKING METHODS: AN OVERVIEW

Cooking is an essential part of preparing food, and there are various techniques
that chefs use to achieve the desired flavor, texture, and nutritional value. Cooking
methods can generally be classified into three main categories: dry heat cooking,
moist heat cooking, and combination cooking. Each method utilizes different
principles of heat transfer, and understanding these techniques allows chefs to select
the best method for each type of food.

1. Dry Heat Cooking Methods

Dry heat cooking involves cooking food without the use of water or moisture.
These methods typically rely on air or fat to transfer heat to the food. Dry heat
cooking is great for foods that need to develop a crust or caramelization, such as meat
or vegetables. The primary dry heat methods include:

. Sautéing: This method involves cooking food quickly on high heat using a
small amount of oil or fat in a pan. It is typically used for vegetables, small
pieces of meat, or seafood. The food is stirred or tossed to ensure it cooks
evenly.

« Pan-Frying: Similar to sautéing, pan-frying uses a moderate amount of fat or
oil to cook food at medium heat. It is often used for items like chicken breasts,
cutlets, or fish fillets.
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Deep-Frying: This method involves fully submerging food in hot oil (typically
around 350°F or 175°C). The high temperature creates a crispy exterior while
the inside remains tender. Common deep-fried foods include French fries,
chicken, and donuts.

Baking: Baking uses dry heat in an oven, usually at moderate to high
temperatures, to cook food evenly. It’s ideal for baking bread, pastries, cakes,
casseroles, and even meats.

Grilling: Grilling involves cooking food over direct heat, usually on a grill.
This method imparts a smoky flavor and creates a charred, crispy exterior.
Grilling is commonly used for meats like steaks, hamburgers, and vegetables.

Roasting: Similar to baking, roasting uses high heat to cook food, but it often
involves larger pieces of meat, such as chicken, beef, or lamb. The dry heat
circulates around the food, helping it develop a rich brown color and a crispy
outer layer.

Broiling: Broiling involves cooking food under direct heat, typically in an
oven. The heat source is located above the food, and it cooks quickly at a high
temperature. Broiling is often used for fish, steaks, or vegetables, and it creates
a slightly crispy surface.

2. Moist Heat Cooking Methods

Moist heat cooking methods use liquid (water, stock, or even steam) to transfer

heat to the food. These methods are ideal for cooking tougher cuts of meat, grains,
legumes, and vegetables, as the moisture helps break down fibers, making the food
tender and juicy. The most common moist heat methods are:

Boiling: Boiling involves cooking food in rapidly boiling water (or other
liquids). This method is typically used for pasta, potatoes, eggs, and
vegetables. Boiling cooks food quickly, but it can lead to the loss of nutrients if
the food is overcooked.

Simmering: Simmering is a gentler version of boiling. The liquid is heated to
just below its boiling point (around 180°F or 82°C), which creates small
bubbles. This method is often used for soups, stews, sauces, and delicate
proteins like fish. Simmering allows flavors to develop without breaking apart
the food.

Steaming: Steaming involves cooking food with steam from boiling water.
This is one of the healthiest cooking methods, as it helps retain the food's
nutrients, vitamins, and minerals. It’s ideal for vegetables, fish, and even
dumplings. Steamed food tends to be light and moist.

Poaching: Poaching involves cooking food gently in hot liquid that is just
below boiling. The temperature is around 160°F to 180°F (71°C to 82°C). This
method is often used for delicate foods like eggs, fish, or fruits. Poaching
helps retain the moisture and tenderness of the food without adding fat.

3. Combination Cooking Methods

Combination cooking methods blend both dry and moist heat techniques to

achieve the desired result. These methods are great for dishes that require long
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cooking times and where both tenderness and flavor development are important.
Common combination methods include:

Braising: Braising involves first browning meat or vegetables in a pan with oil
at high heat, then cooking them slowly in a small amount of liquid, such as
broth or wine, at low heat. This method is often used for tougher cuts of meat
like beef brisket, pork shoulder, or lamb shanks. The long cooking time in
liquid makes the food tender and flavorful.

Stewing: Stewing is similar to braising but involves smaller pieces of food that
are completely submerged in liquid. The food is simmered over low heat for a
long period. This method is typically used for meats, poultry, or vegetables
and is great for creating hearty, flavorful dishes like beef stew or chicken stew.
Sous Vide: Sous vide, meaning "under vacuum,” is a modern cooking
technique where food is sealed in an airtight bag and cooked in a water bath at
a precisely controlled temperature. The food cooks slowly, resulting in
incredibly tender and juicy dishes. It is commonly used for meats, fish, and
eggs. Sous vide allows for greater control over texture and doneness.

Each cooking method has its unique advantages and is suited for specific types

of food. Dry heat cooking is ideal for achieving crispy, caramelized textures, while
moist heat cooking helps tenderize foods and retain moisture. Combination cooking
methods offer a balance of both, making them perfect for slow-cooked dishes that
require tenderness and deep flavors. By understanding the principles behind these
cooking techniques, chefs can create a diverse range of dishes with varying textures,
flavors, and presentation styles.

Task 3. Answer the following questions:

1.
2.
3.

©oo~No Ok~

What are the three main types of cooking methods?

What does dry heat cooking rely on to transfer heat to food?

Which cooking method involves cooking food quickly on high heat with a
small amount of oil or fat?

What is the main difference between pan-frying and deep-frying?

How does baking differ from roasting?

What are some foods that are commonly grilled?

How does broiling differ from grilling?

What is the key characteristic of moist heat cooking methods?

. Which moist heat method involves cooking food in rapidly boiling water?

10 What is the purpose of simmering when cooking food?

11.What are some examples of foods that are typically steamed?

12.How does poaching differ from boiling?

13.What is the difference between braising and stewing?

14.What is sous vide cooking, and how is it different from other methods?
15.Why is steaming considered one of the healthiest cooking methods?
16.What are the benefits of using combination cooking methods?

17.How does sous vide help control the texture and doneness of food?
18.What are some examples of foods that benefit from braising or stewing?
19.What types of foods are best suited for dry heat cooking methods?
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20.Why is it important for chefs to understand different cooking techniques?

Task 4. State the following statements as True or False.
1. Dry heat cooking methods use water or steam to transfer heat to food.
2. Sautéing involves cooking food slowly over low heat with a small amount of
fat or ail.
Deep-frying requires food to be fully submerged in hot oil.
Grilling involves cooking food on a grill over direct heat.
Roasting is only used for cooking vegetables.
Poaching involves cooking food in hot liquid that is just below boiling.
Braising involves first browning food on high heat and then cooking it slowly
in liquid.
Steaming is a cooking method that uses direct heat to cook food.
9. Sous vide cooking involves sealing food in a vacuum bag and cooking it in a
water bath at a precise temperature.
10.Stewing involves cooking large pieces of food in liquid over low heat for a
long time.
11.Boiling is a method where food is cooked in rapidly boiling water.
12.Grilling creates a smoky flavor and a charred exterior on food.
13.Steaming helps retain nutrients in food better than other cooking methods.
14.Dry heat cooking methods are ideal for tenderizing food.
15.Sous vide cooking allows for greater control over texture and doneness of

No ko
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food.
Task 5. Complete the sentences using the information from the text.

1. Dry heat cooking methods use or to transfer heat to food.

2. Sautéing involves cooking food quickly on heat with a small
amount of or :

3. Deep-frying requires food to be in hot oil, which helps create a

exterior.

4. Grilling involves cooking food over heat, often on a :

5. Roasting is similar to baking, but it is typically used for cooking
cuts of :

6. In moist heat cooking, the food is cooked in or to retain
moisture and tenderness.

7. Poaching involves cooking food in hot liquid that is boiling.

8. Braising involves first food at high heat, and then cooking it slowly
in :

9. Stewing is a method where small pieces of food are in liquid and
cooked over heat for a long time.

10.Sous vide involves sealing food in a bag and cooking it in a

bath at a precise temperature.
11.Steaming uses to cook food, helping retain nutrients that might be

lost in other cooking methods.

12.Simmering occurs at a lower temperature than boiling, with the liquid kept
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just below

13.Broiling involves cooking food under a heat source, typically in an
14.Grilling creates a flavor on food, as well as a exterior.
15.Combination cooking methods use both dry heat and heat to

food.

Task 6. Make up a plan of the text “COOKING METHODS: AN OVERVIEW”

In writing.

Task 7. Reduce the text “COOKING METHODS: AN OVERVIEW?” to 150
words in writing, saving the main ideas of it.

Task 8. Look at the words in bold and try to explain them, then choose any three

and make sentences.

Task 9. Match each word in section A with its translation in section B:

section A section B

Roasting OpUTrOTYBaHHS 1K1 B rapsyiil, ane He
KAIUISTY1M BOI1

Poaching NPUTOTYBaHHS TKi HAa TPUiIl 200 penriTi
HaJI IPSIMUM JDKEPEIIOM Terlia

Grilling 3allKaHHS B JIyXOBIIi TPH  BHUCOKIH
TEeMITepaTypi

Baking CMa)XCHHS B HEBEJIMKiH KITBKOCTI OJIii Ha
cepeHbOMY BOTHI

Deep-Frying CMaXCHHS Ha BEJIHKIA TeMmmeparypi 3
HEBEJIMKOIO KUIBKICTIO Macjia Y JKUPY

Pan-Frying rIMOOKE CMa)KEHHS, KON DKa MOBHICTIO
3aHypeHa B Tapsye Macjo YH JKHUP

Sautéing BUITIKAHHS B JIyXOBIl 3a JOMOMOTOIO

CyXOro Teruia

Task 10. Match each term in column A with its definition in column B.

A

B

1. Dry heat cooking

a. A method of cooking where food is
cooked with the help of moisture, such as
steam, boiling, or poaching

2. Moist heat cooking

b. A cooking method that involves
cooking food without the use of water or
moisture, using heat from air or fat (e.g.,
grilling, roasting, and sautéing).
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3. Braising

c. A combination cooking method where
food is first browned at high heat, then
cooked slowly in a small amount of
liquid

4. Sous vide

d. Similar to braising, but smaller pieces
of food are completely submerged in
liquid and cooked over low heat for a
longer period.

5. Stewing

e. The process of cooking sugar or food
containing sugar at high heat, causing it
to change color and develop a rich,
caramel flavor.

6. Caramelization

f. A modern cooking technique where
food is sealed in a vacuum bag and
cooked slowly in a water bath at a
precise, controlled temperature.

Task 11. Match the cooking techniques with the pictures and definitions.

baking barbecuing boiling frying grilling microwaving poaching roasting

sauteing steaming

1 [£] to cook food in hot oil or fat

2 [ ]to cook food in a liquid like water until it forms bubbles
3 [] to cook food on a device on a cooker that radiates heat from above the food
4 []to cook food quickly using a device which passes electricity through it instead of using heat
5 [_]to cook food with the hot wet substance produced when you heat water
6 [_]to cook in an oven by dry heat without direct contact with a flame
7 [to cook meat or vegetables in an oven in direct heat
8 [_]to cook meat, fish or other food outside on a metal grill over an open fire or on a special appliance
9 []to cook something in water, milk or another liquid that is boiling gently
10 [Jto cook something quickly in a small amount of butter or oil
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Task 12. Complete this typical English recipe with the missing words.

\add bake boil chopped cut drain grated heat poach pour season stir sliced\
FISH PIE

Preparation time: 45 minutes
Cooking time: 30 minutes
Ingredients

¢400 g skinless white fish

¢400 g skinless smoked fish
«600 ml full-fat milk

¢1 small onion, (1) cut into four
eHerbs

¢4 eggs

*(2) parsley

¢100 g butter

50 g plain flour

¢ 1 kg potatoes, peeled and evenly (3)

50 g (4) cheese

Method

(5) the fish in 500 ml of milk, together with the onion and the herbs
for 8 minutes. When ready, remove the fish, (6) the milk, allowing it to
cool and flake the fish into large pieces in the baking dish. (7) the eggs in
water for S minutes. When ready, drain the eggs and let them cool in cold water.
Then peel, slice and put them on top of the fish. (8) the chopped
parsley.

To make the sauce, melt half the butter in a pan, (9) in the flour

and cook for 1 min over moderate heat. Remove the pan from the beat, (10)

in a little of the cold poaching milk, then stir until blended. Continue to
add the milk gradually, mixing well until you have a smooth sauce. Return it to the
beat, bring to the boil and cook for 5 minutes, stirring continuously. Remove from the
heat, (11) with salt, pepper and then pour over the fish. (12) 200°C/fan 180°C/gas
mark 6. Boil the potatoes for 20 minutes. Drain, season and mash them with the
remaining butter and milk. Put them on top of the pie, arranging them with a fork.
Add the cheese and then (13) for 30 minutes.

Task 13. Read the sentence pairs. Choose which word best fits each blank.
grill/roast

A. Sid planned to burgers and hot dogs at the barbecue.
B. Ellen put the turkey in the oven to

broiled/braised
Al the ribs in the oven until they were crisp ans dark.
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B. The chef the pork in olive oil and added chopped vegetables.

meat/poultry
A. Vegeterians do not eat

B. Is meat that comes from birds such as chickens and turkeys.
beef/lamb

A. The special was roasted with red potatoes.

B. The restaurant only uses from cows that are grass-feed.

Task 14. Look at the ingredients of this typical British rhubarb crumble and
cream recipe and complete the preparation method with the right ones.

Ingredients
For the crumbled mixture
- 250 g cold unsalted butter cut into small chunks
- 400 g plain flour
- 200 g golden caster sugar
- apinch of salt

For the filling
700 g rhubarb, chopped into 2.5 cm pieces
2 tbsp golden caster sugar, plus extra to sprinkle
1/2 lemon, juice only
1 knob of unsalted butter
Preparation method

Preheat the oven to 180°C/gas mark 4. Place all the ingredients for the crumble
mixture in a large bowl. Rub the butter into the (1) flour, sugar and (2)
Put the rhubarb into a buttered earthenware dish . Sprinkle with

the sugar, pour over the (3) _juice and distribute the flakes of butter
over the fruit. Cover the fruit with the (4) mixture, sprinkle over a
little extra golden (5) . Place into the oven and bake for 35-40 minutes

or until golden on top.

Task 15. Write the recipe of a typical dish from your country. Use the
vocabulary from this unit and the recipes in exercises 8, 9 and 11 to help you.

Task 16. Work in pairs and take turns to dictate your recipe to your partner. Do
not tell him/her what your recipe is, but see if he/she can guess from the
ingredients and the method.

The preparation time is about...

The cooking time is ...

The ingredients are ...

The method is ...
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Task 17. Work in pairs. Write down what you usually eat every day, then ask
your partner about what he/she usually eats and make notes. Use the
information in the text to help you.

A: What do you usually have for breakfast?

B: I always have cereal with low-fat milk, toast, butter and marmalade.

Task 18. Report back to the class. Do you think your partner has a healthy
balanced diet? What do you think he/she should eat more or less of?

I think my partner has a balanced diet because he/she eats .. .

He/She should eat more ... /less ...

Task 19. Speak about cooking methods:

What is the main difference between dry heat cooking and moist heat cooking?

What types of foods are best suited for grilling?

How does roasting affect the texture of meat or vegetables?

What is the key characteristic of broiling compared to grilling?

How does sauteing differ from frying?

Why is baking typically used for breads and pastries?

What foods are commonly prepared using the boiling method?

How is simmering different from boiling, and why is it used for soups and

stews?

9. What are the health benefits of steaming compared to other cooking methods?

10.How is poaching used to cook delicate foods like eggs or fish?

11.What makes braising an ideal cooking method for tougher cuts of meat?

12.What is the difference between braising and stewing?

13.How does sous vide cooking work, and what are its benefits?

14.Why is it important to choose the right cooking method for different types of
food?

15.What are some of the advantages of using moist heat cooking methods?

16.How does grilling impart a unique flavor to food?

17.What are the disadvantages of boiling when it comes to nutrient retention?

18.Which cooking methods help retain the most nutrients in food?

19.Why might someone choose to use a combination cooking method like
braising or stewing?

20.How does the texture of food change when cooked using dry heat methods like
roasting or grilling?
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Task 21. Translate into English.
1. 4 nro6nro ToTyBaTH CTPaBH 3a JOMOMOTOK) CMAXXEHHS, OCKUIbKU 11€ IIBUAKUN
crocid MpUTrOTyBaHHS 1XKI.
3amikaHHS — II€ YYyJI0BHH CIOCiO 3p0OMTH 0BOY1 M'IKHMH Ta CMauHUMU.
['punb Haae ki 0COOIMBOTO CMAKY 3aBMASIKA MPSIMOMY KOHTAKTY 3 BOTHEM.
4. Tlin yac BapiHHS BaXJIHUBO CTEXKUTU 3a TEMIIEPATypOlO0 BOJHU, IO0 HE
MePEBAPUTH MPOTYKTH.
5. Creiik, mpUroTOBAaHUM HA TP, MA€ XPYCTKY CKOPUHKY Ta HDKHE M'SICO
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BCEPEIMHI.

6. CrpaBu, IpUroToBaHi Ha napy, 30epiratoTe OUIbLIE BITAMIHIB 1 MiHEpaliB, HIK
MIPU 1HIIUX METOJIaX IPUTrOTYBAHHS.

/. TyukyBaHHS M'sica B COYCl1 JJa€ HOMY HDKHICTb 1 Oaratuii CMax.

8. Ilpu roryBaHHI Ha CKOBOpPOJI BaXJMBO HE IMEPErpiTd Ojil0, o0 DKa He
npuropiia.

9. IleyenHs — ue igeanbHUI cIOCiO MPUTOTYBaHHS XJ1i0a Ta JE€CEpTIB.

10.fIxmo BM XoueTe OTpUMATH HDLKHY puly, crpoOyiiTe Meroa BapiHHA abo
apoBaAPKH.

11.I1e# meTo roTyBaHHS J103BOJIsIE 30€perTu OUIbIIE MOKUBHUX PEYOBHUH B 1XKI.

12.Kpaii cTpaBu 4acTo rOTyIOTh 3a JJOIIOMOT'OI0 CYXOro TerJia.

13.Bapka € o1HMM 3 HAUNOLIUPEHIIINX CITOCOOIB MPUTOTYBAHHS TXKI.

14.06¢cmaxyBaHHS 1a€ K1 XPYCTKY TEKCTYpPY 330BHI.

15.1'pusb CTBOPIOE XapakTEPHUIM KOMUEHUI CMaK y CTpas.

16./lns TymikyBaHHS TOTPIOHO BHUKOPUCTOBYBATH OUIbIIE PIAMHU, HUK IS
CMaKEHHSI.

17.Creiik MOXHa MPUTOTYBaTH Ha CKOBOPOJI1 00 HA IPUJIL.

18./l11 mpuUroTyBaHHS JENIKaTHUX CTpaB Kpalle BHUKOPUCTOBYBATH METO/]
BapiHHs a00 MapoBapiHHS.

19.11ix yac 3anikaHHA Ka TOTYETHCS PIBHOMIPHO 3aB/SIKUA CyXOMY TEILTY.

20.baraTo cTpaB MOXyTh OyTH MPUTOTOBaHI 3a JOIMOMOTOI KOMOIHAIlli METOIIB
TOTYBaHHS.

UNIT 20
INVENTORY AND STORAGE

Task 1. Read and memorize the following words and word-combinations:

Inventory management — ympaBiiHHS 3anacaMu

Stock levels — piBens 3amnacis

Stockout — BigCcyTHICTH TOBapy

Replenishing — momoBHeHHs 3amaciB

Discrepancies — po30i>kHOCTi

Shrinkage — 3meHIIeHHS (BTpaTH Yepe3 KpaaibKKe a00 IICyBaHHS)

FIFO (First In, First Out) — npuHIUTT «ITepIIHA TPUAIITIOB, TEPIIAN TIIIOB)
Non-perishable — nenepenucuuit (MpoyKTH, SIKI HE TICYIOTHCS IIBHIIKO)
Cross-contamination — nepexpecHe 3a0pyIHCHHS

Supply chain — nanmror nocrayaHHsI

RFID (Radio Frequency ldentification) — pagiogactoTHa ineHTUIKAIIis
Barcode scanning — ckanyBaHHS IITPUX-KO/IiB

Hygiene standards — cranmapTu ririenu

Automation — aBromaru3zaris

Forecasting — nporuo3yBaHHs

External factors — 30BHIIIIHI YHHHUKH
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Perishable — mBuakoncyBHwmii

Supplier relationships — BigHOCHHHM 3 MOCTaYaIbHUKAMU
Employee training — HaBuaHHS MpaIliBHUKIB

Seasonal variations — ce30HH1 KOJINBaHHS

Stock rotation — porariis 3amacis

Storage areas — ckiIaAChKi MPUMIIICHHS

Stock audits — inBeHTapu3alis 3amnacis

Data-driven decisions — pimeHHs1 Ha OCHOBI JJAHUX

Shelf life — Tepmin 30epiranus

Missed sales opportunities — BrpadeHi MOKJIMBOCTI [Tl TPOJAKY

Task 2. Read and translate the text.
INVENTORY AND STORAGE

Effective inventory and storage management are essential for the smooth
operation of any restaurant. Properly managing inventory ensures that the restaurant
always has the necessary ingredients on hand while minimizing waste, overstocking,
and understocking. Proper storage helps maintain the quality and freshness of food
items, which directly affects the overall dining experience. In a restaurant, both of
these elements are key to maintaining profitability and efficiency.

Inventory Management in a Restaurant

Inventory management in a restaurant involves tracking the quantities of food
and beverage items, monitoring their usage, and ordering supplies at the right time to
prevent shortages or excess. The main goal is to ensure that the restaurant always has
the right products available, without keeping too much stock that can spoil or
become obsolete.

1. Tracking Stock Levels: A restaurant needs to constantly track its stock levels to
ensure that ingredients are available when needed. This is often done manually
or by using specialized software that can help monitor stock levels in real-
time.

2. Ordering Supplies: Ordering supplies is a crucial aspect of inventory
management. Restaurants must establish relationships with suppliers, and
based on stock usage and forecasts, they must decide when to order and how
much to order. This requires precise knowledge of the restaurant’s average
usage rates.

3. Inventory Audits: Regular audits or checks of the inventory are important to
ensure that what’s on the shelves matches what’s recorded. Audits also help
identify any discrepancies, shrinkage, or wastage due to spoilage or theft.

4. Menu Planning and Costing: Menu planning is directly related to inventory
management. If a restaurant knows the ingredients it regularly uses and their
quantities, it can predict costs more accurately. It also helps in designing the
menu so that dishes align with available stock, reducing food waste and
improving profitability.
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Storage in a Restaurant

The way ingredients and products are stored in a restaurant can have a

significant impact on food safety, cost management, and operational efficiency.
Proper storage practices can ensure that ingredients maintain their freshness, reduce
waste, and make it easier for kitchen staff to access the materials they need quickly.

1.

Proper Temperature Control: Many ingredients require specific storage
conditions, such as refrigeration or freezing, to maintain their freshness. For
example, meats, dairy products, and certain vegetables need to be kept at
specific temperatures to avoid spoilage. Restaurants must ensure that all cold
storage units are functioning properly and that temperatures are regularly
monitored.

Organization of Storage Areas: Organizing storage areas is essential for
maintaining efficiency and reducing food waste. Items should be stored
according to their use by date (first in, first out or FIFO method), and each item
should have its designated space. This ensures that older ingredients are used
first and that new supplies don’t get lost in the back of the storage area.

Dry Storage: Non-perishable items such as canned goods, grains, and spices
should be stored in dry, cool areas. Proper ventilation and pest control are also
important to ensure that dry goods remain safe to use.

Labeling and Inventory Control: Labeling is important for identifying the
products and their expiration dates. Clear labeling helps kitchen staff know
what ingredients are available and when they need to be used. Additionally,
inventory control systems can automate the process of tracking ingredient
usage, helping to prevent over-purchasing or running out of critical items.
Storage Safety: Restaurants must adhere to strict hygiene and safety standards
when storing ingredients. This includes making sure that raw and cooked foods
are stored separately, that storage units are cleaned regularly, and that
ingredients are stored in a manner that avoids cross-contamination.

The Role of Technology in Restaurant Inventory and Storage
In modern restaurants, technology plays a significant role in inventory and

storage management. Many restaurants use inventory management software that
allows them to track inventory in real-time, automate reordering processes, and
generate reports on usage, waste, and costs. This technology helps restaurants make
data-driven decisions and streamline their operations.

Barcode scanning and RFID tags are also used to track inventory more

efficiently, reducing human error. For example, RFID tags allow for automatic
tracking of products as they move through the restaurant’s supply chain, helping to
keep accurate stock levels and improve overall efficiency.
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Best Practices for Inventory and Storage in Restaurants

1. Regular Stock Rotation: Always use the FIFO (First In, First Out) method for
food items to ensure older stock is used first. This is particularly important for
perishables like produce, dairy, and meats.

2. Consistent Stock Reviews: Regularly review stock levels and usage patterns to
ensure that stock is replenished at the right time. Over-ordering can lead to
unnecessary waste, while under-ordering can result in shortages and missed
sales opportunities.

3. Maintain Clean and Organized Storage Areas: Keep storage areas neat, clean,
and organized. This will help improve efficiency in the kitchen, reduce waste,
and prevent spoilage. An organized storage system ensures that kitchen staff
can quickly access the ingredients they need to prepare dishes.

4. Efficient Ordering Process: Build relationships with suppliers who provide
quality ingredients at competitive prices. Work with suppliers to set up regular
ordering schedules and negotiate the best possible terms for your restaurant.

5. Employee Training: Train your staff on proper inventory control and storage
procedures. This ensures that everyone understands the importance of
managing food products properly and following safety guidelines.

Challenges in Inventory and Storage Management in a Restaurant

1. Supply Chain Disruptions: External factors such as natural disasters or
economic instability can disrupt supply chains, causing delays in receiving
necessary stock and affecting inventory levels.

2. Seasonal Variations: Many restaurants face challenges with ingredients that
are seasonal. Managing inventory during peak and off-peak seasons requires
careful planning and forecasting to avoid shortages or overstocking.

3. Perishable Items: Managing perishable items is always a challenge, as they
have a limited shelf life. Over-ordering perishable ingredients can lead to
spoilage and waste, while under-ordering can result in shortages and poor
menu execution.

4. Theft and Shrinkage: Restaurants may also face issues with theft or shrinkage,
whether from employees or customers. Ensuring proper security measures are
in place, such as surveillance cameras and inventory tracking, can help reduce
these risks.

Inventory and storage management are critical to the success of a restaurant.
Efficient management of ingredients, supplies, and food products can help ensure that
a restaurant runs smoothly, maintains food quality, and minimizes waste. By
implementing best practices, using technology, and staying organized, restaurants can
improve profitability and provide an excellent dining experience for their customers.

Task 3. Answer the following questions:
1. What is the main goal of inventory management in a restaurant?
2. Why is it important to track stock levels regularly in a restaurant?

147



3. What does FIFO stand for and why is it important in inventory management?

4. How can inventory audits help a restaurant?

5. What is the significance of organizing storage areas in a restaurant?

6. Why is temperature control crucial for certain ingredients in a restaurant?

7. How can technology, such as RFID and barcode scanning, improve inventory
management?

8. What is the difference between perishable and non-perishable items in a
restaurant?

9. Why should restaurants establish relationships with suppliers?

10.How does regular stock rotation help in reducing food waste?

11.What challenges can restaurants face in inventory and storage management?
12.How can restaurants minimize the risk of food spoilage?

13.What role does employee training play in inventory and storage management?
14.How can forecasting help restaurants in managing their stock levels?

15.What are some common practices for ensuring food safety in storage areas?

Task 4. State the following statements as True or False.

1. Inventory management ensures that a restaurant always has the necessary
ingredients on hand while minimizing waste.
FIFO stands for "First in, First out" and ensures that older stock is used first.
Regular inventory audits are unnecessary for restaurant operations.
Non-perishable items do not need to be stored in dry, cool areas.
It is important to track stock levels only at the end of each month.
Labeling and organizing storage areas helps reduce food waste.
Technology like barcode scanning is not useful in inventory management.
Storing raw and cooked foods separately is essential for food safety.
Employee training is not necessary for effective inventory and storage
management.
10.Temperature control is important only for non-perishable items.
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Task 5. Complete the sentences using the information from the text.

1. Effective inventory management ensures that always has the
necessary ingredients on hand while minimizing waste, overstocking, and
understocking.

2. FIFO (First In, First Out) is a method used to make sure older stock is used
first to

3. are important for ensuring that what’s on the shelves matches
what’s recorded and identifying any discrepancies, shrinkage, or wastage.

4. Cold storage should be regularly monitored to ensure that products
like meats, dairy, and vegetables are stored at the correct temperatures.

5. Technology, such as inventory , helps restaurants track stock levels
in real time and automate the reordering process.

6. Non-perishable items, such as canned goods and grains, should be stored in

to maintain their quality.

7. Labeling and organizing helps kitchen staff quickly locate
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ingredients and ensures that food is used before its expiration date.
8. Supply chain disruptions can lead to delays in receiving necessary stock, which

may cause inventory issues

9. Cross-contamination can be avoided by storlng raw and

the storage areas.

separately in

10.Employee training ensures that staff understands the importance of inventory

control and follows the correct storage procedures to maintain

Task 6. Make up a plan of the text “INVENTORY AND STORAGE” in writing.

Task 7. Reduce the text “INVENTORY AND STORAGE” to 150 words in

writing, saving the main ideas of it.

Task 8. Look at the words in bold and try to explain them, then choose any three

and make sentences.

Task 9. Match each word in section A with its translation in section B:

section A section B
Stockout 3MEHIIEHHS (BTpaTH Yepe3 KPaJaiKKu abo
TICYBaHHS )
Shrinkage BIZICYTHICTh TOBapy
Supply chain CKaHyBaHHSI ITPUX-KOJIIB

Barcode scanning

JJaAaHIIIOT' ITIOCTaYaHH

Hygiene standards

CTaHJAPTH TIri€eHH

Stock rotation

BiI[HOCI/IHI/I 3 [ToCTa4YaJIbHUKaMH

Supplier relationships

poTarlis 3amnacis

Task 10. Match each term in column A with its definition in column B.

A

B

1. Cold storage units

a. Events or circumstances that interrupt
the normal flow of goods from suppliers
to restaurants, which can lead to delays or
shortages of inventory.

2. Labeling and organizing storage areas

b. Refrigerators or freezers used to store
perishable goods such as meats, dairy,
and vegetables at proper temperatures to
maintain their freshness and prevent
spoilage.

3. Supply chain disruptions

c. The process of properly marking food
items with their names, expiration dates,
and storage instructions, and organizing
the storage space to improve efficiency
and reduce waste.
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4. Non-perishable items d. The transfer of harmful bacteria or

allergens from one food item to another,
often due to improper storage or
handling. It can lead to foodborne illness.

5. Cross-contamination e. Goods that do not spoil or decay

quickly and can be stored for extended
periods without refrigeration, such as
canned foods, dry goods, grains, and
spices.

6. Inventory management software f. Computer programs designed to help

restaurants track stock levels, automate
ordering processes, and monitor usage in
real time.

Task 11. Fill in the blanks with the correct words and phrases from the word

bank.
| inventory security storage access pilfering |
1. An employee was caught items from the storeroom.
2. The manager and two employees stayed late to check the of food
items.
3. Only managers have to freezers containing lobster and Alaskan crab.
4. Meat lockers are locked overnight for
5. Martin rearranged the space SO more |tems would fit inside.

Task 12. Write a memo to the employees reminding them about inventory
storage.

Task 13. Speak about inventory and storage

1.
2.

3.
4.

o1

7.
8.

9.

Why is inventory management important for a restaurant’s success?

How does effective inventory management help minimize waste in a
restaurant?

What is the FIFO method, and why is it used in inventory management?

How do regular inventory audits contribute to the smooth operation of a
restaurant?

What are the main challenges restaurants face in managing their inventory?
Why is temperature control essential for storing perishable items in a
restaurant?

What are some best practices for organizing storage areas in a restaurant?

How can technology, like inventory management software, improve the
storage process?

What is cross-contamination, and how can it be prevented during food storage?

10.How can labeling products help reduce food waste in a restaurant?
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11.What role do suppliers play in the inventory and storage process?
12.Why is it important for restaurant staff to receive training in inventory control?
13.What impact can supply chain disruptions have on restaurant inventory

management?

14.How does menu planning help in managing inventory effectively?
15.How do restaurants handle seasonal variations in inventory needs?

Task 14. Translate into English.

1.

2.

VYropaBiiHHS 3amacamMu € BaXJIMBHUM I 3a0€3ME€UYeHHs] TOro, o0 pecTopaH
HIKOJIM HE 3aJIMIIaBcs 0e3 HeOOXITHUX IHTPEIIEHTIB.

Buxopucrtanus metony FIFO gomomarae 3MeHIIUTH BIIXOJU 1K1 Ta TapaHTYE,
110 CTapi 3aacy BUKOPUCTOBYIOTHCS IEPILIUMH.

PerynspHi iHBeHTapu3alii JOMOMaralOTb BUSBUTH PO30ODKHOCTI  MIXK
3aMMCaHUMHU 3aMacaMy Ta TUMHU, 1110 (PaKTHYHO € Ha CKIIaJlax.

[IpaBuibH1 yMOBHU 30epiraHHsi, Takl K KOHTPOJb TEMIIEpaTypH, BaXKIUBI JUJIs
30epeKeHHs SKOCTI MIBUAKOIICYBHUX MPOITYKTIB.

TexHonorii, Taki fK nporpamMHe 3a0e3NeyeHHs I YIpaBJIiHHS 3amacamu,
MOXYTh CIIPOCTUTH TIPOIEC BIACTEKEHHS PIBHSA 3amaciB 1 3aMOBJICHHS
oCTa4yaHb.

HenepenucHi npoaykTH ciij 30epiraTu B MpOX0JI0HOMY, CYyXOMY MicIli, 1100
IIPOJIOBXKUTH 1X TEPMiH 30€piraHHs.

[lepcoHan moBMHEH MPOWTH HAaBUAHHS 3 MPABWIBHHUX IMPOLEAYpP YIPaBIiHHS
3amacaMu, o0 YHUKHYTH BTPAT 1 MiIBUITUTH €(DEKTUBHICTb.

YiTke MapKyBaHHS MPOAYKTIB 3 JaTaMU 3aKiHUYEHHS TEPMIHY JOomomarae
rapaHTyBaTH, IO CTapilli MPOJIYKTH BUKOPUCTOBYIOTHCS MEPIIHUMHU.

Komu BinOyBaroThest 3001 B JIAHIIOTY IOCTayaHHS, PECTOPAaHU MOXKYTh
3ITKHYTHCS 3 3aTPUMKaMH Yy OTPHUMAaHHI 1HT'PEIIEHTIB Ta IHITUX TOBAPiB.

10.ITepexpecHe 3a0pyaHEHHs MOXHA YHUKHYTH, 30epiraloud cupi Ta TOTOBI

IIPOJIYKTH OKPEMO Ha CKJIaJax i B KyXHI.
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GLOSSARY
Aa

a la carte — mMeHr0, B SIKOMY KOKHA CTpaBa Ma€ OKpeMy I[iHY

accessible/disabled room — HoMep 1is JTrOZIEH 3 TOMATKOBUMU TIOTpPEOaAMU
accommodate — po3miinyBatu (rocteld y roresi)

accompaniments — rapHipu, 101aTKu

account to company — 3a 6e3roTiBKOBUM PO3PaAXyHKOM

accurate — rounuu

adjacent rooms — 0JM3bKO PO3TAIIOBAHI HOMEPHU

adjoining rooms — HoMepH i3 3arajibHOK CTIHOO, aje 0e3 IBepel, 1110 X 3’ €THye

ae = arrival expected — ouikyBaHu# («mia 3ai3»)

aioli — atiosi (coyc Ha OCHOBI YaCHHKY 1 OJIi)

airport hotel — rorens mo6u3y aeponopTy

airtight — repMeTH4YHNN, HETPOHUKHUH [T TOBITPSI

amend reservation — BHOCUTH 3MiHH B OpOHIOBaHHI

amount to be charged — cyma, 1o ctaryetscs

apartment hotel / residential hotel — rortens 3a Tumom kBapTHp (TIEpPEBaXKHO
OPCH/YEThCS HAa TPUBAJINH Yac)

apartment hotel a6o residential hotel — rorens, y sikomy rocTi 3ynuHAIOTHCS Ha
TpuBanuii mepiox dacy (long-term accommodation) a6o HaBiTh KMBYTH MOCTIHHO
(permanent accommodation). MiHiManbHHMI TepMiH IMepeOyBaHHSA—3a3BUYall OIUH
MICAIIb. TOCTI MIAMKUCYIOTH TOTOBIp opeHau (lease contract) 3 rorenem

appetizers — 3akycku

appliances — mpumagun abo oOjagHAHHS, [0 BUKOPHCTOBYIOTHCS Ha KYXHI IS
PUTOTYBAaHHS 1K1

apprentice — yueHp — moJarkiBellb ad0 CTakep, [0 MPOXOAUTh HaBUYAHHS B ICBHIN
npodecii, y IIboMy BUIAJIKYy B chepi peCTOPAaHHOTO 00CITyTOBYyBaHHS

ashtray — moninpHHUYKa

ashtray emptying — ciycromeHHs TOMUTbHUYIOK

assign — mpu3HayYaTH; 3aCeNISTH B HOMEP

assign a room — mocessAT! TOCTS B HOMEP

authorization — aBropu3aris

authorization letter — aBropu3aniinui JUCT

automated restaurants — aBTomaTH30BaHi pecTOpaHHU.

automation — aBTomarun3zaris

availability — nasBHICTB

available — B HasiBHOCTI

Average Daily Rate (ADR) — cepennpomno00Ba BapTiCTh HoOMepa (BETUYHMHA
CepeIHbOT CTAaBKHM 3a 3aiHATI HOMEpPH, PO3paxoBaHa NUISXOM JUICHHS OXOIY 3
HOMEPIB Ha KUIBKICTh 3alfHATUX HOMEPIB)

baking — BumikaHHs B TyXOBIIi 32 JOIMTOMOT'0OK0 CYXOT'0 TeIlia

balance — 6ananc 3anumok cymu, 6anaHc

bank multifunction card — 6ankiBchka OaraToyHKIIOHAIbHA KapTKa
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barcode scanning — ckanyBaHHS IITPUX-KOIiB

bartender — 6GapmMeHn — ocoOu, 110 3MIMIYIOTh 1 MOAAIOTH HAIOI, OCOOJUBO
AJIKOT0JIbHI, B 0apl 4M pecTOpaHi.

bath mat — 6annmit kKuITMMOK

bath towel — 6anuuii pymauk

bath tub — Banna

Bb

Bed and Breakfast — wemoporuii rorens i3 0oOMeXeHMM HAOOPOM TOCIYT (SK
IpaBUII0, HOMED 1 3arajibHa KyXHs JIJIsl BC1X MOCTOSJIBIIIB)

bed linen — nocrinpHa OiTM3HA

bedding — nocTiibHI IPUHAIEKHOCTI

bedspread — nokpuBaino

best seller — 6ecrcenep (HaitmomynspHiiia cTpasa)

between extremes — mix kpaitHOIIIaMU

beverages — namoi

bistro — 6ictpo (HeBeauKuii pectopan ado kade, 3a3Buyaii i3 HehoOpMaIbHIUM MEHIO)
blanket — koBapa

book, to reserve, to make a reservation — 6poHroBatu, pe3epByBaTH

booking guest/ expected guest — «ouikyBaHHI» TiCTh (KJIIEHT 3 MOMEPEAHIM
OpOHIOBAHHSIM)

booking request, a reservation request — 3asBka Ha OpOHIOBaHHSI

booking, reservation — 6ponioBaHHs, OPOHb

bottom sheet — HmxHe mpocTupaIo

boutique hotel — HeBenukwHit roTesp i3 IEPHUIOKIACHAM CEPBICOM

braising — odcMakyBaHHs ki Ha BUCOKOMY BOTHI, a TIOTIM TYIIKYBaHHS B PiIuHI Ha
HU3BKOMY BOTHI

brasseries — ¢panmy3ski pecTopaHH, SKi OPaIIOOTh ILIOAO00BO 1 YacTo
MPOMOHYIOTh CTPABH Ha KOKEH CMaK

brioche bun — Gynouka Opiom (cmauHe, M’sIKe TICTO, 3a3BHYail BUKOPHCTOBYETHCS
11st OyprepiB)

broiling — mpuroryBanHs iXki Imix IpsIMUM JKEpEIoM Teruia (B TyXOBITi)

broom — MiTa, BIHUK

brunch menu — meHro0, sike MOEAHYE CHITAHOK 1 001

buffet-style — Tun 06ixy, K0oJIM TOCTI cami HAKJIAAIOTh 1KY 3 PI3HOMAHITHHUX CTPaB.
busboy — momiunuk odimianTa, 10 TpUOUpPaE CTLT

busser — momiunuk odirianTa (YHCTUIBPHUK CTOJIIB) — IMPAIiBHUK, SKAH MPUOHpaE
CTOJIMKH, TIOMOBHIOE HAmoi Ta  Jormomarae  3a0e3meuuTH  ePEeKTHBHICTH

0o0CITyroByBaHHS
Cc

cabana — Homep, 3’eaHaHuil i3 OaceitHOM
cafeteria — Tum pecropany, 1e HKa MOJAETHCS Yepe3 JIIHII0 CaMOOOCITyTOBYBaHHS

cancel — ckacyBatn OpOHIOBaHHS
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cancellation — anymoBaHHs, CKaCyBaHHSI

cancellation number — Homep ckacyBaHHS OpOHIOBaHHS

captain — xamiTaH, KepiBHUK a00 HarjIsgaa4, ocooda, 1o BiMOBIIA€ 3a ICBHY YaCTHHY
pecropany

caramelization — mnporec, Koiu IyKop ab0 MPOAYKTH, IO MICTIATh IIyKOP,
HarpiBalOThCsA 1 3MIHIOIOTH CBIM KOJIp HAa KOPUYHEBHUH, CTBOPIOIOYM KapaMelbHUU
CMaK

carpet — kuinum

cart — Bi3ok

carver — pi3HUK — MpaliBHUK, KU BIAMOBIAE 32 HAPI3Ky M’sica a00 1HIIMUX CTPaB 3a
CTOJIOM, YaCTO BUKOPHUCTOBYIOUYH BI30K JUIS Pi3aHHs

cash ~ — roriBkoro

cash drawer — rpomioBa CKpHHbKa

casino hotel — rotens, 1110 00CTyrOBY€E Ka3uHO a0O0 IHIII rpajibHI 3aKJIaIH

categorize —po3noainsaTH 3a KaTeropisiMu

category — xateropis, IKicTb 00CIIyTOBYBaHHS

catering — rpoMajcbKe Xap4yBaHHS; HaJaHHS DTKI Ta MOCIYT JUIs 3aXOJiB, 3a3BHYai
110332 OCHOBHUM MicIlieM Oi3Hecy

catering menu — MeH¥0 I BUI3HMX 3aX0/(iB, TAKUX K BECULISA a00 KOPIIOPATHBH.
chambermaids, room attendants — moxoiBku

charges — Burpatu

check out — BuTxkmKxaTH 3 roTeno

check the luggage/baggage — 3natu 6arax

check the original voucher against a copy — 3BipuTH OpHriHaji Baydepa 3 KOIIE
check-in room cleaning — npuOupanHs 3a0pOHBOBAHUX HOMEPIB

checking in — peectparis

check-out room cleaning — npuOupanHs HOMepa IMiCIs BUI3Ay TOCTEi

check—out time — yac BuceneHHs

chef de cuisine — romoBHuit IIed-Kyxap, SKHH Kepye KyXHEIO Ta HampsIMOM
NPUTOTYBaHHS CTPaB

chef de partie — cnenianizoBanmii med, BiAMOBIaIbHUI 3a IEBHY CTAHIIIIO Ha KyXHI,
HAIPUKJIAJ, 32 COYCH, OBOYi 200 M’4CO

chef de rang — TtepmiH, 0 BHKOPUCTOBYETHCS IS TIO3HAYSHHS PECTOPAHHOTO
KalliTaHa, sSIKHA KePye TIEBHOIO 30HOIO UM CEKIIIEI0

chef’s choice — BuOip med-kyxaps

chronologically — xpoHosoriuno (B mopsiaKy 4acy)

CL, CLN = clean — yucruii

cleaning procedures — 30upajibHi poOOTH

cleaning supplies (cleaning agents) — 3acobu /1t YUIICHHS

clear — 3miiiCHIOBaTH OTUIATY YeKaMHU

clearance — 3nificHeHHs pO3paxyHKIB 32 YeKaMH, KIIPUHT YEKiB

clientele — xiientypa (rpyma Iojei, sKi peryasipHO KOPUCTYIOThCS MOCITyraMu
pecTopany)

CO = checked but — Bui3HUH, TCTh yKE BUITHCABCS

cocktails — kokreini
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comfort — xomdoprt, 3pydHOCTI

comforter — ctb00aHa BaTsHA KOBJIpa

commercial hotel (business hotel) — rorens mis AUTOBUX JFOACH, IS THX, XTO Y
BigpspkeHHi (on a business trip). Taki roreni po3ramoBani B meHTpi Mmicta (in the
city centre, downtown), mo6iu3y Oi3Hec-IIEHTPIB Ta OQiciB. Y TOTENAX IBOTO THITY
3YNUHSAIOTHCS JAelieranli, eKCKypciiiHi rpynu

commis chefs — wmomoami kyxapi, SKi JONOMAararTh KyXOHHIM KOMaHIi B
MPUTOTYBaHHI 1K1 Ta BAKOHAHHI TPOCTUX 3aB/IAHb

commis waiter — nomiyauk odimiaHTa — MOJOIIIMK a00 acUCTyruui OQiIliaHT,
AKUU 3a3BUYAl JonoMarae MpUHOCUTH 1KY 3 KyXH1 1 IpUOUpaTH TapiiIKku

company booking — 6poHioBaHHs IOPUAMYHUX OCIO

complimentary room — 6e3K0IITOBHUIT HOMEP

conference centres — roremi IbOrO THIy JAlOTh 3MOTY MPOBOIAMTH 3YCTPiui,
KoH(epeHIlii, OCKUTbKM BOHU 3a0e3IeueHi HeoOXiTHUM 00aiHaHHsAM. binbii roreni
Takoro Tumy HasuBaioTh Convention Centres. Bonu BMilytooTh Oinbllie TOCTEH,
MalTh BHUCTABKOB1 3aJiM, KOH(EpEHI-3a7du Ta IHII MOXJIHBOCTI, HEOOXITH1 HJIs
POBEJICHHS MacCIITaOHUX 3aXO0/1B 1 3yCTpiuei

confirm — miaTBep/KyBaTH

confirmation — miaTBepIKeHHS

connecting rooms — HoMep, [0 Mae CBOI BXiAHI JBepi, a TaKOX MABEpi, IO IX
3'€IHYIOTh, TaK TOCTI MOXYTh HE BUXOJWUTU B KOPHUAODP, 100 3aiiTM B CYCIIHIO
KIMHATy

corporate rate — kopnopatuBHUN Tapu@ (31 3HIKKAMH )

COt — IuTA4YE JIHKEUKO

countersign — cTaBUTH KOHTPOJIBHUH TIITUC

COVer — cepaic

credit card — kpeaUTHUMHU KapTKaMH

credit card holder — BracHuk KpeIUTHOT KapTKU BIACHHUK KPEIUTHOI KAPTKU

credit card imprint — komist KpEAUTHOT KAPTKH

credit card statement — Bumucka 3 paxyHKy

Crib — qursye JIiKe4Ko

crucial — sag3BuyaiiHo BaxxknuBHil a00 HEOOXIqHUI

Crust — ckopwHKa, YTBOpeHa Ha 1K1 TMiJ Yac MPUTOTYBaHHA, 3a3BUYall uepe3
HarpiBaHHs (HAMPUKIIAJ, XPyCTKa MOBEPXHS Xi1iba abo m’sica)

cuisine — KkyxHsi, KyJIiHapis (CTHJIb IPUTOTYBAHHS 1K1, KyJIiHAPHI TPaIHILii)

culinary — kyiHapHHUH, 1110 CTOCYETHCS MIPUTOTYBAHHS %Ki

cultural differences — kyapTypHI BiIMIHHOCTI — pI3HHIIS B 3BHYASX, MOBSAIHII a00
OUIKYBaHHSIX MK PI3HUMH KpaiHaMU 4H TPYIIaMHU JFOIeH

curated — perensHO BHOpaHMii a00 0OpaHMit

customer service — oOcIyroByBaHHS KJIIEHTIB

cyclic — mukiYHwMIA, 1110 TOBTOPIOETHCS Yepe3 MEBHI MPOMDKKH Yacy

cyclic menu — nukiiyHe MeHIO, sSIKe 3MIHIOETBCS 3a IMEBHUU Iepio]] (HANPHKIIA,
TIXJICHb a00 MICSIIb)
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Dd

damage a card — momkoauTH KapTy

data-driven decisions — pimeHHs Ha OCHOBI JJaHUX

date and place of issue — kum i KoM BHJIAaHO MACTIOPT

date of arrival/ check—in date — nata npuOyTTs, 1aTa 3aceaCHHS

date of departure/ check—out date — nara Bui3ay 3 roTeito

deep cleaning (syn. super cleaning) — reaepayibae npUOUpPaHHS

deep-frying — rimboke cMaXeHHsI, KOJIM 1Ka MOBHICTIO 3aHYpEHA B rapsde Macio 4u
KHUP

delicate proteins — nmemikatHi OUIKH, SKi IOTPEOYIOTh OOCPEKHOTO MPUTOTYBAHHS,
1100 HE BTPATUTHU CBOI BIACTUBOCTI, HANIPUKIIaA, OUTKM B prbi ado SHIsAX

deposit — aBarcoBa cyma

deputy/ assistant housekeeper — 3acrynuuk Hauanbauka AI'C

descriptive titles — omnrcoBi Ha3Bu

DI, DTY = dirty — 6pynHwmii

diners — BiiBiyBaui pecTopany

discrepancies — po36ixkHOCTI

distinct — BigMiHHUIT, OKpEMHIA, OCOOTHMBH

DN — Bui3HMI, aJie TICTh 11€ HE PO3TUIATUBCS

double — HOMep myst 1BOX. 3BepHITH yBary, mo double — e aBomicHMIT HOMEp i3
OJTHMM JIBOCTIAJIbHUM JIDKKOM, a tWin — TBOMICHUI HOMEp i3 IBOMa OJHOCTIATbHUMHU
(pO3IITBHUMU) JTIKKAMH

DP, DEP = departure — BHi3HHiA, TiCTh, SKUI BKE BUITHCABCS

draft — nepeka3Huii Bekcelb

draw up shift rotas — cknagaru rpadik Buxoay Ha poOOTy

Du jour — ¢paHiy3bke BHPaKCHHS «MECHIO JIHSA», BUKOPHUCTOBYETHCSA JJISI OIKCY
CTpaB, 110 3MIHIOIOTHCS IO THS

dusting — cyxe npoTtupaHHs (BUTHPAHHS ITHITY)

duty rota — poGouwmii rpadik — PO3KIaa YK CIHMCOK, SIKHH BKa3dye Ha OOOB'SI3KHM Ta
po0oYi rOIMHM MPAIIBHUKIB

duvet — xoBapa

duvet cover — migkoBIpa

Ee

economy class hotels (limited service hotels) — nemxopori roremi, 1Mo TPOMOHYIOTH
MiHIMyM Tmocayr. [liaXxomsTe miIs MaHIAPIBHUKIB, CIMEH 1 BCiX, KOMY 10 MIyIIi
OI0JKETHUN BIATIOYMHOK

electronic fund transfer system — cucrema eneKTpOHHUX TPOIIOBUX ITEPEKa3iB
employee training — HaBYaHHS MPaIiBHUKIB

empty a trashcan — ciycromuTta ypHy

endowed — HaaHuii, 3a0e3neUeHUI HEOOXITHUMU SKOCTSIMHU a00 pecypcamu
entirely — moBHicT0, a0COJIFOTHO

entrées — oCHOBHI CTpaBH
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equipment — o61agHaHHS

essentially — mo cyTi, ronoBHUM YnHOM

establisbment — ycranosa, 3aknaj BiIoMCTBO

everyday make-up / occupied room cleaning — noroune npuOUpaHHS >KUTIOBHX
HOMEDIB

exceed the limit — mepeBuyBaTH JIIMIT

exclusiveness — BHOIpKOBICTh — SIKICTh TOTO, IO € OOMEXCHHM a00 MpPU3HAYCHUM
JUIS IEBHOT IPYIH, YacTO 3 MiJKPECICHUM BUCOKUM PIBHEM SIKOCT1 UM PO3KOII1
executive floor/floored room — npeacraBHUIILKHI TTOBEPX 13 BXOAOM Y JIAYHIDK
executive housekeeper — nauansuuk AI'C

executive suite — npe3neHTCHKUI JIIOKC, Jie a living room connected with bedrooms
exotic fish — exzoruuna puba

expiry date — 3akiHueHHsI TEPMIiHY JIii KapTKH

express/urgent service — TepMiHOBE 0OCITyrOBYBaHH:I

extended stay hotel — roteni 11boro THIY TEX MPONOHYIOTH OAraTOKIMHATHI HOMEPH,
npote B HOMepi € KyxHs. lledl Tum roteiiB 3py4HHUN JUIS THX, XTO 3YIMHHSETHCS Ha
JIOBI'UH 4ac

external factors — 30BHilIHI YHHHUKA

extra bed (cot) — qogaTKoBE JIKKO (IUTSIUE JTHKKO)

Ff

face towel — pymiauk a1 o0auaUs

face—to—face booking — 6ponroBaHHS i Yac 0COOUCTOrO0 KOHTAKTY

facial tissue — kocMeTHYHI cepBETKH

facilities for recreation — 3py4HocTi 1Ist BIAMIOYMHKY Ta pO3Baru

family hotel — rorens, sxkum Bojomie omHa ciM’s, 1 B AKOMY MPAIIOIOTh YICHH M€l
cim’1

family room — Homep s ciM'T 3 KiTbKOMa KIMHAaTaMH, 7€ MOXYTb PO3MICTUTHCS BiJ
4 4oNOBIK

fare — ixa, xapui

features — ocoOnmBICTH, pHca, XapaKTEPUCTHKA

fibers — BonmokHa, KOMITOHEHTH 1XKi, SIKi BaXXKO MEPETPABIIOIOTHCS B MUTYHKY, alie
KOPHCHI JIJISL 3JI0pOB’ s, OCOOJIMBO JIJIsI TPABJICHHS

FIFO (First In, First Out) — npuHIUTT «ITepIIHiA TPUAIIIOB, TEPIIAN IIIOB)

fill in, complete a card — 3amoBHIOBaTH KapTKy

fitness centre attendants — ciBpoOITHUKYM CIIOPTHBHOTO IIEHTPY

fixtures — kpireHHs

fleabag ['fli:bseg] — nemeBunii 1 OpynHUMt rorens. Ha3Ba yTBopeHa 3 BUKOPHCTAHHSIM
cioBa: flea — 61oxa. He nuBHO, aJKe 3aKiIajid TAKOTO TUITY 3aBXKIU aCOIIFOIOTHCS 3
YCSIKMMH KOMaxaMu

flimsy — HeMirgHUH, KPUXKUH

flophouse (AmE) a6o dosshouse (BrE) — niwiikka, A€lIeBHi roTeb, HIWIDKKA IS
0€3/I0MHHX

florists — ¢popuctu
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fold — cxmanatu

forecasting — mporuo3yBaHHs

forged — migpoGnenuii, GpanpmmBuii

formal wear — popmanbauii ogsr

front-of-house — wyactuna pectopany abo 3akiany, sika € BHIMMOIO JUIsl KIIIEHTIB i
B3a€MO/II€ 3 HUMHU, HANIPUKJIa, O(IlliaHTH Ta XOCTH

full payment — nmoBHuii po3paxyHOK

furnishings — od0cranoBka, MeOIIOBaHHS, 00IaJHAHHS

furniture — me6mi

Gg

gastropubs — a0, sxwuit cniemiaaizyeTbest Ha BUCOKOSIKICHIN 1K1, 4acTO 3 eJIeMEHTaMHt
BUIIIYKaHOTO PECTOpaHy

gluten-free — 6e3riroTeHOBHI (HE MICTHTB TIIIOTCHY)

gravitate toward — TspKiTH 10, TPUBAOIIOBATUCS YUMOCH

grilling — mpuroTyBanHs ki Ha rputi a00 PEUIITI HA/I PSIMUM JKEPETIOM Terlia
group rate — rpynoBuii Tapud

guaranteed booking (reservation) — rapanroBane OpOHIOBAHHSI

guest — ricTh (IKUU MPOKUBAE B TOTEN1)

guest card — kapTa rocts

guest house — manenpkuii ToTeNbp a00 MPUBATHHUI OYAWHOK, y SKOMY 3yNUHSFOTHCS
[IOCTOSUIBIII.

guest invoice — paxyHok—pakTypa

guest room assignment — nmpu3HaueHHs1 HOMepa (ITOCEICHHS B HOMEP)

guest‘s history — icropist rocts (Kii€eHTa)

guest’s folio — paxyHok rocts

Hh

hand towel — pymauk 11 pyk

handle transactions — oOpoOssaTu TpaH3akilii, mpoBoaAUTH (DiHAHCOBI oIeparlii,
yroza, piHaHCOBa orepartis

health club attendants — ciiiBpoGiTHHKH 0310pOBYOTO KITYOY

hearty — cutHuii, KamopiiHWH, YacTO 3 BUKOPUCTAHHSAM M’siCa YM OBOYIB, IO JTAlOTh
BIIUYTTSI HACHUCHHS

high-end — BucokokacHuiA, exiTHHNA

hire — Haiimatu, Opati Ha podoTy

honeymoon suite [swi:t | — JIrokc/amapTaMeHTH ISk MOJIOST

hospitality industry — inycTpist TOCTHHHOCTI; TOTSJIBHUIN Oi3HEC

hotel — roteinp (y HalikJIaCHYHIIIOMY PO3YMIiHHI IIbOTO CJIOBA)

hotel occupancy—3aBanTtakeHHs: HOMEepHOTO HOHTY

hotel voucher — Baydep Ha npoxuBaHHs

house favorites — ¢pipmMoBi cTpaBu pecTopaHy

housekeeping assignment sheet — nepconansHe 3aBaaHHS cynepBaiizepa/ TOKOTBKH
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housekeeping department — aamiHiCTpaTUBHO-TOCTIOAAPCHKA CITy’K0a TOCIOAapChKa
ciyx0a; cimyx0a 00CIIyroByBaHHS Ta €KCIUTyaTalli HOMEPHOro (GhoHIy

housekeeping guestroom attendant daily report — moaeHHuUii 3BIT MOKOTBKU
housekeeping report (room status report, housekeepers report) — 3BiT mpo
MOTOYHUN CTaH 3alHATOCTI HOMEpHOro (OHAY TroTento (OCHOBHHM poOounii
JOKYMEHT, SIKUM KEPYEThCS HayaJIbHUK 1 HOr0 MOMIYHUKY M1 Yac PO3MOJALTY poOoTH
Ha MOTOYHMI JICHB )

housekeeping room occupancy report — 3Bit npo 3aiHATICTE HOMEPHOTO (HOHTY
housekeeping supervisor daily report — moaeHHui 3BiT cynepBaizepa

housemen — pob6iTHuKH

HSKP Supervisors — cynepBaiizepu (MIOMIYHUKHA HadalbHUKA CIYy)XOH, crapiii
MTOKOTBKH )

hybrid — mocs, 1o ckiagaeTbes 3 KOMOIHAIT BOX PI3HUX €JICMCHTIB

hygiene — ririena, 4ucToTa Ta MPaBUIIbHI CaHITAPHI YMOBH.

hygiene standards — crangaptu ririeHu

ice bucket — Bigpo ams npOAY

Imprint — BigOUTOK, po3apyKiBKa

in advance — 3a3naneriae

incur losses — 3a3naBaTH BTpaT, 30UTKIB

individual booking — 6poxroBanHs Gi3uIHUX 0Ci0

Inexpensive — HeOPOTHUii, IEIICBHUA

informed decisions — pimrenns, TpUAHATI Ha OCHOBI 3HaHb 200 iH(OpMaIrii
INN — rorenp-mad, 3a3BHuaii poO3TAIIOBAaHUI 3a MICTOM (CHOTOHI CJIIOBO INN YacTo
BHUKOPHCTOBYETHCS B Ha3Bax roTeiis, Hanpukian, Holiday Inn)

interact — BzaemonuisTu

inventory management — ymnpasitiHHs 3amacamMu

invoice — paxyHok—akTypa

Iron — mpacka

ironing board — npacyBanbHa qomka

ISSUE — BUITUCYBATH

Issue room keys — BuaBaTH K04l BiJ HOMEpa

JJ
junior suite — Homep HaIiBITIOKC

Kk

KOk — miBeachkuii TepMiH, IO O3HAYAE KKYXHS», 1HOJI BHUKOPHUCTOBYETBHCS IS
MMO3HAYEHHS PECTOpPaHy, 110 MPUKPIIUIEHUH 10 Oapy uu Kade
Krog — mBenchkuii TepMiH sl Oap-pecTopaHy ado TaBepHU
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labour-intensive — TpymnomicTkwid, 110 CTBOPIOE BEJIUKY KUTBKICTh POOOYHX MiCIlb
late cancellation — mi3He ckacyBaHHs

laundry bag — naker ans OiMM3HM B TpaHHS

laundry/dry service attendants — mepcoHnaii, sSIKuii mparoe y npajabHi Ta XIMYHUCTKH
layout — maker

letter of guarantees — rapanriiiHuii JrCT

light bulb — nammnouka

linen Room attendants — nepcownain, 1o BiAnoBigae 3a OUIH3HY

luxury hotel — roTeni BuIOT KaTeropii, JOKC

Mm

main COUrses — OCHOBHI CTpaBH

maintain high standards of performance — mnigTpumMyBaTH BHCOKHH piBEHBb
obOciyroByBaHHs (poOOTH)

maintenance — TexHiuHe OOCIYroByBaHHs, JOTJISI 32 OOJNQJAHAHHSAM  YH
OPUMIIIEHHSIM IJIs MIATPUMKH iX Y poO04YOMYy CTaHi

Maitre d'Hotel — ocobu, mo BiamoBiZalOTh 3a Oprafizaililto poOOTH pecTOpaHy,
yIpaBIiHHS MIEPCOHANIOM 1 3a0e31eueHHs] 00CIyTOBYBaHHS rOCTei

making the bed — npubupanns naikka (3ampaBka i 3MiHa MOCTUTBHOT OLTH3HK)
market research — MmapkeTHHIOB1 JOCIIIKEHHS

means of transportation — rpancopTHi 3acobu

memo pad — GJIOKHOT

Memo — 3anwucka

middle-range hotels — rorem cepeaHbOro Kiaacy, MO MPOMOHYIOTH IIMHPOKHIA
MIEPEITiK MOCIYT 32 TOMIpHY IUIaTy

migration card — mirpariiiina kapra

missed sales opportunities — dnhfxtyi vj;kbdjcni Ikz ghjlf;e

MOpP — ra"vipka JUIs IMiIJI0TH

MOoppPIiNg — BoJiore MpUOMPaHHS iIOTH

motel — mpuaopoXKHiil TOTENH (CIOBO MOXOAMTH BiX cioBocmoiydeHHs: motorist hotel
a00 «roTeNb 7S BOAIIB», TOXK HAsBHICTH MAPKOBKU B HHOMY OOOB'SI3KOBA)

murphy room — sHomep 3 Ji>KKkoM Mepdi (JTIKKO, SKe XOBaEThes B Imady ado CTiHy i
OMYCKAETHCS 3BIATH HA HIY)

Nn

non-perishable — mvenepencamii (MPOAYKTH, SKiI HE TICYIOTHCS MIBUIKO)
NO—Show — HesiBKa

NS = non smoking — Homep i HEKypIIiB

nutrient retention — 30epekeHHS MOKUBHUX PEYOBHH Y K1 MICIISI IPUTOTYBAHHS

160



Oo

O, OC, OCC = occupied — 3aliHATHI, KUTIOBUIL

obtain authorization — orpumaTi 103B1J1 HA AaBTOPU3AIIIO

obviously — oueBuHO, IBHO

OCCUr — BiI0yBaTHUCS, TPATIATUCS

off-site events — 3axoam, sIKi TPOBOJATHCS T103a OCHOBHUM MicIleM poOOTH
(HampuKkJia, BUi3HI MO/IIT)

on the premises — Ha TepuTopii yoro-HeOy b

OO, OO0 = Out of Order— Homep, 10 NepeOyBae B BUMYIICHOMY HECIPAaBHUH, Y
POCTOi, MOraHOMY CTaH1 (PEMOHT)

operational level — piBens omnepariiHoi AiSILHOCTI, IIOACHHI 3aBIaHHsA a0o0 Jii, 110
BUKOHYIOTbCSI HA OCHOBHOMY PIBHI

original voucher — opurinan Bayuepa

OS — 3a06poHbOBaHUN HOMEP JJISI OCOOTMBO BAXKIUBUX TOCTEH

outlet — 3akaj, Touka IPOAAKY

overbooking — oBepOykiHr (HamOpoHIOBaHHsS) (TMpaKTUKa  3aCTOCYBAaHHS
MiATBEPKEHOTO OpOHIOBAaHHS MOHAJ HAsBHICTh BUIBHUX MICIIb; 3aCTOCOBYETHCS B
rorejabHOMYy Oi3Heci siK 3aci0 cTpaxyBaHHSI BiJ] HESIBOK KIIIEHTIB)

overcharge — oOpaxoByBaTH, CTATYBaTH OUIBIIY CYMY, HIDK HAJIC)KUTh

Pp

paella — maenbs (icmanchka cTpaBa 3 pUCOM, MOPETIPOAYKTAMH, M’ SICOM Ta OBOYAMH)
pan-frying — cMaxeHHs B HEBEJIUKIiH KIJILKOCTI OJIii Ha cepeIHbOMY BOTHI

pass key — BimmMuuka

passport details — macioptai gani

pasta — mmacra

patron — kJieHT

pay a deposit — BHOCHTH aBaHC

pay of — BuIuTauyBaTH MOBHICTIO, PO3PaXOBYBATHCS

payee — oaepKyBau rpouei (ImiaTexy)

payment — omiara

penthouse — HOMep Ha BEpXHBOMY MTOBEPCi

perform — BukoHnyBaTH, HajaBaTH (ITOCIYTH)

perishable — mBuaKOTICYBHMIA

personal information — ocobwucTi BimomocTi

picking up — yierke npuOUpaHHs

pillow — moxymika

pillowcase — naBosouka

poaching — npurotyBaHHs 1K1 B rapsdii, ajie He KUTUITYid BOII

post to the guest "'s account — 3aHocuTH Ha paxyHOK

precisely controlled temperature — TO4YHO KOHTPOJLOBaHA TeMIIEpaTypa, sKa
BUKOPHUCTOBYETHCS JIJISI JOCSITHEHHSI 02)KaHOTO pe3ysIbTaTy MPU MPUTOTYBaHHI 1Ki

premium cut of steak — npemiaibHUI Bigpi30K CTelKa (BUIIUI cOPT M’sica)
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pre—payment — nepenoruiara

pre-plated portions — mopitii, siki B>ke MOMEPEAHBO PO3KIIAIACHI Ha TapiIKK
presidential/royal suite — Halimopoxxunii HoOMep B TOTeNi (Ha3BaHMIA HA YECTh BYIPO
BUIbCOHA, 28-T0 MPE3UJICHTA CIIIA)

principle assistants — T'omoBHi momiunnkr — OCHOBHI a00O MPOBiIHI MOMIYHHKH,
BIIMOBIIAJIbHI 32 KOHKPETHI JUISHKU a00 000B'SI3KH

printout — po3apykiBka

prix fixe menu — MeHI0, B IKOMY KJII€HT IUIATUTh (PIKCOBAHY IIHY 3a BCTAHOBIICHY
KUIBKICTh CTPaB

Qq

QSRs (Quick-Service Restaurants) — pecTopaHu IIBHIKOTO OOCIyrOBYBaHHS,
3a3Buuaii 1e gacrdymn

queen — kiMHaTa 3 BEJIMKHUM JIDKKOM (@ queen-sized bed)

query — 3amuTaHHsI, 3aIuT

quick check—out service — excnipec—oruiaTa roTeJIbHOTO PaxXyHOK

Rr

rack rate — Bigkpuruii Tapud (63 3HUKOK), OUIA CTIHKH

rag — raHdipka

rating — peiiTuHr, oIiHKa

ratio — mporopitisi, CIiBBIIHOMICHHS

raw materials — cupoBHHa, OCHOBHI IHTPEIIEHTH IJIS HMPUTOTYBaHHS DKI, Taki sK
M'ICO, OBOY1 UM 3€PHO

receptionist — agminictpaTop

register — »xypHan peecTpariii

registration card — peecrpariiiina kapTka

replacing — 3amina

replenishing — momoBHeHHs 3amacis

reservation amendment — 3miau B OpoHIOBaHHI

reservation chart — nepcriekTuBHMIA rpadik 3aBaHTaKCHHS HOMEPHOTO (OHITY
reservation diary — »xypHai peectpairii 3asBOK Ha OpOHIOBaHHSI

reservation enquiry — 3amut mpo OpOHIOBaHHS

reservation form — GyraHk 3asiBKM Ha OpPOHIOBAHHS

reservation number (reference) — Homep Oposi

resort — kypopt

resort hotel — xypoptauii rorens 6inst Mopst a0 B ropax, IO HATAE POIMIUPCHUN
KOMILJIEKC MOCHYT (pecTopaHu, Ca, po3Bark Toulo)

restaurateur — BiracHUK pecTopany

restaurer — ¢paHiry3bKuii 11€CJIOBO, SIKE O3HAYAE «BIIHOBHUTH, «BITHOBIIFOBATH).
restocking (replenishing) — momoBHeHHs 3amaciB

restrict — oOMexxyBaTu, TpUMaTH B IIEBHUX MEkKax
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retronym — cioBo, iK€ CTBOPEHO JIJIsl IO3HAYEHHS CTapOi BEPCii HOroch Miciis NOSIBU
HOBOT Bepcil (Hampukiaa, «Sit-down restaurant» micns BuHukHeHHs «fast food»
pecTopaHiB)

revenue—aoxig NiAnpueMCTBA

RFID (Radio Frequency ldentification) — pagiouactoTHa ieHTUIKALIIs
roadhouse ['roudhaus] — npugoposxHiii roTeb

roasted goose — 3arne4eHuit rycak

roasting — 3amikaHHs B JyXOBIIi IIPU BUCOKIH TeMIiepaTypi

rollaway bed — po3knagyrika

room clerk — nmoptee

room facilities — 3py4HocTi B HOMepi

room status report — 3Bit npo 3aiHATICTb HOMEPHOTO POHTY

Ss

sales advice — cynpoBigHa 1oBiaKa (CIOBIICHHS (BUAAETHCS il Yac MPOIaKy))
sales voucher — toprosuii Bayuep

sanitizing — ne3indexkiis (canitapaa oOpoOKa)

sautéing — cMaXCHHsI Ha BEJIMKIM TeMIepaTypi 3 HEBEJIMKOI KUIbKICTIO Macia 4u
KUY

scrubbing — gurenHs

seasonal — ce3onnwmi

seasonal variations — ce30HHI KOJIMBaHHS

semi-casual — HammiBHeOpMaTbHHIA OST

semi-formal — naniBpopmanbHuii 0aArT

sequence — Mocyig0BHICTh

settle accounts — crumauyBaTi paxyHKH

settle an account — npoBoanTH OILIATY

sewing kit — Ha0ip ajst mKTTS

share a room with somebody — ginuru 3 kumock kimaaty (HOMED)

sheet — npocTupamio

shelf life — Tepmin 30epiranss

shichirin — smoHCchKa MaJieHbKa IEPEHOCHA TPIJIb-TICUKa, [0 BUKOPUCTOBYE BYT LIS
shift — 3mina

shift rota — rpadix Buxoay Ha poboTy

shower curtain — mropa st BAHHOT/TyTny

shower shower cap — mramoyka st IyIry

shrinkage — 3meHIIeHHS (BTpaTH Yepe3 KpaaikKKu abo TICyBaHHS)

signature dishes — ¢ipmoBi crpaBu

simmering — moBuIbHE MPUTOTYBAHHSI 1K1 IPH TEMIIEPATypi, OJU3bKIH 10 KATIIHHS
single — Homep m1st OTHOTO

sink — pakoBuHa

sleep out — ricTe ponKcaHuid, ajie He HOYYBaB

smoking/non-smoking room — HoMepwu st KypIliB 200 HEKYPIIiB

sofa bed / pull-out couch —quBan-mixko
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sommelier — comenbe — eKcrepT 3 BUH a00 BUHOCEPBIC y pECTOpaHi, BIAMOBIIaTbHHIMA
3a BUOIp Ta MoJilaBaHHS BUH
sophisticated — ButonuyeHuii, CKIa HHIMA
soup and salad — cym i canat
sourced — oTpuMaHwmii
sous chef — 3actymHuk med-kyxaps, MOMIYHUK, SKHA TiATpEUMYE mied-Kyxaps B
OUTBIINX KYyXHSAX
sous chefs — acuctentu med-kyxaps, sKi 3aMill[al0Th TOJOBHOTO Iieda, KOJIH TOU
BIJICYTHIM
sous vide — Merox NPUTOTYBaHHS DKI B TEPMETHYHOMY IMAKETI MPH HHU3BKIH
TeMIepaTypi B BOAsSHIN OaHi
space — miciie, IpocTip
speciality items — crmemianpHi cTpaBu (yHIKalIbHI ab0 OCOOJIMBI CTpaBH, SKi HE
MOJAIOTHCS B IHIIHX MICIISIX)
specialty — criertiasiizoBaHi ctpaBu, GpipMOBi CTpaBu
spraying — po30pu3KyBaHHS
spreadsheet — ejxexTpoHHa TabIHII
stain removing — BuaageHHs TUIIM
standard room — crangapTHUl HOMED
states — moyioKeHHs, CTaH
static — He3MiHHUIA, IOCTIHHMAN
static menu — MeHto, sike HE 3MIHIOETHCSI POTATOM TPUBAJIOTO YaCy
stationery— kaHIeIIpChKi TOBApH
stay at the hotel — 3ynunuTHcs B roreni
steaming — mpurotyBaHHs TKi 3a JIOTIOMOTO0 TTapu
stewing — TymikyBaHHS MaJleHbKHMX IIMATOYKIB DKI B PiMHI Ha MOBLILHOMY BOTHI
IPOTSITOM TPUBAJIOTO Yacy
stock audits — iHBeHTapH3alIlis 3amacis
stock levels — piBens 3amacis
stock rotation — poraris 3amacis
stockout — BifgCyTHICTH TOBapy
storage areas — CKJIaJIChKi TPUMIIICHHS
storekeepers — komipHHUKH
subordinates — mimerii, 0coOH, SKi IPAIIOIOTH IiJl KEPIBHUIITBOM IHIIOT JIOJUHU B
oprai3zaiiii abo iepapxii
subsections — mixpo3ainu (migKaTeropii)
suite — HOMep JTFOKC
superior room — Homep MiABHUIIEHOT KOM(POPTHOCTI
supper club — pectopan, sSKuii Hpaifoe 3a 3alpoNICHHSIMH ab0 3a TOIMEPEITHBOIO
JIOMOBJICHICTIO, YACTO OPTraHi30BaHUI BIOMa Y KOTOCh
supplier relationships — BigHOCHHY 3 TOCTaYaIbHUKAMHU
supply chain — naniror nocrayanHs
surcharges — qomarkoBi 300pu
sushi train — ¢opmar pecropany, e CyIIi MOJAIOTLCS 0 KOHBEEPY
sweeping — migMiTaHHS
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switchboard — komyTaTop
Tt

Table d'h6te — ¢ikcoBane MeHIO, B SKOMY TOJAIOTh CTPaBU 32 BCTAHOBJICHOIO
I1HOIO
tactful — TakroBHMII — mrOAMHA, KA BOJOJIIE€ BMIHHSAM ITOBOJHTHCS IEIIKAaTHO, HE
00pa3uBILHY IHIIUX YU HE CTBOPIOIOYM MPoOIIeM
takeout — xa, mpUroTOoBaHa B PecTOpaHi, aje CIOXKUTA B IHIIOMY MICIli, 3a3BHYai
BJIOMa
takeout menu — MeHto I HKi Ha BUHOC a00 JOCTaBKU
tapas bar — 0ap, sikuii criemiani3yeTbes Ha moiadi Tanac (MajJeHbKUX MOPIIHA PI3HUX
CTpaB)
taqueria — MEKCHKAaHCBHKHMI pECTOpaH, IO CHEI[ali3yeThCs Ha TaKOC 1 IHIIHAX
TPAJIUIIIHHAX CTpaBax
target audience — koHkpeTHa rpymna JOJei, Ha SKy CHPSIMOBAHHN TPOAYKT YU
nociyra
tariff, rate — rapudu, ninu
tastet restaurant — pectopan i3 AerycTaiiiHuM MEHIO
tasting menu — TN MeEHIO, SKHH MPOIMOHYE MaJCHBKI MOPIi PI3HUX CTpaB s
Jerycrailii pi3HOMaHITHUX CMaKiB
taverns — raBepau
tavola calda — iramificekuii TepMiH IS PECTOpPaHy CaMOOOCITYrOBYBaHHS, €
MOJIal0Th rapsivyi CTpaBu
tavola fredda — iramificekuii TepMiH [JIsI pecTOpaHy CaMOOOCIyrOBYBaHHS, JI€
MIO/TAI0Th XOJIOJHI CTPaBH
telephone booking — 6ponroBanus mo Tenedony
tenderness — HixkKHICTb, 3AATHICTH TKI OYTH M’SIKOIO 1 JICTKOIO IS IIEPEIKOBYBAHHS
teppanyaki — sSmoHCHKHMI CTHIb MPUTOTYBaHHS DKI HAa BEJIMKIN IJIOCKIH peImiTIii
(rpuiib) mepea rocTIMHU
texture — TekcTypa, XapakTepHa CTPYKTypa DKi, 10 3aJeXHTh Bim crmocoly ii
MIPUTOTYBaHHS (HAIPUKIIAJ, M'AKa, XpYCTKa, TJ1aJIKa)
toilet — Tyaner
toilet tissue/paper toiletries — ryanernuii nmarmip / TyaneTHe npuiIaas
top sheet — Bepxue pocTupaIo
tourist court — TypucTHYHMI IBip; KOTEK 13 TAPKYBaHHSIM
towel — pymiauk
towel rack — pymraukocyika
transaction — Tpan3akiis
transfer — mepeBoauTH TpOIIIi HA paXyHOK
transient — TumyacoBwuii ( TIPO MEIIKAHIISA y TOTEJI)
trashcan — ypua mis cmitts
trattoria — itanificbkuii pectopaH, 3a3BHYall i3 HEPOPMAIBHOIO aTMocheporo, STKUi
MPONOHYE TPAAUIIKHI 1TATIICHK] CTpaBU
traveler’s cheques — 10poxHi Yeku
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tray — migHOC

triple/quad — Homep [Tt TPHOX/4OTUPHOX

turn down — notpiOHe BeuipHe MpUOUpPaHHS

turndown service — BedipHe NpPUOMpaAHHsSA, MIATOTOBKA HOMepa 10 CHY (JIDKKO
TOTYIOTh JIO CHY, 3aBIIIYIOTh IITOPH, 3aJUIIAIOTH COJIOIOIII1)

Vv

unguaranteed booking (reservation) — HerapantoBaHe OPOHIOBaHHS
V = vacant (clean, no occupant) — uucTuii, He3alHHITHI

vacate (the room) — 3ayumuTu (KIMHATY)

vacate a room — 3BUIbLHSITH HOMED

vacuum cleaner — mutococ

vacuuming — 4uIneHHs] KUINMIB

valid — niticauii (mpo macrmopT, Bi3y)

value — miHHicTh, 1iHa

value added — nonmana BapTicTh

value added tax (VAT) — noaarok Ha noaany Bapticts (I1/]B)
vanity — TyajgeTHUI CTOIUK

vegan — Berancbkuii (6€3 mMpOoayKTiB TBAPUHHOTO TIOXOKEHHS )
vegetarian — Bererapianceke (0e3 m’sica)

villa — okpemuii OyTHHOYOK, SIKHI IPOTIOHYE KyPOPTHHUN TOTEIb
voucher — Bayuepamu

Ww

walk—in/chance guest — «wuecmoxmiBaHuii» TicTh (KJII€EHT 0€3 IOIEPEIHBOrO
OpOHIOBaHHS)
washcloth — rangipka mas MUTTS ToCyay
wastebasket — kommk st CMITTS
wide range of services — mupokuii CeKTp MOCITyT
wiping down — BoJtore MpOTUPaHHS
work in shift — mparroBatu mo 3miHax
World class (Luxury hotels) ['lak[(a)r1] — poskimHuii rotens, TOTEIb CBITOBOTO
kimacy. ['ocTi TakuxX TOTENiB — 3HAMEHHUTOCTI, IOJITHKH, BiJIOMi OCOOMCTOCTI Ta
MPOCTO OaraTi JI0IU
Yy

youth hostel/ hostel — Hemoporuii roTenb 3a THIIOM T'YPTOKUTKY
yumcha — kaTaiicbka Tpaullis YaloBaHHs 3 HCBSIIMKHUMH 3aKyCKaMH
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	PRIVATE HIGHER EDUCATIONAL ESTABLISHMENT
	Olga NEZHYVA
	ENGLISH FOR HOTEL-RESTAURANT BUSINESS
	Professional English for Hospitality Industry

	1. Types of Hotels or Classification of Hotels: Size – Or number of rooms
	2. Types of Hotels or Classification of Hotels: Target Markets
	3. Types of Hotels or Classification of Hotels: Levels Of Service
	4. Types of Hotels or Classification of Hotels: Ownership and Affiliations
	 Adjoining or adjacent rooms. Rooms with a common wall or rooms that are close to each other. These rooms do not have a connecting door.
	A hotel room description provides details to a potential guest about what is included in a particular hotel room. The description will usually include information such as how many beds and what types are in the room, what amenities are included, any s...
	The hotel room description should allow the guest to make a fully informed booking decision by knowing if it suits their individual requirements and preferences.
	Task 10. Fill in the Blanks.
	Making Hotel Reservations
	A hotel receives reservation requests in different ways: by telephone, by fax or e–mail, SDC and on–line booking. Telephone bookings are most common in many hotels.
	The advance reservations clerk completes a reservation card writing the full name of the guest, the country, the number of nights, the number of rooms, the room type, the contact telephone number/fax number, the date of reservation.
	Then the information is entered into a computer under the reservation number.
	Oral telephone booking requests are due to be confirmed in writing. Fax written booking requests are usually sent by companies and travel agencies.
	The written booking request should indicate as follows: full name of the guest; arrival date and departure date; type of room; form of payment; company name; additional services (airline tickets, transportation, etc.)
	The confirmation or refusal to a booking request should be given in writing.
	To make on–line booking a client chooses a room available on the hotel website, then fills in and transmits a reservation form by e–mail. On receiving the guarantees of payment the hotel e–mails a booking confirmation to the client.
	Reservation may be guaranteed and non–guaranteed. The guaranteed reservation is a reservation with a registered confirmation. The hotel guarantees that the client will be provided with the accommodation he‘s booked. The hotel payment is guaranteed eve...
	The reservation may be guaranteed by: an advance payment by bank transfer; a deposit payment; a credit card; a company‘s guarantee letter; a tourist voucher.
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