
ORDER WRITING
By implementing a standardized method of writing a food order, you or any other server can serve another employees’ 
table without any uncertainties.

Procedures


 

According to the Focal Point Method each table has its own number and corresponding seat numbers.  This 
system is used so your team members will be able to present cocktails, appetizers, and such to the correct diners at 
any of your tables without having to ask who ordered what.



 

When requested, we provide separate checks to our members.  Ask a manager if you need help.  Never make 
members feel uncomfortable when they request separate checks.

Order Writing Standards.  It is important to use the following standards to allow other servers to decipher any order 
written.



 

Standardized line sequence and word placement.  Always skip a line between member orders, and indent 
additions, subtractions, extras, and options.



 

Abbreviations.  Review the standard abbreviations used at your club.



 

Choices can be instructions (meat temperature) or things served with an entrée at no extra charge (side items, 
dressings, etc).  Remember, if a member does not want an item that comes with the entrée, you must inform the 
kitchen of the items to be subtracted.



 

Meat temperature



 

Salad Dressing



 

Side Dishes



 

Additions and subtractions



 

Extras or options
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Age in Scotch Whisky

The high regard for age statements in the United States may frequently lead us astray.  A Scotch whisky 
with a ten-year-old age statement on the label is not necessarily a better whisky that one with no age 
statement at all.  Naturally, aging is important in making a Scotch (or any other whisky) mellow and more 
palatable, but the quality of the whisky and the skill of the blender’s hand must be there first.  Some fully 
aged Scotch is laid away in casks, after it has been blended, for marrying for periods of up to one year.  
The law stipulates an aging period of a least three years for Scotch whisky, and none can enter the United 
States under four years of age.  

Practically all Scotch malts remain in their casks for a minimum of five years.  Blends with higher 
percentages of malt whiskies are usually aged longer than those with more grain whiskies.  Thus, when a 
brand is marketed with different age statements, it is not simply the same whisky aged for different lengths 
of time.  The whisky indicating the oldest age was fuller to begin with, and always required more time in 
cask to mellow.

What Flavor?

Listed below are various flavored brandies.  Can you match the flavors?

1.  Calvados.

2.  Eau-de-vie de poire.

3.  Framboise.

4.  Kirschwasser.

5.  Mirabelle

6.  Fraise

7.  Slivovitz

1.  Apple   2.  Pear   3.  Raspberry   4.  Cherry   5.   Plum   6.  Strawberry   7.  Plum

D  a  i  l  y     R  e  v  i  e  w
• Specials

• Appetizers du Jour

• Wines by the Glass

• Specialty Drinks

• Menu tasting

• Espresso/Cappuccino

• Desserts du Jour

• Reservations

• Special Parties

• Upcoming Club Events
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