
CUL 135  
Intro to Dining Room Services 
PRE-REQS: ENG-032, MAT-032 and RDG-032 with a minimum grade of “C”. 

Class 1, Lab 6, Credit 3 | Semester Year 

 

This addendum is for reference only. Your instructor will provide a completed copy to include instructor 
information, drop date and course schedule dates. 

Instructor Information 

Name: … 

Phone: … 

Email: … 

Office: … 

Hours: … 

Course Description 

This course introduces the student to the basics of the dining room to include buffet, banquet, tableside 
and a la carte styles of service. 

Course Outcomes 

1. Set and serve a table using different cultural techniques. 

2. Set up and serve different methods of service other than table service. 

3. Describe the different functions and training of all service personnel. 

4. Set up a dining room to facilitate a natural flow and communication between the front and back 

of the house. 

5. Execute different styles of sales techniques 

Textbook(s):   

Sanders, Edward E., Marcella Giannasio. The Professional Server: A Training Manual 

(Subscription), 3rd Edition. ISBN-13: 978-0-13-455477-8  

Additional Materials Needed:  

All items can be purchased at the campus bookstore The Book Inn 

 SCC Logo Chef Coat  

 Black and White Check Chef Pants 

 White Skull Cap 

 Black non-skid shoes 

 White or Black Plain T-Shirt 

 SCC knife kit 

 Digital Thermometer 

 Three Ring Binder 

 Calculator 

 Sharpie and Pen 

http://www.mypearsonstore.com/bookstore/professional-server-a-training-manual-subscription-0134554779
http://www.mypearsonstore.com/bookstore/professional-server-a-training-manual-subscription-0134554779


NOTE: Students who do not adhere to the SCC Culinary Uniform Policy as stated in the Culinary 
Orientation Packet will NOT be permitted to class. A grade of ZERO will be entered in the grade book 
for the Day’s lab grade.  

Method of Instruction 

This course will consist of both lecture and lab hours.  The amount will depend on the subject matter for 
that class.   

Class Communication 

Edmodo will be used for all class communication. Use the following code to login at 
https://www.edmodo.com/ 

 Code: 

Quizzes and Tests 

There will be a quiz at the beginning of each class on the previous material.  The lowest quiz 

grade will be dropped.  Unit test will be administered on weeks 4, 8, 11 and 13.  This class will 

also act as the front of the house servers during Buffet weeks.  The buffets will be prepared by 

the CUL 115 students.  Students will be expected to follow all kitchen sanitation, safety rules and 

regulations as outlined in the Culinary Orientation Packet. 

If you need to take a test prior to the testing date, consult with your instructor first to schedule 

a proctored test in the Exams Testing Center located in the P Dan Hull Building Rm E3. 

Homework Assignments 

Homework assignments will be assigned by the instructor with each chapter.  

No assignments will be accepted after the due date.  All work can be turned in through Edmodo 

or placed under instructor’s office door on or before due date. 

Tutoring 

Tutoring Lab is open to all SCC students.  It is located in the P Dan Hull Building Rm 02 

Attendance and Participation:  

Absences from class cannot be made up.  This is extremely important for LAB classes.  Students 

are encouraged to maintain 100% attendance.  If you must be absent from class, it is your 

responsibility to inform your instructor PRIOR to being absent.  In the event of same-day illness 

or other emergency, please notify your instructor as soon as possible. 

For more information on attendance and participation, visit the Standard SCC Course Policies at 

http://www.sccsc.edu/SyllabiPolicies. 

Drop/Withdrawal: 

Students have until ____________ to drop the course. If you withdraw from a course before or 

on the Withdrawal Deadline or Drop Date, you will receive a “W.” It is the student’s 

responsibility to withdraw from the course.  A student who stops attending class and fails to 

https://www.edmodo.com/
http://www.sccsc.edu/SyllabiPolicies
http://www.sccsc.edu/SyllabiPolicies


initiate a withdrawal will remain on the class roster. A student who does not complete an 

assignment, test, or final exam in the course will receive a zero for each missing grade and the 

final course grade will be calculated accordingly. For more information on adding or dropping a 

course, visit the Standard SCC Course Policies at http://www.sccsc.edu/SyllabiPolicies. 

Grading System: 

A 90 - 100 

B 80 - 89 

C 70 - 79 

D 60 - 69 

F 00 - 59 

Grade Calculation Method: 

Quiz 25% (Failure to take Quiz on/or before assigned date will result in a 0) 

Unit Test 25% (Failure to take a Unit Test on/or before assigned date will result in a 0) 

Buffets 25% (No buffets Will Be Allowed to Be Made Up/or late assignments accepted) 

Final Exam 25% (Failure to take this test on/or before assigned date will result in a 0) 

TOTAL: 100% 

Standard SCC Course Policies: 

Please review the Standard SCC Course Polices on the following topics: 

 Academic Integrity 

 Academic Misconduct 

 Add/Drop period 

 Appeals Process 

 Class Attendance 

 Classroom Behavior (traditional and online) 

 Classroom Conduct/Expectations 

 Lab Procedures (general SCC policy regarding this) 

 Services For Students with Disabilities 

 Online Confidentiality 

 Withdrawal Policy 

Course Schedule 

See the following pages for a detailed list of what outcomes, topics, assignments, lab activities and 
recipes will be covered for each week. Please pay attention to any given dates.  There will be a practical 
exam on week 14.  It will count as a Unit test.   As a reminder, no make-up homework, quizzes/tests, or 
labs will be allowed. 

The course schedule is tentative and is subject to change. When and if changes are made, you will be 
notified. 

 

http://www.sccsc.edu/SyllabiPolicies
http://www.sccsc.edu/SyllabiPolicies
http://www.sccsc.edu/SyllabiPolicies/


 

WEEK ONE: ORIENTATION; SYLLABUS/ADDENDUM; THE PROFESSIONAL SERVER 

 Review of the Syllabus and Addendum 

 Special emphasis on the dates of Unit Test and Buffets 

 Tour of the Supply Closets 

 Tour of the Buffet supplies 

Student Learning Objectives 

 Understand the economic importance of the restaurant industry. 

 Recognize the advancement opportunities within a restaurant and related career tracks. 

 Analyze income opportunities. 

 Know the range for a tipping standard. 

 Understand what “Getting Stiffed” means. 

 Understand how tip credit is applied. 

 Identify the factors associated with non-tipping restaurants. 

 Understand the occupational advantages for professional servers. 

 Understand the occupational disadvantages for professional servers. 

 Recognize the challenges for the restaurant industry. 

 Identify professional server job qualifications. 

 Recognize the value of not making an incorrect judgement based upon a guest’s appearance. 

ACF Required Knowledge and Skills Competencies 

 Explain inter-relationships and work flow between dining room and kitchen operations 

Classroom Lecture/Activities 

 PowerPoint: The Professional Server 

Homework: 

 Chapter Discussion Questions 

 

  



WEEK TWO: BANQUET, CATERING AND BUFFET SERVICE 

REVIEW: Homework 

QUIZ: The Professional Server 

Student Learning Objectives 

 Understand the economic importance of the restaurant industry. 

 Recognize the advancement opportunities within a restaurant and related career tracks. 

 Analyze income opportunities. 

 Know the range for a tipping standard. 

 Understand what “Getting Stiffed” means. 

 Understand how tip credit is applied. 

 Identify the factors associated with non-tipping restaurants. 

 Understand the occupational advantages for professional servers. 

 Understand the occupational disadvantages for professional servers. 

 Recognize the challenges for the restaurant industry. 

 Identify professional server job qualifications. 

 Recognize the value of not making an incorrect judgement based upon a guest’s appearance. 

ACF Required Knowledge and Skills Competencies 

 Discuss service methods such as banquets, buffets and catering and a la carte 

Classroom Lecture/Activities 

 PowerPoint: Banquet, Catering and Buffet Service 

 Plan buffet layout and food placement for Week Three. 

 Assign positions for the buffet. 

Homework: 

 Chapter Discussion Questions 

 

  



WEEK THREE: INTRO TO POS SYSTEM 

REVIEW: Homework 

QUIZ: Banquet, Catering and Buffet Service 

Classroom Lecture/Activities 

 Guest Speaker: David Parrott, Biztec Systems 

 PowerPoint: Training System Part 1 

 Hands-on simulated training on the POS System 

 Set up buffet for Middle-Eastern buffet using plan from week two 

 Napkin folding 

 Server buffet during Thursday’s class using class assignments from week two. 

Homework: 

 None 

  



WEEK FOUR: PROFESSIONAL APPEARANCE 

EXAM: UNIT TEST ONE 

The Professional Server; Banquet, Catering and Buffet Service 

Student Learning Objectives 

 Learn guidelines for maintaining good professional server health. 

 Learn good personal grooming standards for improving on-the-job professional server 

appearance.      

 Identify the personal grooming guidelines that are basic for servers. 

 Understand the value and importance of good body language, poise, and posture. 

 Know the importance of always wearing a clean fresh uniform each day. 

 Know the characteristics of a quality pair of work shoes. 

Classroom Lecture/Activities 

 PowerPoint: Professional Appearance 

 Discuss a before service uniform line up. 

 Practice approaching customers with good body language. 

 Discuss how to stand in the dining room and at the hostess station. 

Homework: 

 Professional Appearance Discussion Questions 

 

  



WEEK FIVE: TABLE SETTINGS, NAPKIN PRESENTATIONS, AND TABLE SERVICE 

REVIEW: Professional Appearance Discussion Questions 

QUIZ: Professional Appearance 

Student Learning Objectives 

 Understand and explain the five distinctive methods of service styles. 

 Explain how “service teams” function in fine-dining restaurants. 

 Describe the functions of family service, counter service, banquet service, and room service. 

 Know the range of foods that can be offered on salad bars. 

 Explain how dessert tables and trays function. 

 Explain the proper placement of a tablecloth on a table being prepared to serve guests. 

 Understand when place mats are used. 

 Determine how many salt and pepper shakers to place at each table and when they should be 

removed, along with how many sugar and creamer sets to place on the table and when to place 

them, whenever coffee or tea is served. 

 Explain the different ways that bread and butter can be served. 

 Understand how to place side dishes and condiments on a table. 

 Explain and demonstrate correct flatware placement. 

 Describe and demonstrate correct glassware placement. 

 Explain traditional breakfast, lunch, dinner, and formal dinner table settings. 

 Demonstrate a range of napkin folds. 

ACF Required Knowledge and Skills Competencies 

 Demonstrate the general rules of table settings and service 

 Describe American, English, French and Russian Service 

Classroom Lecture/Activities 

 PowerPoint: Table Settings, Napkin Presentations, and Table Service 

 Practice setting a table for different service situation 

 Set up for French Buffet 

 Divide class into service assignments for buffet 

 Thursday class will be a buffet service 

Homework: 

 Discussion Questions for Table Settings, Napkin Presentations, and Table Service 

 

  



WEEK SIX:  SERVICE READINESS 

REVIEW: Discussion Questions for Table Settings, Napkin Presentations, and Table Service 

QUIZ: Table Settings, Napkin Presentations, and Table Service 

Student Learning Objectives 

 Explain the general rules and techniques for proper table service. 

 Understand and explain service etiquette. 

 Know the procedures to follow for removing dishes and flatware. 

 Describe the proper way to serve guests seated at a booth. 

 Understand and describe the role of the bartender/server. 

 Understand, explain, and demonstrate how to correctly load and carry trays, including the large 

oval, small rectangular, and round beverage trays. 

 Explain and demonstrate the correct way to hold and carry wine glasses. 

 Define and recognize service priorities, including the importance of correct timing. 

 Understand and explain the responsibilities of a server’s assistant. 

 Explain the procedures to follow in order to properly buss a table, using a cart of a tray. 

 Describe the proper protocol for responding to customer complaint issues. 

Classroom Lecture/Activities 

 PowerPoint: Service Readiness 

 Practice the proper way to carry and lift trays. 

 Role play using examples of dealing with customer complaints 

 Practice working as a team serving unit in the dining room 

Homework: 

 Discussion Questions for Service Readiness 

 

  



WEEK SEVEN: SERVING FOOD AND BEVERAGES and WINE AND BEVERAGE SERVICE 

REVIEW: Discussion Questions Service Readiness 

QUIZ: Service Readiness 

Lesson 1: Serving Food and Beverages 

Student Learning Objectives 

 Comprehend the responsibilities that support good service.  

 Understand the importance of opening and closing side-work. 

 Describe the atmosphere and setting of a dining room ready to serve guests. 

 Understand how a menu is designed and functions. 

 Recognize guest’s menu expectations. 

 Explain what a server should learn about a menu in order to best serve guests. 

 Understand the consequences of a dining room not fully prepared and ready to serve 

guests. 

ACF Required Knowledge and Skills Competencies 

 Evaluate the relationship of beverages to food 

Classroom Lecture/Activities 

 Look at different menus from restaurants in town and discuss how they would be served 

 Develop an opening and closing side work list and practice the assignments 

 Role play using students asking questions about items on the menu. 

Lesson 2: Wine and Beverage Service 

Student Learning Objectives 

 Identify and describe popular distilled spirits and cocktails. 

 Know the correct procedure for serving bottled water. 

 Explain the different types of coffee drinks. 

 Describe how tea is prepared and served. 

 Understand the various food and tea pairings. 

ACF Required Knowledge and Skills Competencies 

 Evaluate the relationship of beverages to food 

Classroom Lecture/Activities 

 PowerPoint: Wine and Beverage Service 

 Practice serving coffee, tea and water from the correct sides of the customer. 

 Tasting of various teas 

 Learn how to make coffee and how to use the espresso machine 

 Guest Speaker: Southern Wine and Spirits Rep: Roy Brinkley 

Homework: 

 Discussion Questions for Serving Food and Beverages and Wine and Beverage Service 

 



WEEK EIGHT: TUESDAY CLASS – FIELD TRIP; THURSDAY FALL BREAK 

EXAM: UNIT TEST TWO 

Professional Appearance, Table Settings, Napkin Presentations, Table Service, Service Readiness 

Field Trip Learning Objectives: 

ACF Required Knowledge and Skills Competencies 

 Evaluate the relationship of beverages to food 

CRIBBS KITCHEN: 

 Bar Set Up 

 Alcohol Laws; Understand the legal responsibility when serving an alcohol beverage 

 Identify and describe popular distilled spirits and cocktails. 

 See how cocktails are prepared 

 Recognize the popularity of specialty customized cocktails. 

CARRIAGE HOUSE WINES: Tony Forrester 

 Know the fundamentals of wine and wine service. 

 Understand the importance of wine temperatures and the recommended serving 

temperatures of various wines. 

 Describe how and when to use an ice bucket. 

 Understand and explain the correct way to present and serve a bottle of wine 

 Know the correct way to open and serve a bottle of champagne or sparkling wine. 

 Explain the process of decanting wine. 

 Identify different wine and beverage glasses. 

 Explain the popular styles of wine. 

 Understand that the climate in which grape varietals are grown affects the taste and color 

or wine. 

 Describe various food and wine pairings. 

R. J. ROCKERS BREWING COMPANY: John Bauknight 

 Understand and explain the difference between beers, lagers, and ales. 

  



WEEK NINE: GUEST COMMUNICATION 

REVIEW: Discussion Questions for Serving Food and Beverage; Wine and Beverage Service 

QUIZ: Serving Food and Beverage; Wine and Beverage Service 

Student Learning Objectives 

 Identify how to make a personal connection with guests. 

 Explain the procedure to follow when taking a guest’s order. 

 Understand how to develop server enthusiasm. 

 Describe several different types of guests. 

 Explain how to serve guests with special needs. 

 Describe how to anticipate the guest’s needs. 

 Understand how nonverbal cues and prompts can help the server anticipate the guest’s needs. 

 Demonstrate suggestive selling. 

 Explain the basic guidelines for suggestive selling. 

 Give examples of suggestive selling with the use of dining room showmanship. 

 Identify the procedures that can help a server to conserve steps and improve service timing 

during rush periods. 

 Explain what the server should do in an emergency situation. 

 Recognize that a warm greeting and personalized service can result in loyal guests. 

Classroom Lecture/Activities 

 PowerPoint: Guest Communications 

 Role Playing Scenarios: 

o guest with special needs 

o guest with an unruly child 

o guest who has special dietary needs 

 Practice up selling and suggestive selling 

 Discuss the philosophy of “don’t go into the dining room without something in your hand” and 

“don’t return without something in your hand” 

 Discuss examples of good service they have experienced and bad service 

Homework: 

 Discussion Questions for Guest Communication 

 

  



WEEK TEN: THE TECHNOLOGY OF SERVICE 

REVIEW: Discussion Questions for Guest Communication 

QUIZ: Guest Communication 

Student Learning Objectives 

 Recognize the benefits of technology in the restaurant industry. 

 Understand and explain the areas of improved guest service when technology is properly 

implemented. 

 Know the functions of handheld touch-screen tablets. 

 Discuss the advantages of product management applications. 

 Recognize the rapid acceptance of tabletop tablets. 

 Describe the purpose of a kitchen production screen and explain how it works. 

 Know how a handheld pay-at-the-table device functions. 

 Describe the benefits of an alert manager application. 

 Understand the value of a customer relationship application. 

 Know the functions of employee scheduling and communication. 

 Recognize the effectiveness of training with technology. 

 Understand online table reservation applications. 

 Describe how table service management applications function. 

 Describe the functions of a restaurant website. 

Classroom Lecture/Activities 

 Guest Speaker: David Parrot, BizTec POS Systems 

o Company Training Seminar Part 2 

 Tuesday: Set up for German Buffet & Assign Work Stations 

 Thursday: Serve German Buffet 

Homework: 

 Discussion Questions for The Technology of Service 

 

  



WEEK ELEVEN: THE HOST 

REVIEW: Discussion Questions for The Technology of Service 

EXAM: UNIT TEST THREE 
Serving Food and Beverages, Wine and Beverage Service, Guest Communications 

Student Learning Objectives 

 Understand the duties, functions, and responsibilities of a maître d’ or host. 

 Identify the role of the chef during a menu meeting. 

 Understand the functions of managing reservations. 

 Describe the procedures that the maître d’ or host should follow when taking a guest’s 

telephone reservation or “take-out” order.  

 Understand the appropriate way to greet and welcome guests to the restaurant. 

 Explain how a table service management system functions and why table selection makes a 

difference. 

 Describe the professional courtesies that a maître d’ or host would extend to guests. 

 Understand how the maître d’ or host should respond to guest complaints. 

 Explain the training procedure for a new server. 

Classroom Lecture/Activities 

 PowerPoint: The Host 

 Discuss how they have been treated by a host in a restaurant 

 Discuss how important the hostess job is because it is the first impression 

 Discuss any issues students had this semester when they were the host during buffets 

 Practice calling in and taking to go orders 

Homework: 

 Take-Home Quiz: The Technology of Service 

 Discussion Questions for The Host 

 

  



WEEK TWELVE: THANKSGIVING BUFFET 

REVIEW: Discussion Questions for The Host 

QUIZ: The Host 

Classroom Lecture/Activities 

 Tuesday: Set up for Thanksgiving Buffet 

 Thursday: Serve Thanksgiving Buffet 

 

WEEK THIRTEEN: 

EXAM: UNIT TEST FOUR 
The Technology of Service, The Host 

Classroom Lecture/Activities 

 Wash and iron all linens 

 Wrap and store all linens 

 Wash, wrap, and store all glassware 

  Wash, wrap, and store all silverware 

 Wash, wrap, and store all dishes 

 Wash, wrap, and store all S & P shakers 

 Wash, wrap, and store all flower vases 

 Stack all chairs and cushions 

 

WEEK FOURTEEN: FIELD TRIP 

 Etiquette Dinner at the Spartanburg Country Club 

 

WEEK FIFTEEN:  

 Final Written Exam 


