
湖南商务职业技术学院酒店管理专业

学生专业技能考核题库
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Business Western Banquet Menu
***

Organizer
Contact
Person

/
/

The time of
banquet

The place
of banquet

Nationality
of the Guest

Meal
Standard(Excluding

drinks)

( yuan/table
/

yuan/person)
/

Number of
Guests

Number of
the Tables

NO. Name of the Dishes
Price(yuan)

( )

%
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酒店中餐零点菜单一

凉菜类

Roasted rib with sweet sauee shanhai style 38 /

Steamed duck feet with chilli sauce 48 /

Fresh shrimps in Chinese liquied 38 /

Jelly fish with special sauce 68 /

Duck tongue with special sauce 46 /

Marinated green soy bean 16 /

Sliced conch with onion spring oil 58 /

Chicken foot with angelica 35 /

Fresh hairtail with Sichuan chilli sauce 46 /

Sliced poached pig trips 38 /

Radish skin with hot chilli pepper 22 /

Steamed red dates with sweet savce 26 /

Steamed lotus root with sweet fragrans sauce 22 /

Fresh agaric with hot chilli 18 /

Homemade bean curd "shanghai" style 18 /

Homemade vegetable with mushroom 22 /

Marinated combination platter 48 /

Mixed Salted vegetable with Soy bean 20 /

•

• 海鲜类
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Baby Lobster(Steamed/Soybean & Lemon/ Baked with cheese & butter) 388 /500g

Marbled Sleeper (Steamed/ Soybean & Lemon/ Deep-fried) 228 /500g

Turbot(Steamed/Soybean & Lemon/Salted vegetable & Sliced) 128 /500g

River Bullhead (Steamed/Deep-fried/Braised/Pan-fried/Dry fried) 108 /500g

Shrimp (Boiled/Salted/Deep-fried/Indonesia style /Beer & Butter) 138 /500g

Stone Crab(Baked with cheese & butter/Stir-fried with salty egg/Deep-fried/Salted/Chinese rice ca

ke/Butter & spring onion) 210 /500g

Samoan Crab(Steamed/Chinese rice wine/Spring onion & Ginger) 218 /500g

Spotted Crab(Spring onion & Ginger/Bean curt/Salted/Stir-fried with salty egg) 188 /500g

鲍参翅肚类

Boiled shark’s fin soup 128 /

Boiled shark’s fin soup in bowl 68 / 178 / 3-4

Tailand’s tender 218 /

Boiled shark’s fin soup with chicken 78 /

South African abalone (size of eight heads) 8 588 /

XO Baby abalone with X.O sauce 158 /

Double boiled white bird’s nest in papaya 58 /

HOMES Special HOMES nutrition soup 588 /
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HOMES Steamed abalone with shank’s fin and Chicken soup 268 /

Steamed sea cucumber with dried scallops 268 /

Boiled sea cucumber with rice soup 68 /

Roaster sea cucumber with abalone sauce 68 /

热菜类

Boiled pork leg with soya sauce 78 /

Braised pork with Homes sauce 68 /

Grilled pork with special sauce 78 /

Fried Mixed Vegetable & sliced pork 46 /

Braised minced pork(sweet/salt) 28 /

Sauteed beef with deep fried twisted 62 /

Special beef rib 188 /

Fried bean curd Chaozhou style 38 /

Deep-fried river shrimps with sweet sauce 76 /

Steamed yellow fin tuna preserved vegetable 68 /

Smoked duck with steam berad 58 / 98 /

Boiled fish head with chilli sauce 58 /

Stir-fired wild shrimp 98 /

Steam flower crab with chicken oil 178 /

Deep-fried pork skin with chicken soup 46 /

Boiled mixed meat & vegetable with chilli pepper 46 /

Boiled sliced fish with chilli 48 /500g

Smoked roast pork 46 /

Fried crab meat with egg white 68 /

Fried chicken organs 45 /
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Sawteed bean curd in spicy sauce 26 /

Salt baked crab 88 /

Chicken meat with preserved bean curd 49 /

Sauteed fish ball in shar’s fin soup 56 /

Fried pork with salted 38 /

Deep fried sliced beef with crispy pepper 88 /

Preserved vegetable with chicken oil 268 /

Steam pork with preserved bean curd 46 /

Fried dumpling 48 /

Special steam chicken 58 / 108 /

Fried egg with cod fish 78 /

Fried mushroom with egg white 28 /

Poached Kale 28 /

Deep-fried sweet corn with salt & chilli sauce 26 /

Fried mushroom with tow kinds vegetable 28 /

Fried pork with sliced vegetable 28 /

Braised mushroom with abalone sauce 48 /

Special fried bean curd 22 /

蔬菜类

Fried seasonal bean with garlic 26 /

Boiled mixed vegetable with preserved bean curd 26 /

Special fried beef with vegetable 32 /

Fried wild green vegetable with shrimp sauce in clay pot 28 /

Fried black mushroom with chicken sauce 28 /

Sauteed vegetable with black mushroom26 /
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Steamed pork roll 26 /

Seasonal vegetable 26 /

汤羹类

Yellow fin tuna thick soup with scallops soup 18 /

Homes soup(chicken/shrimps/homemade fish/vegetable) 78 /

Restorative chicken soup 158 /

Double-boiled chicken soup 138 /

Freshly abalone soup 38 /

Poached freshly Chinese cabbage 10 /

Restorative pork soup 58 /

甜点类

Spring roll 16 /

Fried pork meat in pot 20 /

Steamed yam with orange & blue berry juice 16 /

Deep fried white carrot cake 16 /

Freshly mango with coconut milk 16 /

Fried rice cake with clam meat 32 /

6 / HOMES 28 /

fried dumpling 18 /

Ice cake with Shanghai style 18 /

Fruit pudding 10 /

Hot chocolate pudding 12 /

Tiramisu 12 /
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Coconut mousse 10 /

酒水类

Wenjun(high500ML 968 /

Wuliangye(high) 500ML 1688 /

Shuijingfang(high) 250ML 688 /

1573 Guo Jiao 1573 (high) 500ML 1088 /

Jiannanchun(high) 500ML 588 /

Xiaohutuxian(high) 500ML 268 /

Ting Tao (Draft) 750ML 368 /

Dynasty 750ML 158 /

94 Great Wall (1994) 750ML 228 /

Red Brand Shikumon Wine 500ML 48 /

Blank brand Shikumen wine 500ML 68 /

Shaoxinwine 8 years 500ML 148 /

The Qingdao Austria is antique 500ML 26 /

Ting Tao (Draft) 600ML 16 /

Qingdao primary 500ML 20 /

Qingdao is mellow 600ML 12 /

Coconut Milk 245ML 9 /
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Wang lao ji 355ML 12 /

Blue Berry Juice 300ML 35 /

Diet Coke 355ML 10 /

Coke 355ML 8 /

Sprit 355ML 8 /

Evian gls 330ML 26 /

Badoit gls 330ML 26 /

Orange 295ML 20 /

Orange 1 25L 88 /

295ML 20 /

1 25L 88 /

Cucumber & Pear 295ML 22 /

Cucumber & Pear 1 25L 98 /

Papaya & Milk 295Ml 26 /

Papaya & Milk 1 25L 108 /

Corn 295ML 22 /

Corn 1 25L 98 /
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酒店中餐零点菜单二

经典湘菜

42 / 38 /

38 / 32 /

38 / 42 /

38 / 28 /

38 / 22 /

58 / 28 /

48 / 26 /

38 / 28 /

48 / 26 /

28 / 22 /

38 / 38 /

38 / 42 /

( ) 128 / 58 /

48 / 98 /

52 / 58 /

爽口凉菜

28 / 28 /

28 / 12 /

12 / 38 /

48 / 18 /

52 / 28 /

22 / 28 /
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12 / 18 /

12 / 16 /

28 /

干锅大碗钵仔

48 / 48 /

58 / 28 /

32 / 38 /

48 / 42 /

20 / 20 /

18 / 26 /

32 / 26 /

28 /

蒸菜

48 / 68 /

52 / 52 /

28 / 22 /

48 / 28 /

22 / 38 /

58 / ( ) 16 /

( ) 18 / ( ) 18 /

48 / 38 /

绿色田园时蔬

20 / 18 /

20 / 16 /
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20 / 18 /

20 / 16 /

20 / 18 /

18 / 16 /

20 / 16 /

20 /

2 / 2 /

1 / 38 / 12

38 / 12

38 / 12

32 / 12

32 / 12

32 / 12

32 / 12

32 / 12

88 48 18



268

5A 98 /

French-style Upstage Beef& Fois Gras

88 /

French style Foie Gras with Green apple cheese and caviar

68 /

Pan-fried Scallops with Arctic Flavor Spinach and Cauliflower Spread

48 /

Norwegian Smoked Salmon with Braised Mushroom and Sauted Vanilla cream

38 /

Bourgogne Vanilla Baked Snails

78.00 /

Goose Liver with Brioche Toast

78.00 /

Asparagus Mousse with Alaska King Crab

78.00 /

Smoked Salmon with Caper

Nordic Seafood Soup 98 /

German-style Bean& Beer Soup 78 /

Mediterranean Cream Matsutake with Wild Truffle
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68 /

Traditional Rich Beef Soup with Rye Bread
58 /

French Chestnut Pumpkin Soup with Fresh Basil Oil
48 /

Bavarian Potato Soup with Frankfurt Sausages

28 /

Cream of Mushroom Soup 38 /

French Onion Soup 32 00 /

Green Pea Soup with Ham Serrano Chips 32 00 /

Pumpkin Soup with Chestnuts and Pear 32 00 /

Lobster Bisque 46.00 /

Wild Mushroom Cream Soup 32 00 /

Minestrone 32 00 /

Dubarry Cream Cauliflower Soup 48.00 /

Beef Consomme 48.00 /

Clam Chowder 48.00 /

Gazpacho 52 00 /

Fish and Seafood

Roll of Sole Stuffed with Mousse of Shrimps 55.00

ScallopsOcean Black Pearl 65.00

Sea Bass with Fenouil Confit 65.00

Turbot Caramelized with Asian Spices 78.00
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Sea Bream with Mousseline Beansl 48.00

Canadian Lobster with Roasted Carapace Juice 78.00

Pan-fried Cod Fish with Pine nuts 78.00

Baked Mandarin Fish Italian Style 58.00

Slow Cooked Salmon with Honey Butter Sauce 58.00

Goose Liver Mousse with Roasted Tuna Salad 68.00

48 /
Mediterranean Style Swee Shrimp Salad

48 /
Italian Salad with Chinese-styl Spicy Dressing

38 /
Mediterranean Cream Matsutak with Wild Truffle

38 /
Provence Potatoes Brolide Octopus Salad

28 /
French Yogurt and Fruit Salad with Raspberry Sauce

28 /
Naples Garden Salad with Olive Oil and Ground Pepper

28 /
Paul Nice Buffalo Milk Cheese Salad with Green lemon and Virgin Olive Oil

Royale Salad 68.00 /

Caesar Salad 48.00 /

Green Apple Caramelized Sliced Lobster 58.00 /

Avocado Tartar and Canadian Lobster 68.00 /
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Wild Mushrooms on A Bed Mix Salad Walnuts Dressing 48.00 /

T 138 /

T-Bone Steak with Black Pepper and Fried Mushrooms

108 /

Grilled Sirloin Steak wit mushrooms and blackcurrant

108 /

Grilled Rib-eye Steak with mushrooms and hash browns

98 /

Norwegian Salmon with Seafood Sauce

88 /

FILET with Rosemary Sauce

88 /

Herb de Provence Grilled Beef with Rosemary Sauce

88 /

Foies Gras with Caramel Apple Cider and Black Truffles

78 /

Roast Lamb with Red Wine, porcini mushrooms and truffles

48 /

Baked Norway Salmon with cream Star Anise Sauce

48 /
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Simmered and Baked Cod Fish Provence Style

Munich-style Sausages 48 /

48 /

Char-grilled Australian Fillet Steak with Truffle Sauce

48 /

French vanilla chicken breast and Braised mushrooms in black pepper

savce with Colombian baked potatoes

48 /

Baked Bavarian Sausages with Mashed Potatoes and Germany Sauerkraut

48 /

Baked Bavarian Sausages with Mashed Potatoes and German Sauerkraut

38 /

Baked Bavarian Sausages with Mashed Potatoes and German Sauerkraut

38 /

Spagheffi and Olive Oil with Seasonal Vegetab

Beef Tenderloin “Perigourdine Style” 98.00

“ ” 50g, 150g

Chicken Breast Stuffed with Truffle 78.00

200g

Veal Medaillons with Green Apple “Normandy Style” 88.00

“ ” 250g

Lamb Filet Provencal Style 78.00

200g
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Pan-Seared Duck Breast with Blue Berries Sauce 68.00

250g

Baked Lamb Fillet in Puff-Pastry with Balsamico Sauce 88.00

250g

Roasted Half Baby Chicken with Port Wine Sauce 75.00

250g

T-bone Steak with Black Pepper Sauce 108.00

T 300g

Sirloin Steak with Hollandaise Sauce 128.00

250g

Roasted Pork Loin with Apple Sauce 68.00

200g

28 /
Tomato cooked in soy and vinegar with Seafood Sauteed Italian paghetti

28 /
Sweet Curried Beef with Rice

28 /
black pepper and barbecued Sauteed Italian paghetti

18 /
Florence Black Pepper Beef with Macaroni

18 /
Mediterranean Salami and Cheese Meatball

18 /
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Naples Tuna Rice with Cheddar & Cheese

38 /
Nordic Snow Pear Pudding with Chocolate Mousse

38 /
Chinese cake with vanilla ice cream and mint jelly a la mode

28 /
Dark chocolate mousse with creme brulee

28 /
Fresh strawberry mousse with kahlua

Ice cream 18 /
3

Three Ways of Valrhona Chocolate Mousse 46.00

Warm Apple Tart Tatin with Vanilla Ice Cream 52 00

Passion Fruits Bouchon with Cremeux Vanilla Bourbon and Ginger 48.0.

Pear Poshed in Red Wine Light Vanilla Cream and Raspberry Sorbet 48.00

Egg Custard with Ginger Juice 48.00

Classical Warm Chocolate Cake with Raspberry Sauce 58.00

Crepe Suzette 58.00
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Roasted Pineapple with Savarin in Rum Flavour 68.00

Chocolate Brownie with Pecan Nut 58.00

Tiramisu 48.00

20 / ( )
Hot Cappuccino

Original Hazelnut Caramel Toffee Vanilla

( ) 26 /
Espresso Single Shot

( ) 26 /
Espresso Double Shot

26 /
Hot Americano

28 /
Hot Latte

Original Hazelnut Caramel Toffee Vanilla

26 /
Hot Chocolate cream espresso

26 /
Hot Caramel Macchiato

Royal Coffee 38.00

Irish Coffee 48.00

Freshly Brewed Coffee 48.00

VOSS 58 /
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Tonic Water 10 /

Soda 10 /

Cola 10 /

Sprite 10 /

DarjeelingTea 38.00

Earl Grey Tea 38.00

Yellow Label Tea 38.00

Japanese Tea 38.00

Jasmine Tea 38.00

18 /

18 /

18 /

18 /

28 /

28 /

48 /

22%

38 /
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41%

:

38 /

35%

38 /

31%

38 /

18%

28 /

20%

28 /

18%
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Wine
Moet & Chandon ……………………………………………………… 80.00/

98 98’Changyu Cavernet……………………………………………… 198.00/

96 96’Huaxia Great Wall……………………………………… 280.00/

Dry White Great Wall………………………………………………… 100.00/

Cavernet Great Wall (Huaxia) ………………………… 180.00/

Great Wall Cabernet Sauvignon Red Wine ………………… 218.00/

Carruades De Lafite…………………………………………… 880.00/

Mouton Cadet Red……………………………………………… 280.00/

Chateau.Haut Belian Rouge……………………………………… 180.00/

Taylors Cabernet……………………………………………………………… 220.00/

Spirits
 Cognac

V.S.O.P Remy Martin V.S.O.P………………………………………………… 280.00/

V.S.O.P Martell V.S.O.P……………………………………………………… 280.00/

V.S.O.P Hennessy V.S.O.P…………………………………………………… 280.00/

 Whisky

12 Chivas 12 Years……………………………………………………… 280.00/

12 Ballantines 12 Years…………………………………………………… 280.00/

Glennddich ……………………………………………………………… 280.00/

Jack Daniel’s …………………………………………………………… 280.00/

Jim Beam ……………………………………………………………………… 180.00/

Canadian Club……………………………………………………… 180.00/

 Vodka

Absolute………………………………………………………………………… 180.00/

Finlandia………………………………………………………………………… 180.00/

Smirnoff………………………………………………………………………… 180.00/

 Gin

Gordon’s………………………………………………………………………… 120.00/

Beefeater……………………………………………………………………… 120.00/

 Rum

Bacardi……………………………………………………………………… 180.00/

Captain Morgan…………………………………………………………… 180.00/



279

 Tequila

Tequila Sausa White……………………………………………………… 160.00/

Tequila Cuervo Gold……………………………………………………… 160.00/

Cocktails
Martini………………………………………………………………………… 50.00/

Manhattan……………………………………………………………………… 50.00/

Margarita…………………………………………………………………… 50.00/

Bloody Mary…………………………………………………………………… 50.00/

Tequila Sunrise…………………………………………………………… 80.00/

Pina Colada………………………………………………………………… 80.00/

Singapore Sling…………………………………………………………… 80.00/

Long lsland lce Tea………………………………………………………… 80.00/

Soft Drink
Coca Cola…………………………………………………………………… 20.00/

Diet Coke…………………………………………………………………… 20.00/

Sprite……………………………………………………………………………… 20.00/

Soda…………………………………………………………………………… 10.00/

Tonic Water…………………………………………………………………… 10.00/

Watson’s Distilled Water ……………………………………………… 20.00/

Apple Juice……………………………………………………………… 20.00/

Pineapple Juice…………………………………………………………… 20.00/

Orange Juice ……………………………………………………………… 20.00/

Dessert
Tiramisu…………………………………………………………………… 30.00/

Cheese cake……………………………………………………………… 20.00/

Black forest cake ……………………………………………………… 30.00/

Swiss sweet rolls ………………………………………………………… 20.00/

Matcha Cake……………………………………………………………… 20.00/

Chocolate cookies……………………………………………………… 20.00/

Vanilla cookie……………………………………………………………… 20.00/
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	（分钟）
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	专业基本
	技能
	（A类题）
	A1 入住接待与结账
	1、有预定客人入住接待与结账
	1
	8
	A1-1
	一般
	五选一模块(30%)
	2、未预定客人入住接待与结账
	1
	8
	A1-2
	一般
	A2中式铺床与开夜床
	3、中式铺床与开夜床
	1
	8
	A2-1
	中等
	A3中餐宴会摆台、折花与斟酒
	4、中餐宴会摆台、折花与斟酒
	1
	22
	A3-1
	中等
	5、西餐宴会摆台、折花与斟酒
	1
	22
	A4-1
	中等
	A5酒店职业英语
	6、酒店职业英语
	20
	7
	A5-1至A5-30
	一般
	岗位核心
	技能
	（B类题）
	B1 前厅VIP接待方案设计
	7、VA接待方案
	5
	180
	B1-1至B1-5
	较难
	  四选一模块（50%）
	8、VB接待方案
	5
	B1-6至B1-10
	中等
	9、VC接待方案
	5
	B1-11至B1-15
	中等
	B2 主题客房设计
	10、婚庆主题客房设计方案
	5
	180
	B2-1至B2-5
	中等
	11、生态主题客房设计方案
	5
	B2-6至B2-10
	较难
	12、生日主题客房设计方案
	5
	B2-11至B2-15
	中等
	13、儿童主题客房设计方案
	5
	B2-16至B2-20
	中等
	B3 主题宴会接待
	14、公务宴会接待方案
	2
	180
	B3-1至B3-2
	较难
	15、商务宴会接待方案
	2
	B3-3至B3-4
	中等
	16、庆功欢聚宴会接待方案
	2
	B3-5至B3-6
	中等
	17、婚庆宴会接待方案
	2
	B3-7至B3-8
	中等
	18、生日宴会接待方案
	2
	B3-9至B3-10
	中等
	B4 菜单设计
	19、中餐宴会菜单拟定与制作
	10
	180
	B4-1至B4-10
	较难
	20、西餐宴会菜单拟定与制作
	10
	B4-11至B4-20
	中等
	拓展技能
	（C类题）
	C1 酒店培训
	21、前厅技能培训大纲编制
	6
	120
	C1-1至C1-6
	中等
	拓展选择模块
	    （20%）
	22、客房技能培训大纲编制
	6
	C1-7至C1-12
	中等
	23、餐饮技能培训大纲编制
	8
	C1-13至C1-20
	中等
	24、鸡尾酒调制
	5
	C2-1至C2-5
	中等
	25、国际十方会谈摆台
	1
	C3-1
	一般
	26、国际双方会谈摆台
	1
	C3-2
	一般
	C4 酒店微营销
	27、日韩美食节微营销方案
	1
	120
	C4-1
	中等
	28、酒店客房微营销方案
	1
	C4-2
	中等
	29、民宿酒店开业微营销方案
	1
	C4-3
	较难
	C5 酒店微创业
	1
	180
	C5-1
	难
	31、民宿微创业方案
	1
	C5-2
	难
	32、健康养生店微创业方案
	1
	C5-3
	难
	合计
	14个模块
	32个项目
	123道
	试题

