Restaurant

English

Tips for Ordering at a
Restaurant




Why Learn Restaurant English?

e Know what is expected of you when you enter a restaurant
e Don'’t be caught off-guard by too many options




Be Prepared for Lots of Choices

When ordering eggs

When ordering a sandwich

When ordering steak
When ordering salad

When paying for the meal




When Ordering Eggs

e “How would you like your eggs?”
o Sunny side up
o Over easy/medium/hard
o Soft/hard scrambled
o Poached




When Ordering Eggs

e “Sunny-side up”



When Ordering Eges

e “Over easy/medium/hard”




When Ordering Eges

“Soft/hard scrambled”




When Ordering Eggs

“Poached”
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When Ordering a Sandwich

e “What type of bread?”
“What kind of cheese?”
“What kind of meat?”




When Ordering a Sandwich

e “What type of bread?”
White

Wheat

Sourdough
Ciabatta

Focaccia
Frenchroll
Baguette

Flatbread

Rye
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When Ordering a Sandwich

e “Whatkind of cheese?”

American

Monterey jack

Cheddar (also, cheddar jack)
Colby (also, colby jack)
Pepper jack

Provolone

Mozzarella

Swiss
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When Ordering a Sandwich

e “What kind of meat?”
Roast beef
Pastrami

Ham

Chicken

Salami

Turkey

Bacon

Meatball

Tuna
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DEGREES OF
STEAK DONENESS

e “How would you
like that cooked?”

BLUE RARE MEDIUM

SEARED ON THE OUTSIDE, COMPLETELY RED THROUGHOUT SEARED OUTSIDE, 25% PINK SHOWING INSIDE
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RARE MEDIUM WELL

SEARED OUTSIDE AND STILL RED 75% THROUGH THE CENTRE A SLIGHT HINT OF PINK

=

MEDIUM RARE WELL DONE

SEARED OUTSIDE WITH 50% RED CENTRE BROILED UNTIL 100% BROWN







When Ordering Salad

e “What kind of salad would you like?”
“What kind of dressing with your salad?”




When Ordering Salad

e “What kind of salad would you like?”
o Caesar salad
Garden salad
Cobb salad
Kale salad
Coleslaw
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When Ordering Salad

e “What kind of dressing with your salad?”
Thousand Island

Ranch

Vinaigrette

Italian

Miso

Balsamic

Dijon
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Before Exiting the Restaurant

e Know when you are expected to tip and how much!




Tips for Tipping

| am expected to leave a tip | am not expected to leave a tip

When waiters provide service to you at your table When you pay up front at the cashier before
(almost all sit-down restaurants) receiving your food




Tips for Tipping

15% 18% 20-25%




Tip or No Tip?




Go out there and try it out!

e Highly encouraged to get a meal together with your class and teacher
at arestaurant, learn by observing your teacher and practicing ordering




