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Welcome & Overview

Over the next several days you will be provided with training that will make you a productive member of the Texas de Brazil Team. 

All of the support materials related to your training, service and our concept at Texas de Brazil are included on the following pages

To complete your daily objectives, it is important that you bring your booklet each day.

Ask questions, take notes and study. The quality of our guest dining experience will soon rest with you!  

Let’s Get Started.  

Server Uniform Requirements

· Hair: neatly trimmed, pulled back

· Clean shaven for males, no new growth

· Blue server shirt 

· Texas de Brazil vest

· Black pants

· Black socks

· Blue server apron

· Black tie

· Wine key

· Lighter

· 5 Texas de Brazil click pens

· Flash light

· Order pad

· Bank $30
· Black Shoes

· Food Handlers Card
Remember you only get one chance to make a first impression; take pride in yourself

The Tradition

G a u c h o s

Who are the Gauchos:

Gauchos are the cattlemen of South America, much like the cowboys of North America. They live and roam the pampas as horsemen and cowhands. They have become romantic figures just as the American cowboys. The classic gauchos were mostly mestizos, who are people of mixed European (German and Italian) and Indian descent.

“The Gaucho is well known for his proverbial love for freedom; for his honesty and his courage; for his acute awareness of the psychology of mankind and its situations; for his lack of interest and detachment of material things; for his remarkable sense of humor and his unquestionable love for friendship.”   

The vast plains of the Southern most region of Brazil are called the Rio Grande do Sul. This area is cattle country; the nutrient rich prairie is grazing heaven. The Gauchos, or South American cowboys, would prepare a feast for their families by slow roasting the various meats over an open flame pit. There would be seasonable greens and vegetable dishes using native ingredients. Rice and beans were an important part of this meal, as were the fruits of the region. The roasted meats were brought around to each family, offering the best of the gaucho’s herd. They carved meats at each table in a show of skill and festive gift giving.  Here at TEXAS DE BRAZIL we continue this tradition by offering a buffet of bounty of each season along with the rotisserie-roasted meats and side dishes.
The Pampas:

The Pampas is a common geographic region between south Brazil, Argentina and Uruguay. It is a large flat plain that contains mostly grass, with some small bushes and very few trees. The Pampas is cattle country. The large farms are fenced in now, but the gauchos used to drive huge herds of cattle across unfenced land. The Pampas has excellent conditions to raise cattle: green grass, mild temperature and flat plains with fresh air and water – it produces some of the best beef in the world.

Ways of life:

Many years ago Gauchos lived on horseback and traveled widely. They survived on meat and erva mate or “chimarrao”, which is a tea-like herbal drink full of caffeine. The chimarrao is served in a gourd (cuia) and sipped in through a silver straw called bomba. Their daily life consisted of caring for their herds of cattle and catching wild cattle. The Gaucho’s weapons were a silver knife and a boleadera . A Boleadera is stones bound with leather strips. The Gaucho used the boleadera to trip animals by throwing it at their legs.  The Gauchos were employed by wealthy landowners called “patrao”. When a Gaucho worked for a patrao, they also promised to fight as soldiers against his enemies.

The Gaucho clothing:

The Gaucho apparel is called pilcha, the one used by Texas de Brazil carvers consist of:

Bombacha – wide trousers 


Lenco – silk scarf 

Guaiaca – leather belt

Faixa – cotton waist 

Bota – leather boot 

Curiosities:

**The pilcha is not a uniform to serve churrasco, it is used by the Gauchos to work in the pampas. In the cities, the Gauchos wear the pilcha for special occasions and typical parties only.

**There are Gauchos in South Brazil, Argentina and Uruguay – but just the Brazilian Gauchos prepare churrasco, the Argentinean and Uruguayan Gauchos prepare the meat in a different way, and they do not use the word churrasco. 

**Everyone born in Rio Grande do Sul is also called Gaucho – Rio Grande do Sul is the most southern state of Brazil, its capital is called Porto Alegre. 

**Rio Grande do Sul was separated from Brazil for ten years. 

**You will not find anyone living a Gaucho lifestyle in any part of Brazil except Rio Grande do Sul.

**The most popular sport is soccer; the two most famous gaucho soccer clubs are Gremio and Internacional 

**The Gaucho’s typical food is churrasco – the typical drink is chimarrao 
**Churrasco has 3 centuries of tradition, but the first churrascaria was open about sixty years ago. Now it is the most common kind of restaurant in Brazil. 

**In Rio Grande do Sul everyone has a rotisserie (churrasqueira) at home to prepare churrasco.
**Sao Paulo (another Brazilian state) has the highest G.D.P. (gross domestic product) in Brazil, but Rio Grande do Sul has the best standard of living, according to the U.N. (United Nation) seven of the ten best cities to live in Brazil are located in Rio Grande do Sul. The standard of living in Rio Grande do Sul can be compared with that of the wealthier countries in Europe.

**Rio Grande do Sul occupies about 10% of the Brazilian territory, and has about 7% of the Brazilian population and almost 20% of the G.D.P. (Gross Domestic Product) 

**The population of Brazil is about 190.000.000 

**The biggest city is Sao Paulo followed by Rio de Janeiro; Brazil has 23 states.

**The biggest river in the world is the Amazon River, located in Brazil.

**Rio de Janeiro is the most popular tourist center in Brazil, a place of famous beaches such as Ipanema, Copacabana and Buzios. 
**Carnaval is the biggest party in the world; it happens in February. During the Carnaval the people dance “samba” on the street. The best places to join the carnaval: Rio de Janeiro and Bahia. 

**Brazil is the only country in Central and South America that does not speak Spanish.

The official language is Portuguese  
**Brazil occupies 48% of South America.

“WE ARE LADIES AND GENTLEMEN, SERVING LADIES AND GENTLEMEN”

We accomplish this at Texas de Brazil by striving at all times to provide remarkable service.

The following are the attributes of remarkable service

Remarkable Service is Welcoming, Friendly, and Courteous 
Courteous behavior creates an atmosphere of comfort. A warm friendly welcome assures our guest they can relax and enjoy their dining experience
Remarkable Service is Knowledgeable

A knowledgeable server displays confidence in his or her abilities; they are familiar with all aspects of the restaurant from concept and service to food and wine

Remarkable Service is Efficient

Efficient service is calculated and seamless; it’s working quickly, smoothly and easily creating a feeling of ease for the guest.

Remarkable Service is well timed
Remarkable servers anticipate the dining needs of the guest. This means providing just the right items or service before the guest even realize they need them

Remarkable Service is Flexible

Remarkable service accommodates guest request even if they do not adhere to dining principles, such as a guest request to start with dessert, or having his Red wine poured over a glass of ice.

Remarkable service is consistent

People go to a restaurant the first time for many different reasons. They come back for only one: They like the restaurant, its food, and its service. The key to long term success is Remarkable Service, delivered to every guest, every day, every week, every month, and every year.

Remarkable Service Communicates Effectively  

The art of communication consists of transmitting the right amount of information exactly when it is needed. Remarkable servers recognize what guests want to know and provide the information in an unobtrusive manner. Remarkable servers adapt their communication style to the situation and the guest with whom they are speaking. Remarkable servers are always “reading” the table.
Remarkable Service Instills Trust

A state of trust must be established between the server and the guest. The guest wants to feel secure with the server’s recommendations. A bond of trust is central to return business.
Remarkable Service Exceeds Expectations

Repeat guests expect the same level of service each time they visit, but remarkable servers are constantly seeking ways to better the experience. The best service is constantly improving service.
Remarkable service must be consistent and logical, yet flexible. There is no single way to serve a meal. Actually, there are three ways: the right way, the wrong way, and the best way.  Here at Texas de Brazil we strive for the Best Way

The Three T’s Of Texas de Brazil
Service can be broken into three main areas of concern:
 technique, timing, and team work.

Technique
As a professional server you should be constantly reading the table insuring all guest needs are fulfilled.  They should never have to ask for drinks/ refills.  A guest should never have to pour his or her own wine. During meat service, the server needs to pay very close attention to the green and red card, be in full control of your table.  The table should be constantly cleaned and cleared. Following these guidelines will insure the dining experience is everything the guest would like it to be and to make sure the guest knows that the server cares about the guest’s needs.

Rather than ask “is everything alright” and put the guest on the spot while they mentally review the entire meal, the server should say “is there anything else I can get for you”.

As a basic rule you should treat your guest as you yourself would like to be treated; put yourself in the guest’s place and imagine what would be needed at each stage of the meal. Anticipation of need not only impresses the guest, it makes your job that much easier.  It allows you to be in control of the flow of work rather than playing catch-up.

Timing   
Timing in the dining room means always having everything in place before it is needed. The drinks arrive at the correct time.  The wine arrives at the appropriate time. All flatware and glassware are correct and in place. Timing means you are able to accomplish these feats in a timely and comfortable manner, without any sense of haste.
Teamwork
The Success of a restaurant depends on all stations running smoothly. In a busy restaurant there is nothing more frustrating that having to wait: for coffee to brew, for more ice, or for something that was supposed to be done by another team member before service.  If one person in the restaurant fails to complete his or her job, everyone is affected. Bad service in another waiter’s station will impact the restaurants, and your reputation, dismissing everyone’s chance of success.  You need to help each other out, whether it is assisting a table, starting another pot of coffee or tea if it is getting low, asking the bus person to bring ice before the bin is empty, helping bus, resetting tables, pouring water or doing whatever is necessary to help out as long as you have the time. 

Texas de Brazil (non negotiable) Traits of Servers

The Characteristics that define a good server include knowledge, proficiency, attention, preparedness, efficiency, persuasiveness, loyalty, honesty, politeness, dependability, composure, sensitivity, and tact.  If a single word had to be chosen to describe the sum of the personal characteristics that define the professional server, it would have to be caring. Obviously, caring is not, by itself, enough. At Texas de Brazil all servers must master the necessary skills listed below.
Knowledge – The professional server is familiar with the concept, menu and beverage list. The professional server knows the steps of service and executes them to perfection.  

Proficiency – Is the willingness to work constantly at extending your skills and improving them through practice. 

Attentiveness – Staying focused on the job at hand; always alert to the needs of the guest.

Preparedness – Is being set for success; everything is ready and in place ahead of time. 

Efficiency – Doing the same work but with less effort and better results. The time saved by being well organized can be spent on better serving the guest.

Persuasiveness – Selling guests on what to order in a confident and professional manner.
Loyalty – Working together for the common good of the restaurant presents the restaurant as a competent and confident entity.

Honesty – A fundamental quality that instills trust.
Politeness – A professional server is polite, ready to assist any way that relates to the guest’s comfort. Polite words and considerate actions indicate a regard for the well being of others.

Dependability – Dependable servers accomplish what they promise, fulfill their commitments, and are always at work on time.

Composure – A good server is unobtrusive, speaking only about the business at hand.

Sensitivity – The professional server is always sensitive to the needs of the guest.
Tact – The innate ability to say or do the right thing at the right time. 

The Brazilian Story and Details of Service

The Texas de Brazil Brazilian Story as told to all Guests:

This introduction is told to the guests by servers, bartenders, and hostesses.  Please learn it and say it to all guests.  Do not leave out a line.  Do not say something different.  Do not ad-lib.  In other words, stick to the script!!  Try to approach the table with the guests, or get to the table as soon as you can.  Assist them with their chairs.  Don’t let the guest wait.  We don’t use menus for them to read to they are waiting for you.  Do not pick up unused silverware and napkins.  Get the guests attention: Smile, Speak up, Stand up, Don’t squat down, Don’t’ lean on the table/chair- and say…

“Welcome to Texas de Brazil, my name is __________, and I will be one of your many servers.  Have you dined with us before?”

(if the guest says ‘yes, we have dined here before’)

(Thank them for returning today/tonight, and then just explain what the dressings are, what the soup is, the featured lobster, including market price, the shrimp cocktail and price, and ask for their drink order.)
(if the guest says ‘no, this is my first time’)

“Please allow me to explain how our restaurant works.  We are a Brazilian-American Churrascaria (shoo-rhash-ca-ri-a) or grill house.  We feature a 40 item salad area (point to the salad area).  The salad dressings today are _____, ________, ________, and  ______.  Also, our soup of the day is ______.

After you help yourself at the salad area, the gauchos or carvers will bring you, straight from the fire, various cuts* of beef, lamb, pork, chicken, and Brazilian sausage to sample from.

Today/tonight, we are cooking all of our beef in the Brazilian tradition by coating it with rock salt that will sear in the juices and add flavor.  If you find that the beef is too salty, just let the gauchos, or myself, know and they can prepare some without salt.  We grill all of our beef medium rare, however, the gauchos can grill your meats anyway you like from rare to well done.  We also feature picanha (pee-con-ya), the top part of the top sirloin, our house specialty cut of beef.
*(Do not say 15 cuts of 10 cuts.  Say various cuts.  If you say 15 cuts of meat, and the guest only receives 8 cuts, they will want a discount.  If you need to say a number, say “between 8 and 12 cuts.”  Always use the words, “various cuts of beef, lamb, pork, chicken, and Brazilian sausage”.  Also, do not say courses; we do not serve courses.)

We are also offering two a al carte items today/tonight.  The first is our featured specialty, Texas de Brazil’s original slow roasted 8-10 oz. Australian cold water lobster tail served with a drawn butter sauce.  The market price for the lobster today is $23.50 per tail.  The other is a shrimp cocktail.  Six jumbo shrimp served in a chilled martini glass with our tangy Brazilian cocktail sauce.  The price for the shrimp cocktail is $9.99 per cocktail.

When you are ready fro meats, simply turn your card from red to green, (pick up the card and show them), and the carvers will know to come to the table.  Some of our meats require your assistance while being carved.  We have provided tongs, (pick up the tongs and show them), so that you may grab the cuts.  Some selections will slide right off the skewers onto your plate.

Garlic mashed potatoes and fried bananas will also be served with your meats.  The bananas cleanse your palate so that you can taste the difference between the cuts.  If you need to rest, turn your card back over to red.  When you want to sample more, turn your card over to green, this way you can pace yourself to try the different cuts.

Can I start you off with one of our house specialty drinks?

A caipirinha (ki-pea-ree-nya) (it’s a Brazilian cocktail made with lime and sugar crushed together and topped with cachaca rum),

a capiroska (k-eye-per-o-ska) (it’s a Brazilian cocktail made with lime and sugar crushed together and topped with citrus vodka),

 a batida (ba-tee-da) (it’s a frozen Brazilian fruit daiquiri made with orange, pineapple, and strawberry juice with a touch of peach schnapps and topped with cachaca rum),

or a maracuja (mara-coo-ja) (it’s a Brazilian cocktail made with passion fruit, condensed mild, and cachaca rum)

Or may I suggest bottled water?  We serve Panna (no bubbles) and San Pelligrino (with bubbles) (both from Italy)

May I suggest a martini, or maybe a bottle or glass of wine?
When you are ready, you may help yourself to the salad area (point to it).  (Now pick up the silverware and napkin that will not be used.  The hostess will have laid down the napkins at the seats that are not being used).

(Serve two pieces of Brazilian cheese bread per person.  Do not bring bread while the guests are at the salad area.  The bread needs to be HOT!)
Steps of Service
· Pour water.  Use the napkin as a splash guard.  Do not reach in front of the guest to pour.  Do not rest the lip of the water pitcher on the glass. Do not pick up the glass to pour water.

· Always pick up glasses by the stem; never place your fingers over the rim of the glass or in the glass

· Glassware: Blue glass is for tap water.  Wine glass is also for ice tea and all sodas, frozen drinks, margaritas, batidas, and for bottled water.

· Return to the table with the drinks.  Use a tray.  Serve all drinks to the guests right side at the 2 o’clock position.

· Ice tea: Place the glass down first, then spoon next to the tong, and sugar at the 12 o’clock position.  Our ice tea is regular flavor.

· Sodas: Place the glass with a straw down first; pour the soda, remove the empty bottle

· Bottle Beer: Place the glass down first; ask the guest if you may pour the beer.  If they say “no”, place the bottle at the 2 o’clock position with the label facing the guest.  If they say “yes”, pour the beer so that there is one inch of foam in the glass.  Pour the beer slowly down the inside of the glass; remove the empty bottle.

· Wine: (by the bottle) Place the wine glass.  Show host the bottle and the label and say the name of the wine and bin number.  This is very important!!  Open the bottle at the table, not on the table.  Cut the foil off and place in your pocket.  Remove the cork and place it at the 3 o’clock position on the table in front of the person who ordered the wine.  Pour that person one ounce to taste the wine.  When they approve, start from the host left with the ladies first, the men, and the person who ordered with wine last.  Make sure that everyone gets some wine from that bottle.  If 4 people are drinking wine, pour less than half (1/2) a glass each.  If 8 people are drinking wine, pour less than a quarter (1/4) a glass each.  Make sure that everyone gets some wine from that bottle.  You can then ask the guest- “Would you like me to bring another bottle of _______?”
· While the guests are at the salad area, refold the napkins in a triangle and place over the forks.
· Assist guests at the salad area.  Show and describe all the various items we offer.
· When the guests return from the salad area, approach the table with the pepper mill.  Start with ladies first.  Offer pepper from the guests left side and say-          “Excuse me.  Would you care for some fresh ground pepper on your salad/soup?”  Turn the top handle of the pepper mill and hold on to the base.  Sprinkle pepper over the whole salad and them tap the base of the mill in your hand to knock off any pepper so it will not spill into any drinks as you remove it from the plate.

· Refill drinks.

· Replace bread.

· Ask if anyone would like another drink, or glass of wine.  Use the name of the guest and the name of the drink they are drinking.

· When the guests are done eating their salad or have turned their card to green- offer “another plate”.  (Don’t use the word “clean” plate or “fresh” plate) remove the salad plate from the guest’s right side, place new plate from the left side.  Do not put your fingers on the plate rim.  Grab the plate with your fingers pulling on the rim on the bottom of the plate and your palm around the edge of the plate.  Replace knife if needed.

· Bring out P.B.S.- potatoes and fried bananas when meat service starts.  The P.B.S. needs to be on the table before the meats arrive or during the meat carving; not after.  Replace P.B.S. often.  Don’t ask the guests if they want more.  Bring out the new P.B.S. first and then remove the old dishes.  Place these dishes in the center of the table.  Save the corners of the tables for the carvers, they need room for their rackets to carve.

· When the meats arrive at the table, ask: “Are/is the ______ done to your liking? And cooked to your desired temperature?  Is there a particular cut you would like to try?  Have you tried ______?”

· Refill drinks.

· Replace bread.

· Ask if anyone would like another drink, glass of wine.  Use the name of the guest and the name of the drink they are drinking.

· Replace P.B.S.

· During service stay in your section!!  Stay out of the waitstations and stay out of the hostess area.  Don’t stand in the way.  Do stand up straight with your hands out of your pockets.  Do smile.  Don’t stand I groups.  Don’t spin trays.  And don’t have your back to your tables.

· Question?? How do you tell when the guest has finished eating or is just taking a break?? Answer: You have to ask the guest!!

· Tell the guest that they can turn their card over to red if they want to take a break.

· Say to them- “I see that your card is on green, would you like more meat?”  If they say ‘yes,’ then ask “What cut would you like, and how do you want it done?”  If they say ‘no,’ then say “Turn your card over to red if you want to take a break.”  If they say ‘I’m done,’ then ask “May I take your plate?”  Never remove the guest’s plate without asking.

· Remove the ladies dirty plates first, then the men’s.  Remove dirty plates from the right side.  Do not stack plates on the table.  Pick up each dirty dish off the table, and then stack them I your hands.  Remove all plates, side dishes, silverware, tongs, cards (do not throw them away!! Wipe them off and reuse them), empty glasses, bread basket.  Wipe off the table with your crumber.  Leave only one card on the table until you have taken the dessert order.  Don’t throw away the cards!!  Tell the guests “I’ll be right back.”
· Go get the dessert tray, and when you return to the table, say “These are our a la carte desserts.”  Describe the desserts and also at this time ask for coffee and cappuccino orders.  Write them down by seat number! We don’t want to auction them off to the guests.
· Ask the guest if they would like their coffee with dessert or after
· Preset the table with the appropriate flatware corresponding to the dessert.
· To carry coffee on the tray: stack the saucers in the center of the tray and place the coffee cups around the tray with the handles.
· When you get to the table, take a cup by the handle and place on the saucer (build on the tray).  Pick up the saucer and place on the table.
· The spoon goes down first where the knife was.
· The cup and saucer go down on the right side at the 4 o’clock position with the cup handle at the 4 o’clock position.
· Cream set at the 2 o’clock position with the handle at the 4 o’clock position.
· Sugar goes down at the 12 o’clock position in front of the guest.  Leave room for the dessert plate.
· If you are serving coffee to a large party you can set the table with the spoon, cup and saucer, and then pour coffee into the cups at the table.
· Never, never bring out the glass coffee pot to pour coffee in the dining rooms.  Use the coffee thermos.
· When you deliver desserts, the plate logo is at the 12 o’clock position and the “point” of the cheesecake/pie should point to the guest.
· Present the liquor tray with the after dinner/cigar menu to the table.  Tell the guests that they can smoke in the patio area.
· Bus the table.  Always ask the guest- “Are you finished?  May I take your plate?”  Never remove the guest’s plate without asking.
· Do not throw away the cards!!  Wipe them off and reuse them.
· The only things that should be on the table when the guest asks for the check are their drinks.
· Do not drop the check on the table until the guest has asked for it or a manager has told you to do so.
· When you bring the check, review it before you take it to the table.  Make sure it has the right items on it and it is the correct check.  Stand the check presenter on the table next to the person who asked for it.  Take 8 steps away and turn around to see if the guest is paying now.  The guest is impatient when: 1. They first sit down 2. They want to order 3. They want to pay and leave.
· Return to the table and say- “I’ll be right back.”  If the guest is paying with cash- never, never say “Do you need change?”  Always bring the guest their change unless they say for you to keep it.  If paying with a credit card, look at the name on the card and say it when you bring the voucher back to the table.  Also, ask the guest “If you would like to be on our mailing list for special events, and promotions, just fill out our card.” (Do not call it a comment card) tell the guest your name again and thank them for dining with us.
· If it is your last table, you can not leave before the guests.  You must stay on the floor until they leave.
· On your last tables, when the guests leave and there is no hostess, be at the front door to open it and say thank you.
· Finish bussing the table.  Never, never go to a dirty table and just pick up your tip!! Remember- full hands into the kitchen, and full hands out of the kitchen.
· Reset the table.  Knife and forks 1 inch from the table edge.  Water glass above the tong, so that the glasses are squared, candles in the center, salt and pepper shakers will be visible to the guest as they approach they table.  The salt shaker will be on the left hand side and the pepper on the right.
Texas de Brazil

28 Steps of Service

Incredible Service starts with our passion for delivering a dining experience beyond our guest expectations. We are professionals that anticipate our guest’s every need; we provide seamless service and leave no detail of caring to chance. 

1.   Smile 

2.   Say hello to any new guest:  say good bye and thank you to any guest leaving        

3.   Greet the table as the guest arrives

4.   Pull the chairs out for each guest

5.   Place the napkin

6.   Explain the Brazilian Story 

7.   Pour water

8.   Bring bread 

9.   Serve beverages

10.  Assist guest at the salad area 

11.  Refold Napkins
12.  Offer freshly ground pepper. Pepper soups and salads

13.  Quality checks and refill drinks

14. “Look for the Green” inform the carvers ASAP

15.  Offer “another plate”

16.  Serve potatoes, bananas

17.  Ask specific meat questions. Are the meats cooked to your liking, are they seasoned properly?
18. Quality checks again and refill drinks

19. Bread, potatoes, and bananas refill if needed

20. Clear plates and silverware from the right of the guest

21. Dessert tray presentation and coffee, cap, espresso order

22. Serve coffee, then desserts

23. Liquor tray and cigar tray presentation

24. Serve after dinner drinks

25. Bus table

26. Present the Check

27. Thank the Guest and say good bye

28. Reset table
Texas de Brazil Tip Out Policy

TIPS – “To Insure Proper Service”

TIP OUT AT LUNCH (NO BARTENDER) FROM CREDIT CARD TIPS:


SERVERS:  55%

BUSSERS:  10%


CARVERS:  35%

BARTENDERS:  0%

TIP OUT AT LUNCH (NO BARTENDER) FROM GROSS CASH TIPS OFF OF GROSS CASH SALES:


CARVERS:  0%

BUSSERS:  20%
BARTENDERS:  0%

TIPOUT AT LUNCH WITH BARTENDER:


SERVERS:  55%

BUSSERS:  7%


CARVERS:  35%

BARTENDERS:  3%

TIP OUT AT DINNER FROM CREDIT CARD TIPS:


SERVERS:  55%

BUSSERS:  5%


CARVERS:  35%

BARTENDERS:  5%

TIP OUT AT DINNER FROM GROSS CASH TIPS OFF OF GROSS CASH SALES:


CARVERS:  0%

BUSSER:  15%

BARTENDERS:  15%

EXTRA GRATUITY:


SERVERS:  70%

BUSSERS:  5%


CARVERS:  20%

BARTENDERS:  5%

AT CERTAIN LOCATIONS, GRATUITY IS AUTOMATICALLY ADDED AT 15% (DINING IN ONLY):

REMEMBER:  THERE IS A 2.95% FEE ON YOUR CREDIT CARD TIPS THAT YOU PAY TEXAS DE BRAZIL TO HELP PAY THE CREDIT CARD COMPANIES.  EXAMPLE:  FOR EVERY $100.00 YOU MAKE IN A CREDIT CARD TIP, YOU PAY $2.95, WHICH WILL BE SUBTRACTED OUT OF YOUR TIPS.  

ON PARTIES THAT WE USE A CONTRACT, THE GRATUITY IS:

8 TO 19 PEOPLE=18% (THE EVENT COORDINATOR GETS 2% AND THE SERVERS GET 16%)  20 + PEOPLE=20% (THE EVENT COORDINATOR GETS 2% AND THE SERVERS GET 18%)  IF THERE IS NO BARTENDER UPSTAIRS, YOU STILL HAVE TO TIP OUT THE BAR.  (THEY SET UP AND CLEAN THE BAR)

IF THERE IS NO CONTRACT, GRATUITY IS:

8 TO 19 PEOPLE = 18%

20 + PEOPLE= 20%

YOU MUST HAVE THE M.O.D. SIGN THE CHECK BEFORE IT IS PRESENTED TO THE TABLE AND THEN HAVE THE M.O.D. SIGN THE CREDIT CARD VOUCHER BEFORE IT IS PRESENTED TO THE GUEST TO SIGN.

Squirrel Basics

Getting your tables

· Insert Badge Card

· Touch the summary tab at the top of the screen

· Pull the tables you need into your section

Start your order

· Touch the tables you want to use

· Touch the items you want on the check

· Review the order for accuracy

Print the check for the quest

· Touch the check tab at the top of the screen

· Touch print

· Remove your badge card

Close the check

· Insert badge card

· Touch the table you want to close

· Touch the PAYMENT tab

· The system will enter the amount  due automatically

· Touch CASH or swipe the Credit Card

· Touch AUTH/SET if using a Credit Card, a voucher will print

· For Credit have guest sign the voucher 

· Insert Badge Card

· Touch the table you want to finish

· Touch the PAYMENT tab

· Using the keypad, enter any additional tip, and touch enter

· Verify the amounts and touch AUTH/SET 

Printing Checks / Choose a table and touch the check tab

Combined (default)

· Check  is on one piece of paper

· All Items are listed together

· One total at the bottom

· Touch COMBINED to reset the table from other check types

Split Check

· One Piece of paper

· Items are printed by seat

· Subtotals by seat, grand total at bottom

Separate Check

· Separate piece of paper

· Items printed by seat on separate papers

· Each paper has its total

Partial 

· Separate pieces of paper

· Items printed by group on separate papers

· Each paper has its own total

· Seat must be placed into groups  *

*Creating Partial checks

· Touch the summary tab then the table you want to work with

· Touch the check tab , then the partial button

· Touch the Seat(s) you want on the first check, and then touch check view

· Repeat this process  until all seats have been assigned to a new check

· You will know that all Seats have been assigned when the total under UNASSIGNED is $0.00

· Touch the print button

· Touch Yes to print all checks

Tendering More Than One Form of Payment

· Touch the Table that you want to work with, then touch the PAYMENT tab

· Enter the amount of the first payment & swipe credit card, Touch payment type button

· Enter the amount of the next payment & swipe credit card, or touch AUTH/Set button

· Touch the table that you want to work with, then touch the PAYMENT Tab to re-open the table

· If closing the remainder to cash, Touch CASH, then enter the tip from the Credit Card(s)

· Touch AUTH/SET when finished.  Enter Tip as shown in Squirrel Basics 
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TEXAS de BRAZIL SERVER TRAINING GUIDE

Name_______________________________ Starting Date__________________

· Please bring this training guide with you to every shift while training.

· This guide is the key to your training. A shift may not be worked without it.

· It is essential that each trainer know what you have covered.

· During your training you will be paid minimum wage.

You will be tested on the information you have been given: 

· There are 3 written and 1 oral tests to take before being on the schedule.

Test 1 - General Information

Test 2 - Food

Test 3 - Bar (Liquor, Beer, Wine)

Test 4 – Oral Test with Manager Including (Brazilian Story)

Keys to Success 

The key to success in Service and in Texas de Brazil is Teamwork.  Teamwork is learning your job, doing it with excellence, jumping in to help your team members, and asking for help before it is too late. It is sharing your knowledge and skills with others through exemplary behavior and being open to input and direction.

We succeed by taking on the challenge of excellence. It is through our enthusiasm and urgency for taking care of our guest and mastering our systems, methods and procedures that success is forged. 

Texas de Brazil Server Training Check Sheet

Name:_________________________

Date:___________

Note: Each box must be signed off by trainer and the MOD

· ____ Brazilian Story

· ____ Table Set Up

· ____ Salad Area Greeter, What to Say if Someone is Allergic to Something

· ____ Grill Shift Done with a Lead Carver

· ____ Bar Shift

· ____ Hostess Soft Copy, Turn Down Napkin, Moving the Salt and Pepper Shakers

· ____ Ice Tea, Coffee, and Non Alcoholic Beverage

· ____ Dessert Tray, Liquor Tray Presentation

· ____ Birthdays and Anniversary

· ____ Lobster and Shrimp Service

· ____ Wine Service

· ____ Beers and Proper Service

· ____ Wine by the Glass

· ____ House Specialty Drinks

· ____ Side Work, Running Duties

· ____ Acknowledges Guest Properly 

· ____ Cash Out and Tip Out Percentages

· ____ Understanding the Shift Leader

· ____ Separate Checks, Credit Cards, Settling Cash Last

· ____ Declined Credit Cards, Denying Liquor Service

· ____ What to Eat, Employee Meal Policy

· ____ Gratuity Procedures- 18% for 8 to 19 Guests, 20% for 20 or More Guests
· ____ Calling in Sick, Attendance Policy, Knowing Your Schedule

· ____ Our Owners, Other Store Locations

· ____ Squirrel

· ____ Voids, Comps, and Spills

· ____ Gift Certificates, Promos, Trade Outs

· ____ Concept

· ____ Smoking Section, Cigars, Cigar Service

· ____ Answering the Company Phones, Cell Phones

· ____ Uniform Check

· ____ Restaurant Pricing

· ____ To Go Orders

· ____ Wait on Manager:_______________

· ____  May Wait on Tables, General Manager:___________________

ORIENTATION DAY 

OBJECTIVES FOR ORIENTATION DAY:  TO COMPLETE ALL NECESSARY PAPER WORK.  TO MEET WITH MANAGEMENT AND GAIN AN UNDERSTANDING OF HOW OUR RESTAURANT OPERATES AND UNDERSTAND WHAT IS REQUIRED TO EXCELL AS PART OF THE TEXAS de BRAZIL TEAM.

· ORIENTATION WITH   manager
· Completion of the following paperwork

· Texas de Brazil application
· Employee information sheet
· I-9 paper work
· W-4 paper work
· Make copies of Drivers License and Social Security Card
· Confidentiality agreement
· Texas de Brazil employee charge back and payroll deduction policy
· Employee emergency data information form
· Employee tip out policy
· Uniform payroll deduction agreement
· Input employee information in Squirrel System
· ORIENTATION WITH GENERAL MANAGER

· Check paper work
· The Texas de Brazil way and concept
· Discuss performance and expectations
· Discuss Training schedule
· Go Over Do’s and Don’ts
· Go Over Training Manual
· Meeting with trainers (discuss training schedule)
· Orientation:  Administrative and In House Paper Work, Issue Uniform
· Date______________
Shift_______________

· Trainee__________          Manager_____________
· DAY ONE.
· TOUR OF THE RESTAURANT WITH TRAINER.
· Schedule board  and how to place a schedule request
· Punch in procedures, restrooms, staff restrooms
· Calling in sick, covering shifts



· Back of the house storage areas – linen, supplies, squirrel paper, coffee, tea
· Location of dishwasher, bus tubs, clean silver, restaurant materials, and ice machine.
· Grill area / carvers station
· Location of all squirrel terminals
· Location of all wait stations AND CORRECT SET UP
· LOCATION OF PBS AND BREAD STATION AND CORRECT SET UP
· How to get coffee, tea, water, and sodas
· Proper use of glasses
· Where to put dirty plates, silver, and glasses
· Where to fold napkins
· HOW TO FOLD NAPKINS
· Location and disposal areas 
· Location of drink wells
· Location of doors and/or emergency exits
· Patio - table set up and wait station location  (if applicable)
· Introduce to crew, managers, and office staff
· Where to do your checkouts
· What you can eat, drink, and where
· Explain sections, cover counts, head count book, and cover slips
· Smoking section
· Explaining the menu and concept
· Prices
· HOW TO SET UP A TABLE
· Shift One:  Restaurant orientation, concept and service overview 
· Date______________
Shift_______________

· Trainee____________
Manager_____________

· DAY TWO
· Discussion with manager and trainer









· What texas de brazil expects from a server
· Follow server trainer during set-up( You are your trainer’s Busser)
· brazilian story, salad bar items, desserts,  lunch/dinner prices, ala carte items and prices, happy hour 
· Review table numbers and seat numbers
· 28 STEPS OF SERVICE
· cover squirrel system.
· Adding a table
· Ordering food and drinks on a table
· 86 items, modifiers for items
· Squirrel screens 
· Ring up every lunch or dinner as soon as you have a drink order
· Children prices and ringing up
· How to do a void or comp and what the differences are between a “void” and a “comp.”
· Moving items to correct seat
· Moving items from table to table
· How to get something voided off a check
· Separate checks, partial checks
· Settling a check
· Discounts and coupons, trade outs and comps, birthdays, owners/investors
· Cash tip out on parties on ten or more
· Credit cards- american express, visa, master card, diners club, discover card
· Closing out gift certicates
· Combinations of above
· How to void out a credit card
· Proper check procedures
· Presenting the check, walk eight steps and turn, never ask the guest- “do you need change?” 
· Server and bartender are financially responsible on all tabs, walks and shortages
· Shift Two:  Training on Squirrel, Recap Shift Two with Management
· Date______________
Shift_______________

· Trainee____________
Manager_____________
· DAY THREE
· YOUR DUTIES FOR THE DAY
· LEARN BRAZILIAN STORY
· Learn table and seat numbers
· LEARN THE 28 STEPS OF SERVICE 
· LEARN WINES BY THE GLASS
· LEARN SALAD AREA
· Makes sure all of the 28 steps of service are being followed
· Learn how to properly carry a food tray and stand for lobster service and bussing
· Learn squirrel
· table service. During service pay close attention to the following 



· Pay attention to tables, salad plates, ask to change to “ANOTHER PLATE”, red-to-green, water refills, refill p.b.s. and bread.
· Ask, “are the meats COOKED to your liking?”  “what cut would you like to try?” “pace yourself”
· Fulfill customers requests
· Serve women first
· Serve food from the left side of customer
· Serve coffee then deserts
· If the customer is not there, return all desserts to the kitchen and hold until they return
· Do not run incomplete orders
· What about to go orders? what can the guests take to go?
· Table maintenance
· Check on table regularly
· Stay on the floor and stay in your section. stay out of the hostess stand
· Team work
· Ask for help
· Stay focused and get in the zone
· Check for green and on guests regularly
· Shift Three: Focus on Table Service, 28 Steps of Service
· Date______________
Shift_______________

· Trainee____________
Manager_____________
· DAY FOUR
· START TO FOCUS ON THE ATTRIBUTES OF REMARKABLE SERVICE. START DEVELOPING THE FUNDEMENTALS.  LEARN THE THREE T”s  OF TEXAS de brazil 
· Start developing your tools of the trade always be prepared knowledge is power
· YOUR DUTIES FOR THE DAY
· Brazilian story
· WINES BY THE GLASS
· 28 steps of service 
· All of our cuts of meat
· SALAD AREA
· How to stand in the dining room
· How to tell the guest where the restrooms are
· Ice tea service
· How to serve extRa lemons- the lemon tree
· Coffee service
· Cappuccino service
· Espresso service
· Hot tea service
· Tray service
· Coffee thermos used in the dining room
· Napkin fold
· Bread fold
· How to set up a table
· How to hold set ups
· Shift Four: Fundamentals, Remarkable service, the Three T’s
· Date______________
Shift_______________

· Trainee____________
Manager_____________
· DAY FIVE
· YOUR DUTIES FOR THE DAY: LEARN AND WORK ON THE FOLOWING ITEMS 
· BRAZILIAN STORY
· WINES BY THE GLASS
· SELECTION OF MEATS
· SALAD AREA
· Work on squirrel
· Take drink orders
· Pepper salads
· Replace plates for meats- offer aN “aNOTHER plate” don’t say fresh plate
· Always identify what you are placing in front of the guest-drink or food item
· Show the dessert tray
· Show the liquor tray
· Open bottles of wine
· Run desserts
· Assist guests at the salad area, ask them if they are finding everything, or have any questions?
· Settle checks 
· Split checks
· Run credit cards
· dROPPING THE CHECK
· Print check
· Drop check
· Bring change, thank guests
· Do side work- you cannot be in the back or do side work until you last table leaves or you get the ok from the m.o.d.
· Do checkout in the back- never at the bar or in the dining room
· Polish silverware, plates and fold napkins
· Make table set ups
· AT CLOSING TIME
· Blow out candles after all guests are gone
· Do closing work as assigned by trainer or shift leader
· Clear the remaining items from the tables
· Check for missed closing duties
· Have manager check to be sure the restaurant is closed properly 
· Do checkout
· Polish silverware and plates, make table set-ups, and fold napkins
· Shift Five: Focus on Table Service, Wines by the Glass, The Check Drop, Closing 
· Date______________
Shift_______________

· Trainee____________
Manager_____________
· DAY SIX (BAR Shift)
· THE BAR SHIFT WILL CONSIST OF A SHIFT BEHIND THE BAR AND GETTING FAMILIAR WITH THE FOLLOWING ITEMS
· WINES BY THE GLASS
· SINGLE MALTS
· SPECIALITY DRINKS
· BEERS
· PORTS
· CORDIALS
· RUMS
· VODKAS
· GINS
· TEQUILA
· HOW TO DEAL WITH AN UNRULY GUEST 

· BRAZILIAN SPECIALTY DRINKS
· Shift Six: Bar shift
· Date______________
Shift_______________

· Trainee____________
Manager_____________
· DAY SEVEN (CARVERS STATION)
· THE CARVERS STATION SHIFT WILL GIVE YOU AN OPPORTUNITY TO GET FAMILIAR WITH ALL THE DIFFERENT CUTS THAT WE OFFER. YOU WILL NEED TO LEARN THE FOLLOWING.
· ALL THE CUTS OF BEEF, LAMB, PORK, CHICKEN, AND BRAZILIAN SAUSAGE
· THE VARIOUS MARINADES USED 
· HOW THE MEATS ARE PREPARED
· HOW THE MEATS ARE COOKED  AND THE TEMPERATURE THEY ARE SERVED
· THE COOKING TIMES FOR THE VARIOUS CUTS
· Shift Seven: Carvers Station
· Date______________
Shift_______________

· Trainee____________
Manager_____________
· DAY EIGHT

· BEGIN TAKING TABLES WITH TRAINER.

· YOUR DUTIES FOR THE DAY: LEARN AND WORK ON THE FOLOWING ITEMS 
· bRAZILIAN STORY
· Work on squirrel
· WINES BY THE GLASS
· Take drink orders
· Pepper salads
· Replace plates for meats- offer aN “aNOTHER plate” not a fresh plate
· Show the dessert tray
· Show the liquor tray
· Open bottles of wine
· Run desserts
· Assist guests at the salad area, ask them if they are finding everything, or have any questions?
· Settle checks 
· Procedures FOR Split checks
· Run credit cards
· Table maintenance

· Check on table regularly- stay in your section- don’t have tunnel vision
· Stay on the floor
· Team work
· Ask for help
· Stay focused – get in the zone
· Check for green and on guests regularly
· dropping the check

· Print check
· Drop check
· Bring change, thank guests
· Shift Eight: Focus on Table Service, Liquor tray, Desserts, Salad Bar, Dropping the check
· Date______________
Shift_______________

· Trainee____________
Manager_____________
· Day NINE
· YOUR DUTIES FOR THE DAY:  CONTINUE TAKING TABLES WITH YOUR TRAINER. LEARN AND WORK ON THE FOLOWING ITEMS 
· BRAZILIAN STORY
· WINES BY THE GLASS
· WORK ON SQUIRELL
· Take drink orders
· Open bottles of wine
· Assist guests at the salad area, ask them if they are finding everything, or have any questions?
· Replace plates for meats
· Show the dessert tray
· Show the liquor tray
· desserts presentation
· Settle checks 
· Split checks
· Run credit cards
· fOCUS ON Table maintenance

· Check on table regularly
· Stay on the floor
· Team work
· Ask for help
· Stay focused
· Check food QUALITY  and guests regularly
· wORK ON CLOSING duties
· Do not begin sidework until all guests are gone
· Blow out candles after all guests are gone
· Do closing work as assigned by trainer or shift leader
· Make a list of all the closing duties 
· Clear the remaining items from the tables
· Check for missed closing duties
· Have manager check to be sure the restaurant is closed properly 
· Do checkout
· Polish silverware and plates, make table set-ups, and fold napkins
· Shift Nine focus on Table Service
· Date______________
Shift_______________

· Trainee____________
Manager_____________
· Day TEN
· YOUR DUTIES FOR THE DAY:  CONTINUE TAKING TABLES WITH YOUR TRAINER.
· THIS WILL BE YOUR LAST SHIFT WITH YOUR TRAINER.  AT THE END OF THE EVENING YOU WILL DO YOUR FINAL TABLE PRESENTATION FOR THE GENERAL MANAGER. YOU WILL PERFORM A FULL DINNER SERVICE, WINE PRESENTATION, DESSERT PRESENTATION AND AFTER DINNER DRINK PRESENTATION. DURING THE SERVICE YOU WILL BE GIVEN YOUR ORAL EXAM, ANSWERING QUESTIONS THROUGHOUT THE ENTIRE SERVICE.   
· THINGS TO KNOW FOR YOUR FINAL EXAM

· BRAZILIAN STORY 
· WINES BY THE GLASS
· ALL THE VARIOUS CUTS OF MEAT

· ALL OF OUR DESSERTS
· LIQUOR AND WINE KNOWLEDGE
· PROPER TABLE MAINTENANCE AND ETIQUITTE
· GENERAL RESTAURANT KNOWLEDGE AND CONCEPT KNOWLEDGE  
· Shift Ten final test and General Manager Service 
· Date______________
Shift_______________

· Trainee____________
Manager_____________
· VALIDATIONS
· Ice tea service         



   date tested______________
· Coffee service            


   date tested______________
· Cappuccino service   


   date tested______________
· Espresso service        


   date tested______________
· Hot tea service           


   DATE TESTED______________
· BRAZILIAN STORY




   date tested______________
· Wines By THE GLASS



   Date TESTED______________
· SALAD BAR TOUR



  
   DATE TESTED______________
· MEATS





   DATE TESTED______________
· A LA CARTE ITEMS



   DATE TESTED______________
· DESSERT PRESENTATION


   DATE TESTED______________
· BASIC LIQUOR TRAY



   DATE TESTED______________
· HOUSE SPECIALTY DRINKS


   DATE TESTED______________

· TEST NUMBER 1


  

   DATE TESTED______________

· TEST NUMBER 2


 

   DATE TESTED______________
· TEST NUMBER 3


 

   DATE TESTED______________
· MANAGERS SERVICE



   DATE TESTED______________

· GENERAL MANAGERS TEST


   DATE TESTED______________
· Texas de Brazil phone system policy.

· Answering the phone

· With a smile say-

· “THANK YOU FOR CALLING Texas de brazil in MIAMI”

“This is (your name)”

“How may i assist you?”

· Taking reservations, how to place someonE ON hold, how to use the intercom

· Reservation book 

· Parties of 10 or more- event coordinator

· Large parties- event coordinator

· Concierge tracking- vip cards and book

· Guests not customers

· V.I.P.

· Let the hostesses do their job!
· Personal phone calls (EMERGENCY ONLY)

· LOST AND FOUND
· ThE FOLLOWING PROCEDURES APPLY TO CREDIT CARDS AND RELATED GUEST “VALUABLES” LEFT AT THE RESTAURANT
· IMMEDIATELY TURN THE ITEM OVER TO THE MANAGER

· INFORM THE MANAGER AS TO WHERE THE ITEM WAS FOUND

· IF A GUEST SHOULD CALL OR COME LOOKING FOR A LOST ITEM
· ALWAYS HAVE A MANAGER ASSIST THE GUEST
· NEVER VOLUNTEER INFORMATION REGARDING THE LOST ITEM (I.E. “I SAW IT YESTERDAY”, ETC.)

Texas de Brazil

DO’S AND DON’TS

The Basics

DO:

Smile.  When people see you smile they know that you enjoy where you work and it influences them to come back.  Look happy!

Get to know your customers by name.  This will break the barrier between you and the guest and will create regulars for you.  More customers = more tips and even more when they know you!  Think about it, do you tip the servers you know, better than the ones you don’t?

Use teamwork.  It will make your shift flow better.  The more people you help, the more people will help you.

Be on time.  It’s essential to the operations of the restaurant.  If this was your restaurant, would you be late to work? People count on you.

Be responsible for your area.  This is where you work and what the guest sees determines if they’ll come back.  Make sure the bar looks good and you’re ready to work!  

Clean up after yourself: Don’t let the bar look like a nuclear bomb landed in it!  Put things back where you found them and if you found them in the wrong place, put them in the right place!  Keep in mind that other people are working with you and they need to use the same area.  Don’t create extra work for others. Please make sure that the wait station stays clean. Don’t store towels, junk, stuff that the guests will see from their seats. 

Remain calm: Think about the last time you had a really bad day.  Have you had any good moments since then? You see, it’s not so bad, is it?  Everyone has bad days but just try to be analytical while you’re working.  It will make it easier on you and everyone else.


Say hello and goodbye to every guest, not just your own. Also, introduce them to other employees and other guests if you know people by name.

DON’T:

Don’t drink on your shift. Even if a guest offers to buy you a drink, politely thank them, and let them know that you’re not allowed to drink at work. This is an offense that will cost you your job, and you only get one chance. What’s more important, your income or that drink? We don’t do shift shots or shift beer at the end of the shift for anyone.
Don’t ever tell a guest that they are drunk and cut off.  Use what you were taught in training and inform the M.O.D. right away.
Don’t store personal items in the guests view: The guests should not see anything that belongs to any employee no matter what department they belong to.
Don’t eat or drink in front of guests: It looks trashy when employees are drinking cokes and throwing trail mix into the air and catching it in their mouths. Remember to be professional.
Don’t scoop ice with bar glasses: Use a scoop, glasses break and someone could cut themselves or someone might get those glass chips in their drink.
Don’t pop wine bottles when you open them: It looks and sounds unprofessional.
Don’t whine and complain about being at work: If you don’t enjoy working here let us know what we can do to make it better for you.  Please don’t bring everyone down while you’re at work. We have an open door policy. Just communicate well with your management team about your concerns.
Don’t clean, take the trash out, pull the bar mats, or mop the floor in front of a guest.

Don’t leave without being cut first: Managers are the only people who can delegate your dismissal from a shift.
Don’t count your tips in front of guests: This looks unprofessional and it protects your security. 
Don’t do a cash-out or run a check summary during your shift:  If you want to know how much your sales are, just asks a manager to show you. 


TEXAS de BRAZIL EMPLOYEE SHIFT MEAL POLICY

Shift Meal Rules:

· Come to work, not to eat.

· You can never go to the salad area and eat off it.

· You can only eat if you work a shift.

· If you work lunch you can eat after 3:15p.m. If you are cut early you may not have meats until 3:00p.m. You may have potatoes and bananas.

· If you work a dinner, on a week night, you may eat at 10:15p.m. and on weekends at 11:30p.m. If we are still busy, management reserves the right to give the O.K. on the release of the shift meal until we have slowed down. If you are cut early you may eat at the manager’s choice. 

· Near normal closing times during either day or night shifts including brunch you may not ask the Carvers for meats of the grill. The management reserves the right to allow employees to receive meats from the grill.

· Carvers are never to slide, cut, or give out meats to unauthorized employees from skewers- period.

· If we are busy, our guest must come first

· After the guests have confirmed that they do not wish to have any items from the salad area whether a day or night shift, the Carvers will bring the management approved items that have been allotted for the staff to eat to the kitchen. The items that can not be eaten must be taken to the walk-in immediately.

· You can not keep any drinks in the wait stations, carver stations, grill line, kitchen, liquor room, or at the bar. 
· You may only drink in areas designated by management. 

· All bottle sodas, cappuccino, and espresso are $1.00 each for employees. Sodas out of the gun are free. Ice tea and coffee are free as well. Guaranas are $3.50 each.

· Never chew food at any time on the floor.

· You must punch out before eating. Clean up your mess and bus your area before you leave.

· You can not eat the following items: 

All Items that will be made available for lunch or dinner will be determined by the Chef

Texas de Brazil Staff Rules
There are no excuses. So please remember…

· Do not bring bags, knapsacks, large purses into work. You will be asked to open them before you leave.

· Do not take anything “to go” with you when you leave work. You can not take meats “to go” or “scraps to feed my dog” or “can I take my shift meal to go”
· On your day off, if you come into the Texas de Brazil, you (all employees) can not sit at the bar or the cocktail tables. You can only sit at a dining room table. You and your guests (up to 6) get ½ off on food items only. Liquor, beer, wine, lobster, and shrimp are full price.

· Do not go into the kitchen, bar, carver area, or wait stations while you are visiting the restaurant on any occasion. Stay out from behind the bar.

· Do not blow out the table candles until the M.O.D has informed you to.

· Do not make coffee until the first guest arrives. If you make coffee or espresso drinks, clean your mess.

· Do not stack chairs on each other.

· The guest always has the right of way in all our restaurants, remember the 5 foot rule, anyone that comes within five feet of you: smile, look them in the eyes and say hello.

· Do not lean on the walls and do not put your feet on the walls.

· Team work is your buddy, help each other out. Selflessness is the way of Perfection.

· If a guest leaves a bottle of wine, turn it into a manager. The bottle will be given out the next day to the wait staff in order to further the tasting ability of the staff. By sharing together we can achieve more.

· If you drink any liquor, beer, wine, alcohol, you will be released from your duties at Texas de Brazil.

· Every one must punch out to eat, every shift
· Stay off the restaurant phones. They are for your emergency use only. Cell phones will not be permitted for use while you are on the clock.

· You must wash your hands before you leave the restrooms.

·  Clean up after yourself. Clean up the break/ cash out area after you are finished using it.

· Use trays to carry all drinks, p.b.s., out on the floor.

· Use clean trays.

· Do not set trays on the floor, behind hutches, or places other than where they belong
· Preset all spoons and forks before desserts have been delivered to a guest.

· Ask for help.

· Do not eat or drink on the floor. 

· Do not complain about tips, customers, your schedule, your life while on the floor.

· Remember perception is everything. Everyone is always watching. 
· Say hello to everyone.

· Smile all the time.

· Use proper verbiage.

· Enter and leave through your designated employee entrance. 

· Never do your cash out at the bar or sit at a table to do it. 

Texas de Brazil Food Items Description

&

What You Need to Know About Food Allergies

A food allergy is an immune system response to a food that the body mistakenly believes is harmful. Once the immune system decides that a particular food is harmful, it creates specific antibodies for it. 

  

The next time the individual eats that food, the immune system releases massive amounts of chemicals, including histamine, in order to protect the body. These chemicals trigger a cascade of allergic symptoms that can affect the respiratory system, gastrointestinal tract, skin, or cardiovascular system. 

  

Scientists estimate that between 6 and 7 million Americans suffer from true food allergies. At the present time, there is no cure for food allergy. Avoidance is the only way to prevent an allergic reaction. 

  

Although an individual could be allergic to any food, such as fruits, vegetables, and meats, they are not as common as the following nine foods which account for 90 percent of all food-allergic reactions: 


Milk




Egg



Peanut 


Tree nut


Fish



Shellfish


Soy



Wheat


      MSG           
Texas de Brazil offers a vast variety of high quality salads, meats and side dishes. If the guest mentions any kind of Allergy; you cannot assume that a certain dish is completely safe for him or her. So in case of doubt, always check the list, reconfirm with the chef and suggest dishes to avoid. Always notify the manager on duty of the situation, which guest, and the specific allergies they mentioned to you. 

In the following we will give you a brief description of the salads, side dishes, ala carte items, meats and desserts served at Texas de Brazil.  We will also describe if the dish contains one or more of the foods that may cause an allergic reaction; these foods will be shown between the ( ). In our list we will include MSG, Garlic, Soy, Milk, Wheat, Egg, Shellfish, and Nuts and due to Religious aspects we will mention if the dish has any kind of Pork product or Alcohol such as wine or brandy.

Side Dishes 

Cheese Bread – (Milk, Wheat, Soy and egg) Cassava starch, cheeses and vegetable oil

Garlic Mashed Potato – (Milk, garlic and MSG) Potatoes, rosemary, Chicken base, butter

Fried Bananas – (Soy) Bananas, sugar, cinnamon / deep fried in oil    

Cold Salads













· Lettuce -Iceberg and Romaine lettuce, shredded carrot and red cabbage


· Spring mix – Baby spinach, Frieze, Radicchio, Arugula
· Portobello Salad – (Soy & Garlic)  Portobello mushroom marinated in Italian dressing and tossed with thinly sliced red onions

· Artichoke Salad -  (Soy) Quartered artichokes mixed with fresh celery, red grape raisins 

· Pasta Salad – ( Wheat, Soy, Garlic & Egg) Gemelli pasta tossed with  julienne zucchini, strips of roasted red pepper, parsley for garnish 

· Potato Salad – ( Soy and Egg ) red potato, baby carrot, hardboiled eggs and parsley 

· Taboule – ( Wheat) oil, a middle eastern condiment made from parsley, bulgar wheat, tomato, white onion, lemon juice and olive
· Shrimp Ceviche – (Shellfish)  shrimp, red onions and diced tomato, cilantro
· Jalapeno Mix –(Garlic) Halved jalapenos, strips of fresh red bell pepper and garlic

· Spicy Sushi-   Filled with strips of cucumber, strips of cream cheese and a mix of imitation crab meat and Siracha chili paste. 

· Onion Salad - Red onion thin sliced, and white vinegar mix 

· Roasted Bell Pepper – Oven roasted red peppers
· Green Beans and Walnuts – (Nuts & Soy) Green beans, toasted walnuts, vegetable oil, salt and black pepper

· Corn and Beans Salad – (Soy)  corn, diced red bell pepper, diced red onion, black beans, cilantro, 

· Fresh Mozzarella – (Milk)   

· Greek Olives – Mix of olives in oil
· Hearts of Palm – Imported from Brazil, it comes from the tropical palm tree, very rich in fiber and is the center part of the palm tree 

· Cipolini Onions –  (Soy) Baby onions baked in balsamic vinegar 

Hot Dishes

· White Rice- Jasmine rice
· Black Beans (Feijoada) – (MSG, Pork, Garlic & Soy) Black beans, bacon, onions, sausage, filet mignon trimmings
· Sauteed Mushrooms – (MSG, Soy, Milk, Wheat, Alcohol & Garlic)  white mushrooms cooked down with a beef demiglaze, onions and garlic

· Farofa – Yuca flour that has been mixed with sautéed onions, garlic, bacon bits, eggs, and chopped parsley
Cheeses and Cold Cuts

· Genoa Salami – (Pork, Msg, Garlic and Wheat) 
· Proscuito de Parma- (Pork) Cured and aged leg of pork imported from Italy
· Calabrese -  A spicy pork Salami
· Manchego Cheese- (Milk) Sheep’s  milk cheese that has been aged for 6 months, a product of Spain
· Havarti Cheese – (Milk)  Cow’s milk cheese from Denmark it contains dill and caraway seeds
· Grana Padano – (Milk) – one of the best Parmesan cheese in the world, imported from Italy
Dressing and Sauces

· Ranch – (Msg, soy, and egg) Buttermilk, mayonnaise, ranch mix
· Blue Cheese – (Milk, soy and egg) Buttermilk, mayonnaise, blue cheese
· Italian Balsamic Vinaigrette – (Soy) Balsamic vinegar, oil, garlic, basil, sugar 

· Brazilian Vinaigrette – (Soy) red, green & yellow peppers, tomato, onion, vinegar and oil 
· Strawberry Vinaigrette – strawberrys, garlic, sugar, basil vinegar 

TEXAS de BRAZIL CUTS OF MEAT
Picanha – The most tender part of the top sirloin and sometimes called the cullote
Garlic Picanha – Sliced Picanha brushed with a garlic olive oil mix 
Flank Steak – Long, thin and boneless cut of beef from the animals lower hindquarters
Filet Mignon – A boneless cut of beef that comes from the small end of the tenderloin. This cut is extremely tender.
Filet Mignon wrapped in Bacon – Our tasty filet mignon wrapped in bacon
Pork Tenderloin – One of the Major cuts of pork, this is the most tender, it comes from the back strap of the animal.
Parmesan Pork Loin – Our tenderloin cut into strips and at the end of the cooking process sprinkled with parmesan cheese
Leg of Lamb – A bone in leg of lamb that is slow roasted. Our lamb comes from New Zealand
Lamb Chops – New Zealand lamb chops that we have marinated in a garlic, oil, and mint
Parmesan Chicken – Chicken legs that have been grilled and finished with sprinkling Parmesan cheese
Chicken with bacon – Chicken breast that has been wrapped in Bacon
Brazilian Sausage – A Brazilian recipe but made in the U.S.A
Beef Ribs – Beef ribs cooked over an open pit
Pork Ribs – Barbecued Pork Ribs
Sausage is the only meat that contains MSG; it is made with pork and beef.  It is a Brazilian recipe but made in the U.S.A

The only meats free of Garlic are: Picanha, Filet Mignon, Filet Mignon wrapped in Bacon, Flank Steak, Beef Ribs, and Rack of Lamb

Texas de Brazil Featured Desserts

BANANAS FOSTER PIE










A FRESH BANANA PIE WITH NUTS, TOPPED WITH WHIPPED CREAM AND A TOUCH OF CARAMEL, WITH A GRAHAM CRACKER CRUST

KEY LIME PIE











COOL, FLORIDA KEY LIME PIE SERVED WITH A GRAHAM CRACKER CRUST

CARROT CAKE











TRADITIONAL, MOIST CARROT CAKE MADE WITH FRESH CARROTS, MIXED NUTS AND A VELVETY CREAM CHEESE ICING

CRÈME BRULEE











OUR OWN CITRUS-VANILLA PUDDING TOPPED WITH CARAMELIZED SUGAR AND FRESH BERRIES
CHOCOLATE MOUSE CAKE









A DELECTABLE THREE LAYER CAKE MADE WITH LAYERS OF LIGHT AND DARK CHOCOLATE MOUSSE TOPPED WITH A CHOCOLATE GANACHE. A CHOCOLATE LOVERS DREAM

BRAZILIAN CHEESECAKE









CREAMY CHEESECAKE ABOVE A RICH LAYER OF FUDGE TOPPED WITH CARAMEL AND CHOPPED NUTS

FLAN













OUR OWN RECIPE, HOMEMADE CUSTARD SERVED IN A RICH POOL OF GOLDEN CARAMEL SAUCE

PAPAYA CREAM











TEXAS DE BRAZIL’S SIGNATURE DESSERT OF FRESH PAPAYA AND VANILLA ICE CREAM BLENDED SMOOTHLY TOGETHER, SERVED WITH A SWIRL OF CRÈME DE CASSIS (BLACK CURRANT LIQUEUR). A REFRESHING DELIGHT

Texas de Brazil

Whisky, Single Malt, Scotch, & Bourbon Study Guide

There are four main types of whisky: Irish, Rye, Bourbon and Scotch. 

Irish whisky is distilled and matured in Ireland, more usually distilled three times (rather than twice as in Scotland) 

Rye Whisky is produced both in the United States and Canada. In Canada the regulations state that 'Canadian Whisky (Canadian Rye Whisky, Rye Whisky) shall be whisky distilled in Canada, and shall possess the aroma, taste and character generally attributed to Canadian Whisky.' 

Bourbon Whisky must be produced from a mash of not less than 51% corn grain and cannot be used to describe any whisky or whisky-based distilled spirits not produced in the United States. 

Scotch Whisky must have been distilled and matured in Scotland from malted or un-malted barley or other cereals.

There are two kinds of Scotch Whisky: Malt Whisky which is made by the Pot Still process and Grain Whisky which is made by the Patent Still (or Coffey Still) process. Malt Whisky is made from malted barley only, while Grain Whisky is made from malted barley together with unmalted barley and other cereals.

The Pot Still process by which Malt Whisky is made may be divided into four main stages: Malting, Mashing, Fermentation and Distillation

a) Malting 

The barley is first screened to remove any foreign matter and then soaked for two or three days in tanks of water known as steeps. Then it is spread out and allowed to germinate. During germination the barley secretes the enzyme diastase which makes the starch in the barley soluble, thus preparing it for conversion into sugar. At the appropriate moment germination is stopped by drying the malted barley or green malt in the malt kiln. 

(b) Mashing 
The dried malt is ground in a mill and the grist, as it is now called, is mixed with hot water in a large circular vessel called a mash tun. The soluble starch is thus converted into a sugary liquid known as wort.
(c) Fermentation 
After cooling, the wort is passed into large vessels where it is fermented by the addition of yeast. The living yeast attacks the sugar in the wort and converts it into crude alcohol. Fermentation takes about 48 hours and produces a liquid known as wash, containing alcohol of low strength. 

(d) Distillation 
Malt Whisky is distilled twice in large copper Pot Stills. The liquid wash is heated to a point at which the alcohol becomes vapor. This rises up the still and is passed into the cooling plant where it is condensed into liquid state. The cooling plant may take the form of a coiled copper tube or worm that is kept in continuously running cold water, or it may be another type of condenser. Pot Still distillation is a batch process

The Patent Still process by which Grain Whisky is made is continuous in operation and differs from the Pot Still process in four other ways. 

(a) The mash consists of a proportion of malted barley together with unmalted cereals. 

(b) Any unmalted cereals used are cooked under steam pressure in Converters for about 3 1/2 hours. During this time the mixture of grain and water is agitated by stirrers inside the cooker. 

(c) The starch cells in the grain burst and when this liquid is transferred to the mash tun, with the malted barley, the diastase in the latter converts the starch into sugar. 

(d) The wort is collected at a specific gravity lower than in the case of the Pot Still process. 

(e) Distillation is carried out in a Patent or Coffey Still and the spirit collected at a much higher strength 

There are many different terms used to describe the types of scotch whiskies. 

Deluxe blended Scotch Whisky: A blended whisky which contains a higher proportion of carefully selected older and therefore more expensive whiskies. 

Single Scotch whisky: The product of a single Malt Whisky distillery. Note that a single grain whisky is the product of one Grain Whisky distillery. 

Malt Whisky - This indicates that the raw material is barley malt, by itself fermented with yeast and distilled in a pot still. This produced a far superior whisky to the common grain whisky found in blends. Note however that just occasionally quality single grain whiskies can be found.
Pure malt whisky: The blended spirit of several malt distilleries. 

Grain Whisky - Indicates by contrast that the raw material is unmalted barley, wheat or maize produced as a continuous process in a column still

Blended Scotch whisky: A Scotch whisky made from a mixture of malt and grain whiskies - as many as 50 individual malt and grain whiskies can be used in varying amounts to produce a blended whisky. The period for which any blended Scotch whisky 

The Six Regions of Scottish Whisky

There are two kinds of Scotch Whisky - Malt Whisky and Grain Whisky. The Malt Whiskies are divided into four groups and two sub groups according to the geographical location of the distilleries in which they are made. 
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	Lowlands
This area tends to produce whiskies in which the softness of the malted barley itself is evident, untempered by Highland or Island peatiness or coastal brine and seaweed. The Lowlands are defined as being south of a line following old county boundaries and running from the Clyde estuary to the River Tay. The line swings north of Glasgow and Dumbarton and runs to Dundee via Perth. 

Glenkinchie, Auchentoshan,
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	Highlands
By far the biggest region, the Highlands inevitably embraces wide variations. The western part of the Highlands, at least on the mainland, has only a few, scattered, distilleries, and it is difficult to generalize about their character. If they have anything in common, it is a rounded, firm, dry character, with some peatiness. The far north of the Highlands has several whiskies with a notably heathery, spicy, character which probably derives both from the local soil and the coastal location of the distilleries. The more sheltered East Highlands and the Midlands of Scotland (sometimes described as the South Highlands) have a number of notably fruity whiskies.

Glenlivet 12yr, Glenfiddich 12yr, Glenmorangie 10yr & 12yr, , Dalmore, Dalwhinnie, Oban, 
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	Speyside
This area is universally acknowledged as the heartland of malt whisky distillation. This area, between the cities of Inverness and Aberdeen, sweeps from granite mountains down to fertile countryside, where barley is among the crops. It is the watershed of a system of rivers, the principal among them is the Spey.The Speyside single malts are noted in general for their elegance and complexity, and often a refined smokiness. Beyond that, they have two extremes: the big, sherried types, as typified by The Macallan; and the lighter, less colourful style of the "Glens".

Glenfeddich, Graggarmore, Macallan, Balvenie, Dalwhinnie, Glenlivet. 
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The Six Regions Continued
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	Campbeltown
Campbeltown is situated on the peninsula called the Mull of Kintyre, on the west coast of Scotland. It once had about 30 distilleries, but now has only two. One of these, Springbank, produces two different styles of single malt whisky. Lightly peated for one style and heavily peated for the other. The Campbeltown single malts are very distinctive, with a briny character.

Springbank 12yr,  Springbank 21yr
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	Islay
Considered by many to be the greatest of whisky islands; Islay is blessed with numerous pockets of peat bog, lashed by the wind, rain and sea. It is only 25 miles long, but has no fewer than eight distilleries, although not all are operational. The single malts from this area are noted for their seaweed, iodine-like, phenolic character. Islay malt gives the unmistakable tang to many of Scotland's finest blended whiskies.

Lagavulin ,  Bowmore 
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	Islands
The Islands are a geographical region rather than a characteristic one.

Jura, the island just north of Islay, can be described as a Highland-like whisky. Talisker, on Skye, has an explosive taste, peaty and sweet. On Orkney is the world's northernmost Scotch whisky distillery, Highland Park. Highland Park is also compared with Highland malts, due to its exceptional smoothness and smoky dryness.

Talisker, Isle of Skye


Nosing and Tasting 
The Macallan, 12-year-old
Color - Amber.
Nose - Sherry, honey, flowery notes.
Body - Full, smooth.
Palate - The first hints of flowering currant. 
Finish - Slightly more rounded.
The Macallan, 18-year-old 
Color - Medium Amber.
Nose - Honey. Distinctly fruity.
Body - Full, very smooth.
Palate - Toffeeish. Gently fruity and spicy. Hints of peat. A little lacking in dimension.
Finish - Grassy. Lightly peaty

The Macallan, 25-year-old
Color - Full amber-red.
Nose - Definite smokiness overlaying the characteristics.
Body - Full, firm, round.
Palate - The smokiness greatly enhances the complexity.
Finish - Dry, complex, very long.

The Balvenie 

Color - Amber
Nose - Berry and Orange skins

Body - Medium Rich 
Palate - Beautifully combined mellow flavors: nutty, sweet, sherry. Very orangey fruitiness, heather,      cinnamon, spiciness 

Finish - Long, tingling, Very warming

Glenfiddich Special Reserve

Color - Very Pale

Nose - Light, fresh but sweet, appetizing, fruity, pear like

Body - Light, lean, firm, Smooth

Palate - Dryish, pear-like, more fruitiness as flavor develops  

Finish - Restrained, aromatic

Glenmorangie 18-year-old

Color - Full reddish amber

Nose - sherry, mint, Walnuts, snappy, oaky

Body - Medium, smooth, fleshier

Palate - Sherryish and sweet at first, more walnuts

Finish - Aromatic, nutty, lightly oaky

Glenkinchie

Color - Gold 

Nose - Softly aromatic, Lemon grass, sweet lemons

Body - Light but rounded

Palate - Soft, spicy, Cinnamon, gingery dryness

Finish - Fragrant, spicy, oaky, dryness

The Glenlivet 12-year-old
Color - Pale gold

Nose - remarkably flowery, clean and soft

Body - Light to medium, firm, smooth

Palate - Flowery, peachy, notes of vanilla, delicate balance between sweetness and malty dryness

Finish - Restrained, long, gently warming

Lagavulin

Color - Full amber

Nose - all the elements, but more sherry

Body - Full, smooth, firm

Palate - The dryness is first offset by the sweetness of the sherry character

Finish - A huge, Powerful, bear hug of peat

Oban

Color - Full gold to amber

Nose - A whiff of the sea, but also a touch of fresh peat, and some maltiness

Body - Firm, smooth, slightly viscous

Palate - Perfumy, faint hint of fruity seaweed, then slightly waxy, becoming smoky

Finish - Aromatic, smooth, appetizing

Bowmore

Color - Full gold

Nose - Peaty, smoky, very appetizing

Body - Light but textured

Palate - Leafy, ferny, peaty, earthy sweetness

Finish - Sweet, then salty

The Dalmore 21

Color - Pale Orange

Nose - Soft, perfumy, fruity

Body - Silky

Palate - Very well combined complex flavors, Orange, chocolate, flowers, hint of smoke

Finish - Light touch of citrus. Whiff of smoke

The Dalmore Cigar Malt

Color - Orange

Nose - A soft rounded smokiness

Body - Firm, smooth

Palate - Rich rounded. A hint of rum butter, hard caramel toffee, hint of burnt sugar 

Finish - light, smoky, wood bark, ground almonds
Dalwhinnie 12
Color - Bright Gold

Nose - Very aromatic, dry, lightly peaty

Body - Firm, slightly oily

Palate - Remarkably smooth, 

Finish - fresh, herbs, peat, smoke, oak
Talisker

Color - Bright amber-red

Nose - Pungent, smoke-accented

Body - Full, slightly syrupy

Palate - Smoky, malty-sweet, with sourness

Finish - Very peppery huge, long

Johnnie Walker Blue Label 
Nose: "Delicate wood and caramel, light smokiness 
Palate: "Creamy and peaty - the peat comes through well 
Finish: Excellent balanced combination of flavors
Chivas Regal 

Nose: "Irresistible aromas of orchard fruits and honey 
Palate: "Fullest, fruity rich taste of apples and a hint of honey 
Finish: The smoothest and most generous taste sensation

What is bourbon? 

There are strict laws governing just what Bourbon must be to be labeled as such. For example, at least 51 percent of the grain used in making the whisky must be corn (most distillers use 65 to 75 percent corn). Bourbon must be aged for a minimum of two years in new, white oak barrels that have been charred. Nothing can be added at bottling to enhance flavor, add sweetness or alter color.

What is small batch bourbon? 

Small batch bourbons are bottlings from a "batch" of barrels that have been mixed prior to the bottling. Some of the more well known small batch bourbons include: Baker's, Booker's, Basil Hayden's, Knob Creek, Maker's Mark, and Woodford Reserve

Where is bourbon made? 

Bourbon can be made anywhere in the United States. All but a couple of brands are made in Kentucky, and Kentucky is the only state allowed to put its name on the bottle. And as Kentucky distillers are quick to point out, Bourbon is not Bourbon unless the label says so. 

Why is this whisky called bourbon? 

It takes its name from Bourbon County, located in the central Bluegrass Region of Kentucky. It was formed from Fayette County in 1785 while still a part of Virginia and named to honor the French Royal Family and was once the major transshipment site for distilled spirits heading down the Ohio and Mississippi rivers to New Orleans. Barrels shipped from its ports were stamped with the county's name, and Bourbon and whisky soon became synonymous

Is Jack Daniel’s  bourbon? 

Jack Daniel's, is not considered a bourbon because it is charcoal-mellowed -- slowly, drop by drop, filtered through sugar-maple charcoal -- prior to aging, which many experts say gives it a different character. The process, called the Lincoln County Process, infuses a sweet and sooty character into the distillate as it removes impurities. But up to and after the charcoal filtering, the Jack Daniel's production is much the same as any other Bourbon. Jack Daniel's and George Dickel are two fine Tennessee sour mash whiskies though neither can be called bourbon. 

Knob Creek - A deep reddish color reveals this powerful Bourbons strong oaky character. It has some burnet caramel notes, but the wood dominates the spirit

Makers Mark – Light on the palate with some easy spice flavors and the aroma suggest light oak and a bit of smokiness.

Wild Turkey – Has the aromas of sweet summer flowers with spicy clove and vanilla backbone, sweet candy flavors finish off with smooth peppery and spicy notes

· Charcoal-mellowing refers to a process used to make Tennessee whisky, such as Jack Daniel's. The process involves slowly dripping the newly made whisky through giant containers hard-packed with 10 feet of sugar maple charcoal. The process takes ten days, and during this time the whisky absorbs the essence of the charcoal, refining the spirit and giving it a unique flavor and aroma.

· Sour Mash" is not the designation of a special type of whisky, as most people think. Instead, the name refers to the similarities between making whisky and making sourdough bread. In both processes, a portion of the previous batch is used to start the next batch in order to promote consistency. Every bourbon and Tennessee whisky is made using the sour mash process color reveals this powerful Bourbon's intensity making it a bit easier on the palate.
Glossary of Whisky Terminology

Malt - any grain (barley for whisky) that has germinated and been allowed to dry.

Grist - the dried malt that has been ground.

Mash - grist mixed with hot water.

Mash Tun - a large circular vessel, traditionally made from copper

Peat - used as a fuel in most Malt Kilns.

Worts - the liquid that is drained off the Mash Tuns

Angels' share - Customs & Excise allow for 2% of the contents of each cask to evaporate per annum. This loss is known as 'The Angels' Share'. 

Barley - A cereal used as the basic ingredient for making whisky in Scotland

Blending - The mixing of grain whisky with malt whisky (or bourbon or rye according to the country of origin). Probably from the Old Norse word blanda, to mix

Bourbon - First made in 1789 by an American Baptist preacher. This classic American whiskey is made from at least 51% corn, distilled to a maximum of 80% abv (160 proof) and put into charred new oak barrels at a strength of no more than 62.5% abv 

Distillation - From the Latin word meaning to 'trickle down', this is simply the process of turning the alcoholic liquid into vapors (using heat), followed by condensation and collection of its alcohol content. 

Finish - A word used to describe the after-taste of the whisky left in the mouth. 

Grist - The rough floury ground-up malted barley, which becomes the mash once water is added

Hogshead - A wooden cask which nowadays, has a capacity of 250 liters, usually made from American Oak. 

Kilning - The drying process which stops the germinating barley from growing, so that the starch is not used up.

Malt - Any grain that has been made to germinate and then dried to stop it developing further

Mash - The porridge-like mixture of grist and hot water

Nose - The smell of the whisky. Another of the key elements along with the body the finish and the palate, which is used to describe and analyze each whisky

Peat - Found in bogs where it is cut and then used as fuel, this is compressed, decayed vegetable matter decomposed by water. It is used in the kiln during the malting of the barley and the smoke from it affects and enhances the taste of the resulting whisky. Water used in certain whiskies is also enhanced, by having flowed over or through peat on its journey

Rye whisky - Rye and Bourbon are the two indigenous whiskies produced within the USA. Rye whisky is made from at least 51% rye. While Bourbon refers to its region of production, rye whisky is produced across USA and Canada

Steep - 'To steep' meaning to soak (as in the barley to begin germination), and the vessel in which the steeping takes place

Vatted malt - Vatted malt whisky is blended from several malt distilleries and contains no grain whisky. 

Wash - The liquid resulting from the fermentation process. This liquid comprises water yeast and alcohol

SPIRITS
Vodka

Is defined as a spirit without any distinctive aroma, taste or color. This is because it is distilled to a very high proof and therefore contains few, if any, of the residual impurities that give flavors to products such as brandy or whisky. The word vodka in Russian means “small water” and the spirit originated in Eastern Europe, probably in the fourteenth century. In the days of the czars, Russian vodka was made from potatoes, whereas today’s version is made from grain. Vodka was introduced to the United States during the 1930s and, in this country, is made from pure grain neutral spirits distilled from fermented corn, rye, or wheat. The higher the proof the fewer flavors. Vodka is also filtered through charcoal to remove any remaining hints of flavor. 
Gin

An ingredient in many of the world’s most popular drinks, gin is a flavored spirit generally made from pure grain alcohol that has been redistilled with juniper and a group of other botanical ingredients.  These include angelica, caraway, cardamom, cassia, cinnamon, coriander, fennel, ginger, lemon zest, licorice, and orange zest. Gin was created by a Dutch Chemist some 300 years ago. 

Tequila

Probably Mexico’s most famous export, tequila is produced in only two designated regions in the country, one near the town of Tequila, the other near Tepatitlan. Tequila is distilled from the sap of the mature blue agave plant, also called the century plant. There are other varieties of agave, from which mescal is produced, but by Mexican law, only the blue agave can be used to produce tequila. Mexican law also dictates that tequila must contain 51% blue agave, with the remainder coming from cane, or other sugars. Tequila made from 100% blue agave requires, government inspection to certify its authenticity.

“White” tequila is ready for export immediately after distillation, requiring no aging.  “Gold “ tequila is usually aged in white oak casks for two to four years, although Mexican regulations do not stipulate a minimum aging period..  Tequila anejo, however, must be aged for a minimum of one year.
Rum

Rum is made from sugar cane boiled to a rich residue called molasses, which is then fermented and distilled.  Light rums are clear to pale gold in color; dark rums are amber to rich mahogany in color.  Both light and dark versions are normally 80 proof. 

Light rums are traditionally produced in southern Caribbean islands like Puerto Rico, Trinidad, and Barbados.  They do not require extensive aging, with six months in oak cast often being long enough; although a years aging is more common. 
Dark rums result from aging the spirit for a period of three to twelve years and, in some cases from the addition of caramel.  It is very aromatic and has a heavier, richer flavor than light rum.  Dark rum is produced in the tropics: Jamaica, Haiti, or Martinique.  
Brandy
Brandy is distilled from fermented fruit, sometimes aged in oak casks, and usually bottled at 80 proof. The term brandy used alone, means that the spirit has been distilled from grape wine.  
Cognac is fine brandy known for its smoothness and heady scent. It is produced only in the Cognac region of France. (Hence all cognac is brandy, but not all brandy is cognac.) The age of cognac is guaranteed by authorities only up to six years. Beyond that there is no official standard, so you might find a range of designations. To help differentiate among the various cognacs, a special descriptor system was created. VS (Very Special) cognac is a blend from brandies that have been aged a minimum of two years, although many have aged longer.  VSOP (Very Special Old Pale) refers to blends that are not less than four years old.  The descriptor XO (Extra Old) denotes a blend of considerable age.  Other descriptors such as a Napoleon, Extra, Vielle, reserve, and Vieux mean the same thing.
Cordials & Liqueurs

Most people use the terms cordial and liqueur interchangeable. Though both describe liquors made by combining or redistilling spirits with one or more aromatic flavorings and are usually highly sweetened, there are subtle differences. 
Liqueurs are flavored with flowers, herbs, seeds, roots, plants, barks, or any number of species, while cordials are generally prepared with fruit pulp or juices. Here are brief descriptions of the most well known liqueurs.

Amaretto - Made from apricot pits, with an almond flavor

Benedictine – Made from brandy and orange peel, similar to curacao and triple sec, but sweeter

Crème de Cacao – flavored with Cacao and vanilla
Crème de Cassis – Flavored with black currants

Curacao – Orange-flavored made from dried orange peel; in both orange and blue colors

Galliano – Flavored with herbs, roots, and spices

Sambuca – Licorice-flavored, made from white flowers of elderberry bush

Triple Sec – Highly refined form of Curacao
Over the next several pages you will find a list of the Scotches, Bourbons, Vodkas, Gins, Rums, Tequilas, Cordials, Liqueurs, Brandy’s, Cognacs,  Ports, and beers that are carried at the Bar.

	SCOTCH
	BOURBON/RYE
	VODKA
	      GIN

	
	
	
	

	Auchentoshan
	Bean Star 80
	Armadale Vodka
	Beefeater

	Balvenie 10yr
	Blanton
	Absolut
	Bom Sapphire

	Balvenie 12yr
	Bookers
	Absolut Citron
	Bombay Gin

	Balvenie 15yr
	Canadian Club
	Absolut Kurrant
	Damrak

	Bowmore legend
	Canadian Classic
	Absolut Mandarin
	Fleischams

	Buchanans 12yr
	Crown Royal
	Absolut Peppar
	Greenalls

	Buchanans 18yr
	Crown Reserve
	Absolut Vanilla
	Finlandia

	Cardhu  (out )
	Gentleman Jack
	Belvedere
	Hendrick

	Chivas
	Jack single barrel
	Chopin
	Citadel

	Chivas 18 yr.
	Jack Daniels
	Grey Goose Citron
	Skol ( House )

	Cluny
	Jim Beam
	Grey Goose Orange
	Tanqueray Ten

	Cragganmore
	Knob Creek
	Grey Goose
	Tanqueray Gin

	Cutty Sark
	Makers Mark
	Kettle One
	Van Gogh

	Dalmore 12yr
	Ridge wood 1792
	Kettle One Citroen
	

	Dalmore Cigar
	Seagrams 7
	Mezzaluna
	TEQUILA

	Dalmore 21
	Seagrams V.O.
	Ultimate Black Cherry
	1800

	Dalwhinnie 15yr
	South Comfort
	Ultimate Vodka
	Casa Noble Reposado

	Dewars  
	Woodford Reserve
	Rain
	Corazon anejo 

	Dewars 12
	Turkey 101
	Skol ( House )
	Corazon Blanco

	Glenfiddich
	
	Sky
	Casa Noble Anejo

	Glenkinchie 10yr
	     RUM
	Smirnoff
	Cabo Wabo

	Glenlivet 12yr
	Appleton estate
	Smirnoff Citrus
	Cuervo Gold

	Glnmorng 10yr
	Bacardi
	Smirnoff Vanilla
	Cuervo De La Familia

	Glnmorng 12yr
	Bacardi 8
	Stoli Gold
	Herradura anejo

	Glnmrng 18yr
	Bacardi Anejo
	Stoli
	Herradura Reposado

	J & B
	Bacardi 151
	Stoli Orange
	Herradura Seleccion Suprema

	JW Black
	Bacardi Orange
	Turi
	Sauza Gold

	JW Red
	Bacardi Rass
	Vicent Vodka
	Herradura Silver

	JW Blue
	Batuque
	Vicent Vodka Coconu
	Patron Anejo

	JW Gold
	Bacardi Limon
	Vox Vodka
	Patron Silver

	JW Green
	Cachaca 51
	Ciroc
	3 GGG's

	Knockando  (out)
	Capt Morgan Spice
	
	Juarez ( house )

	Lagavulin 16yr
	Capt Mor Prvt Stk
	
	Don Julio

	Clan Macgregor  ( house )
	Parrot Bay Mango
	
	

	Macallan 12yr
	Parrot Bay Pineapple
	
	

	Macallan 18yr
	Kuya
	
	

	Macallan 25yr
	Mount Gay
	
	

	Macallan Cask Strenght
	Matusalem Rum Clasico
	
	

	Dimple Pinch 15 yr
	Malibu
	
	

	Oban
	Meyers
	
	

	Sprinkbank
	Zaya Rum
	
	

	Talisker
	Ron Carlos  ( house )
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	CORDIALS
	BRANDY/COGNAC
	Ports
	BEER

	Amaretto di Sor
	Christian Bros
	Fonseca Bin 27
	Amstel

	B & B
	Cour VSOP
	Taylor 10 yr
	Bass Pale Ale

	Baileys
	Courvoiser Napoleon
	Taylor 20 yr
	Becks Dark

	Bols Amaretto
	Cour VS
	Taylor 30 yr
	Becks

	Bols Anisette
	Extase Congac
	Taylor 40 yr
	Bud Lite

	Bols Banana
	Gran Duque Dalba
	Taylor LBV
	Budweiser

	Bols Butterscotch
	Hennessey VS
	Croft Distincxtion
	Coors Light

	Bols Blue Caracao
	Hennessy VSOP
	Delaforce Eminence's 
	Corona

	Bols Cassis
	Hennessy XO
	Dow Port Vintage 83
	Guiness

	Bols Dark Cacao
	Larressingle VSOP
	Ramos Pinyo
	Marca Bavaria (Brazil)

	Bols Light Cacao
	Larressingle XO
	Warrers 20yr, Tawny
	Heineken

	Bols de Menthe WT
	Louis XIII
	Warrers, 1977, vintage
	Miller Lite

	Bols de Menthe GR
	Lepanto
	 
	Negra Modelo

	Bols Peach Schnapps
	Martel Cordon Bleu
	
	Odouls

	Bols Peppemint Sc
	Remy Extra
	
	Samuel Adams

	BlackBerry Brandy
	Remy 1738
	
	Michelob Ultra

	Bols Sour Apple
	Remy VSOP
	
	Shiner Bock

	Bols Triple Sec
	Remy X0
	
	Presindente

	Campari
	
	
	

	Chambord
	
	
	

	Cointreau
	
	
	

	Drambuie
	
	
	

	Frangelico
	
	
	

	Frenet Branca
	
	
	

	Frenet Branca Menta
	
	
	

	Galliano
	
	
	

	Godiva White
	
	
	

	Godiva Dark  
	
	
	

	Godiva Cappuccino
	
	
	

	Goldslager
	
	
	

	Grand Marnier
	
	
	

	Grand Marnier 100
	
	
	

	Grand Marnier 150
	
	
	

	Grappa Julia
	
	
	

	Grappa Nonimo
	
	
	

	Jagermeister
	
	
	

	Kahlua
	
	
	

	Liquor 43
	
	
	

	Midori
	
	
	

	Nocello
	
	
	

	Romana Black
	
	
	

	Sambuca Romana
	
	
	

	Southern Comfort
	
	
	

	Tia Maria
	
	
	

	Tuaca
	
	
	


`
The following information will be helpful for after dinner liquor tray presentations. These items are but a few favorites that can be offered to our guest.  Please learn about them, your knowledge and skill will make a big difference in your presentation. Do not stop with these items, learn about the rest of the wonderful items that we carry for our guest enjoyment.  Remember knowledge instills confidence which in turn instills trust .  
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Nocello Walnut

For the ancient Romans, the walnut was a portrait of the human brain. The outer husk was the scalp, the shell the protective skull, and the convoluted nut itself represented the two hemispheres of the brain. The Romans had such high regard for these nuts that they called them Jugalons Regiae or nuts of Jove in honor of their chief God. Jove was also known as Jupiter.


 Nocello, from the Emeligia-Romagna region of Italy, reigns as the pride of Modena, Italy. It was first produced by Monasteries in the Middle Ages as a medicinal curative, but was soon recognized as a sacred treat. According to local superstition, the green walnuts must be picked on Midsummer’s Day. The time of picking is essential because of the delicate and ever-changing flavor of the nut. The walnuts must be picked and shelled delicately, then they are soaked in brown oak casks of alcohol on their shells for two years. Distillation follows the aging process, secret ingredients are added, and then the Nocello is ready. When done properly, this long and delicate process creates a velvety chocolate-colored liqueur with hints of sweetness and a slightly bitter finish. It is also known as a digestive aid.
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 Frangelico 

The Frangelico taste is achieved by infusing toasted hazelnuts in alcohol and water, then distilling the result. Other ingredients are added - including toasted cocoa, toasted coffee, vanilla berries, rhubarb root and sweet orange flowers - before further blending and maturing in oak casks.

Frangelico is most frequently enjoyed straight, chilled, or over ice. It can also be mixed with tonic or soda water. It also makes a wonderful topping for our desserts.
	

	Sambuca Italian Liqueur
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Sambuca is a liqueur produced by the infusion of Witch Elder bush and Licorice. The name 'Sambuca' originates from the scientific name for the elder tree, 'Sambuca Nigra', which grows abundantly throughout Italy. The oil from the elder tree is used in the production of Sambuca as also are the white elder blossoms which, after distillation, along with the anise seeds and various other ingredients, create Sambuca’s unique flavor.



	Irish Cream 

	

	[image: image35.jpg]



This is a cordial compound of coffee, chocolate, coconut, fresh cream and Irish whiskey, with sweeteners. 

Baileys Original Irish Cream is a unique Irish spirit which is a marriage of fresh dairy cream, Irish whiskey, finest Irish spirits and natural flavors.


    Grappa
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GrapeVarieties:100%Prosecco

Vinification: Double distillation of 100% Prosecco grapes of Pomace. The most fragrant and mature bunches are chosen while still on the vine shoots and they are strictly controlled so that “Pomace” can be distilled fresh. “Pomace” is the remains of the winemaking process and consists of skins, pulp and seeds of the grapes. It’s the most aromatic and distinctive part of the grapes. The Double distillation in traditional copper stills is aimed to preserve the original characteristics of the grape varietals in a light, smooth pleasant Grappa. 
Color-Clear
Bouquet - Intense, persistent and bouquet of pear, apple, grapes and banana.
Taste - It is well-balanced, dry, warm and soft on the palate. The components tend to come together harmoniously and refreshingly.
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Extase X.O. 

Extase X.O. is an exotic eaux-de-vie distilled in small batches from orange peels imported from the island Curacao. The rich flavor of Extase X.O. is held in perfect balance by the smooth taste of a 20 year-old X.O. Fine Champagne Cognac. Extase X.O. is carefully blended and distilled in Dijon, in the heart of Burgundy, using one of the oldest operating pot stills in France.

Grand Marnier
Grand Marnier Cordon Rouge
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A cognac-based orange liqueur, enjoys an exclusive and inimitable status worlwide.
The cognac used in production is aged at Chateau de Bourg, in the heart of the Charente region. 
Grand Marnier Cordon Rouge is actually produced at Neauphle-le-Chateau. 
After lengthy maceration followed by distillation, the orange peels yield a flavoured spirit that, when carefully proportioned and blended with the cognac and sugar syrup, will produce Grand Marnier Cordon Rouge.
Subsequently, successive heating and cooling processes produce the constants necessary for stabilizing the degree of alcohol wherever the final destination of the product (hot or cold climates). 
Last but not least, prior to bottling, Grand Marnier Cordon Rouge is aged in oak casks and is carefully filtered several times.
Grand Marnier Special Cuvees
The manufacturing process of GRAND MARNIER SPECIAL CUVEES is the same as Grand Marnier Cordon Rouge, but, the cognac base allows for production of better qualities using only selected and aged cognacs.

Cuvee du Centenaire (1827-1927)
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his special blend is made from old and selected fine cognacs mainly from Grande Champagne and Petite Champagne aged up to 25 years.

Cuvée du Centenaire was first produced to commemorate the centennial (1827-1927) of the House of MARNIER-LAPOSTOLLE. Although made in the same way as Grand Marnier Cordon Rouge, the use of older and finer cognacs in this special Cuvée gives the liqueur a smoother finish and a unique flavor.
Cuvée du Centenaire was awarded a Gold Medal at the 1983 International Wine & Spirit Competition in London.
Cuvee du Cinquantenaire (150th Anniversary Bottle 1827-1977)
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Due to the selection of oldest and finest cognacs from Grande Champagne region aged up to 50 years, the flavor of the cognac comes through stronger with a distinctive hint of wild oranges in the cuvée du Cent-Cinquantenaire.
MARNIER-LAPOSTOLLE produced this exquisite blend in 1977, to celebrate their 150th anniversary. The first edition was numbered.
The beautiful bottle, replica of a decanter from Marnier-Lapostolle's private collection, is made of molten glass and decorated with discreetly colored glazed flowers and grapes. It is a definite merchandising plus and should be presented table-side when a snifter is served, so that everyone at the table can appreciate this most upscale product of the Grand Marnier family.Our Cuvée du Cent-cinquantenaire was awarded a Gold Medal at the Salon des Arts Ménager in 1983 - Brussels.
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Rémy Martin Louis XIII, Grand Champagne

The highest quality Cognac on the market today, Louis XIII has been carefully tended by three generations of Rémy Martin cellar masters.
The result is a magical combination of savoir-faire, art and patience. 

Rémy Martin Louis XIII uses only grapes from the Grande Champagne region which guarantees its unique, exclusive quality.
It is blended from eaux de vie, some more than a century in age, then it is aged in 'tiercons', barrels that are several hundred years old, in a cellar set apart for it alone. 

Undoubtedly the world's finest, this exceptional Cognac has always been a favorite in the world of politics, fashion, and art.

Appellation - Grand Champagne Cognac 

First Nose – Jasmine, very old tawny Port, Cigar box scent, Curry, Saffron, Nutmeg, Passion Fruit

Second Nose – Violet, Iris, Lichi, Pineapple, Sandalwood

First Palate – Very Concentrated, Rich in Aromas, warm and harmonious

Second Palate – Highest Complexity, including aromas from first and second noses 

Finish – 1 hour
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REMY MARTIN XO FINE CHAMPAGNE

Appellation - Fine Champagne Cognac 85% Grande Champagne, 15% Petite Champagne
First Nose - Ripe fig, candied orange and juicy prune
Second Nose - Freshly grated cinnamon and oven-baked brioche
First Palate - Delicate jasmine and iris
Second Palate - More richness of flavors, smoothness and a unique velvet texture. Memorable taste that lingers longer on the palate

Aged - Contains particularly longer aged « eaux-de-vie » which are 10 to 37 years old
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REMY MARTIN VSOP FINE CHAMPAGNE

Known by its frosted green bottle, Remy Martins VSOP is the flagship of the brand.  One bottle alone contains hundreds of blend components, ranging from four to fifteen years in age.  The brand itself is a Fine Champagne Cognac taken from the two best crus.  And with its golden amber color (old pale), smoothness, complexity, and yet balanced, perfectly mature, consider the fact that one of every three VSOP’s sold in the world carries the name of Remy Martin.
First Nose – Vanilla, Oak, Violet, Rose, Apricot Jam

Second Nose – Light Port, More Intense Floral, Hazelnut, Apricot, Licorice
First Palate – Smooth, Well Balanced

Second Palate – Pleasant Harmony, Warm Feeling

Finish – 2 to 3 minutes

Remy Martin VS Grand Cru

Appellation - 100% Petite Champagne
First nose - Vanilla, hints of mint,   Pear, fresh apple

First palate - Flavorsome, textured, Fresh, alive

Finish - 3 minutes

Age of the eaux de vie - 3 to 10 years

Chambord
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Made in small batches to ensure that only the ripest fruits are used, Chambord cultivates the finest framboises noires (small black raspberries) which are the essence of the liqueur. When the berries are at their peak of flavor, they are hand picked and prepared for infusion into fine cognac that has been mellowing in oak barrels for a minimum of four years. Once the primary infusion of black raspberries is complete, other fruit extracts are also blended into the liqueur, such as blackberry, currant and red raspberry. 

Additional herbs and spices are added, including a percolation of orange, lemon, cloves, cinnamon, ginger, mace and a touch of vanilla. At the final moment, a touch of French acacia honey is added and the liqueur is aged in wood barrels for the marriage of ingredients to be complete.    

Texas de Brazil Wine Basics

White Wine Varietals 

Chardonnay (SHAR-don-nay)

Chardonnay is considered the finest white wine grape variety in the world. Responsible in France for all the great white Burgundies: Chablis, Meursault, Pouilly-Fuisse, and the basis for Champagne. It has become the most successful white grape grown in California, yielding a wine of tremendous character and magnificent flavor. Some tasters associated Chardonnay, with apples, citrus fruits, roasted nuts, ripe figs, or melon, while others describe the wines as creamy or buttery. Winemakers play a particularly important role in the style of  which can range from clean, crisp bottlings with a hint of varietal fruit to a rich , complex oak-aged examples that need several years of bottle age to fully display their qualities. 

Pinot Gris  /  Pinot Grigio   ( PEE-no GREE  /  PEE-no GREE-gee-o)

This almost-red-colored grape variety, depending on the place of origin, can be made in remarkably different styles.  In Italy, it is crisp, dry, fruity, generally light-bodied and refreshingly pleasant.  In Alsace (Eastern France) and in Oregon it can be richly-flavored and full-bodied. Many producers in Oregon ferment it in oak barrels rounding out the flavors of the wine. Light straw in color, it is almost always made dry, but few detect it as dry since the fruit of the grape causes it to appear sweet. Notes of citrus, green apple, and sometimes a little spice, pleasant fruitiness and lively acidity, make Pinot Gris an excellent companion to a wide array of foods.

Sauvignon Blanc / Fume Blanc (So-veen-yawn BLAHNK / FOO-may BLAHNK)
These terms are synonymous. Generally this is an aromatic grape that can offer a very wide range of flavor differences. The flavor styles range from herbaceous, and sometimes “grassy”, to grapefruit, melon, and at their best, passion fruit.  Some have had the varietal aromas softened by barrel fermentation and aging.

Sometimes labeled Fume Blanc in California and Washington, this grape is an important white grape in France where it is blended with the grape Semillon to produce all of Bordeaux’s white wines – from the dry Graves to the sweet dessert wines of Sauternes. 

Gewurztraminer (Guh-VURTZ-tra-mee-ner)

Gewurz  means “spicy” and is an excellent and unusal grape that produces lush flowery wines with a delicate spicy character. Peach, roses, clove, nutmeg, lychee and wildflowers are words used to describe the aromas and flavors of these wines.  Widely grown in the Alsace region of France where it makes a spicy, dry wine, and in Germany where it tends towards sweetness.  In California and Washington, the finish can range between sweet and dry.

Johannisberg Riesling (JO-han-is-berg REES-ling)

This grape produces wines of distinct varietal character (like granny smith apples) in styles ranging from dry to very sweet “late harvest” dessert-style wines. Also referred to as “White Riesling” or just Riesling, it is responsible for the finest of the Rhein and Mosel regions of Germany. At its finest, the nose of Johannisberg Riesling is flowery, fragrant, and fruity.  Excellent examples are being made in California, Washington State and Ohio.  

Red Wine Varietals

Cabernet Sauvignon ( CAB-err-nay SO-veen-yawn)

Considered the most successful red grape in California, Cabernet Sauvignon is responsible in large part for the great Chateaux wines of the Bordeaux region of France, as well as outstanding wines from all around the globe. The best examples are well structured, medium-to full-bodied with rich, complex, flavors and intense bouquet. Flavors of berries, especially currants and blackberries, even cherries combine often with hints of cedar, tobacco, and chocolate to make this varietal appealing. Assertive tannins contribute to tremendous aging ability. In the past, most California Cabernets have been made from 100% of the grape variety, but in recent years many producers have blended Merlot and Cabernet Franc to add complexity.
Gamay ( Ga-May)  

This is the red  wine grape of the Beaujolais district in the southern Burgundy region as well as the Loire Valley of France. Gamay is a generally light bodied, fresh, soft, fruity wine (no tannins) noted for charm and easy-to-drink-ability. It is extremely versatile with food.

Merlot (Mair-LOW) Merlot is a distinguished red wine grape, as important as Cabernet Sauvignon and Cabernet Franc in the Bordeaux region, where it contributes softness, fruit and suppleness to many famous wines that would otherwise be less approachable.  Merlots are wines that are medium or full-bodied, often velvety smooth, less tannic and astringent, allowing earlier maturity than Cabernet.  Flavors of black cherry, raspberry, and cocoa as well as toasty oak make this wine a big hit among guest.    

Sangiovese (San-gee-o-vay-zay)

Sangiovese is the leading red wine grape in the Italian region of Tuscany.  Chianti is its principal wine.  It is also being grown to a small degree in California.  Sangiovese produces a wine with medium body that is rarely very dark in color, slightly spicy, and very fragrant with aromas and flavors of bitter cherries and licorice.

Pinot Noir (PEE-no-nwar)

The great grape of the Burgundy region of France where it is responsible for some of the most famous wines in the world. It is also one of the principle grapes in Champagne and most sparkling wines. Pinot Noir produces a very different red wine than Americans are accustomed. The nature of the grape produces a wine with less color and tannin. Its supple texture and elegant flavors usually emphasize berry and floral characteristics, though some styles lean toward earthy and spicy. The wines are typically dry and medium to medium full bodied and are neither as powerful, deeply colored nor as tannic as Cabernet Sauvignon. However, well-made Pinot Noirs have been known to age well. California, Oregon and Australia have emerged as excellent producers of Pinot Noir.

Syrah (Sir-RAH) 

Syrah grows in France’s Rhone region where it is one of the blending grapes used in Chateanuef-du-Pape.  It has been grown to great success in California, and Australia (where it is known as Shiraz). Syrah makes a deeply colored wine, rough, highly tannic and peppery in its youth, but which can mature to a big, generous, velvety wine. It is generally long-lived.

Texas de Brazil Wines By the Glass
White Wines

Beringer, White Zinfandel, California
This pretty wine has a balanced, bright fruitiness that coats your mouth and carries through to the back with a crispness that ties everything together

Camelot, Chardonnay, California

Peach and citrus flavors are highlighted by toasty oak notes all wrapped around a core of ripe golden apples

Chateau St. Jean, Chardonnay, Sonoma
Possess honeyed tropical fruit notes (particularly Pineapples) as well as floral characteristics, excellent underlying acidity, and copious ripeness and flesh. A rich, buttery entry layered with flavors of Orange zest.

Danzanta Pinot Grigio
Enticing notes of flowers, fruit and spices weave through the fresh aromas of this Pinot Grigio. The silky flavors mirror the aromas with nuances of pineapple, grapefruit and spices, culminating in a crisp dry finish.

Ferrari- Carano, Fume Blanc, Sonoma County, 2001
Made from 100% Sauvignon Blanc, this wine is crisp, clean and refreshing.  This wine explodes with incredible aromas of honey, fig, melon, and custard components.

Hess Select, Chardonnay, California

This wine shows full fruit character of ripe pineapples and hints of citrus backed by toasty French Oak

Navarro Correas, Chardonnay, Argentina 

This Bright gold Chardonnay has a bouquet of apple and citrus aromas. It has a crisp acidity with apple and pear flavors. This wine is 100% Chardonnay 

Red Wines

Blackstone, Merlot, California

Deep garnet in color.  Delightful aromas reflect ripe plums, fresh raspberries, summer berries and rose tea. The signature style of Blackstone is an “integrate” Merlot with rich fruit; surrounded by elegant creaminess supple oak flavors and firm tannins.

Cambria, Pinot Noir, Santa Maria

This Pinot Noir has a stunning plum, black cherry nose “almost Floral” with hints of leather and spice. Velvety texture coats and the finish lingers with notes of cherry and spice.  This wine is comprised of 100% Pinot Noir.
Casa Lapostolle, Merlot, Chile

This Merlot is bursting with rich, concentrated and ripe fruit character. Thanks to its smooth texture and good balance, this young wine should be enjoyed now. 
Cousino Macul, “Antiguas Reservas”, Cabernet, Chile

A classical red meat wine with a well defined structure and concentration; sweet and mature tannins; and an excellent balance of fruit and oak.
Cousino Macul, Merlot, Chile

This Merlot displays a deep purple color with sweet chocolate mocha and raspberry flavors.  Full bodied (but not heavy), generous ripeness and depth. It has a rich long finish and a well rounded structure.

Faustino VII, Rioja, Spain
Bright red with a ochre tone. A well defined bouquet combining the vanilla aroma of oak, with the primary aromas of fresh grapes. Wine with a great balance. Velvety and elegant, with an intense fruity aroma and lingering aftertaste.

Navarro Correas, Malbec, Argentina

A deep red wine with a bouquet of juicy raspberry, spice, and smoky aromas.  Ripe flavors of plum and cherry, full-bodied yet ripe tannins yield a long, soft, flavorful finish.

Niebaum-Coppola, Claret, Napa

As a traditional Bordeaux blend of Cabernet Sauvignon, Merlot and Cabernet Franc this vintage has a deep, dark and luxurious blue-purple color. The Claret has expressive aromatics of toasty vanilla with essences of sweet blackberries and spicy black pepper, followed by rich flavors of blueberry, clove and mint.

Penfolds, Rawson’s Retreat, Cabernet, Australia

A bright deep crimson with a youthful pink rim. The nose is lifted with aromas of blackcurrant through to red berries and spice. This medium-bodied wine shows attractive blackcurrant and plum flavors with soft approachable tannins; Ideally suited for Lamb.

Penfolds, Thomas Hyland Shiraz, Australia

Bright crimson with a purple edge. Complex savoury aromas to the fore, bordered by cinnamon spices and notes of ground coffee.
Perrin, Cotes Du Rhone, Reserve, France
This wine is rich in Fruit and is jammy with peppery spice, concentration and intensity
Ravenswood, Vintner’s Blend, Zinfandel, California

Chewy, with concentrated dried wild berry, dried raspberry and strawberry jam flavors. Pretty vanilla tones linger, along with modest tannins and a slight metallic note.

Sterling, Vintner’s Collection, Cabernet, Central Coast
Distinctive aromas of cherry and blackberry fruit are followed by subtle notes of oak and vanilla.  The palate boast black cherries, dark chocolate and a long structured finish.  The texture is full, rich, and soft in the mouth making it a great match with red meats.

Flight Wines
Chateau St. Jean, Chardonnay -   Blackstone, Merlot, -  Niebaum-Coppola, Claret
Danzante, Pinot Grigio  -  Ravenswood, Zinfandel,  -  Penfolds, Thomas Hyland, Shiraz 

Wine Flavor Profiles
WHITE GRAPES
Sauvignon Blanc: Gooseberries,  asparagus.

Sémillon: Honey, orange, lime.

Chardonnay: Butter, melon, apple, pineapple, vanilla (if oaked).

Chenin Blanc: Wet wool, beeswax, honey, apple, almond.

Riesling: Citrus fruits, petrol, honey.

Gewürztraminer: Rose petals, lychees, spice.

Viognier: Peaches, pear, nutmeg, apricot.

Marsanne: Almond, honeysuckle, marzipan.

RED GRAPES
Gamay: Banana, bubble-gum, red fruits.

Pinot Noir: Raspberry, cherry, violets, 'farmyard' (with age).

Zinfandel: Black cherry, mixed spices, mint.

Syrah: Tobacco, pepper, blackberry.

Grenache: Smoky, pepper, raspberry.

Tempranillo: Vanilla, strawberry, tobacco.

Sangiovese: Herbs, black cherry, leathery, earthy.

Nebbiolo: Leather, stewed prunes, chocolate, liquorice.

Merlot: Black cherry, plums, pepper, coffee.

Cabernet Franc: Tobacco, raspberry, grass.

Cabernet Sauvignon: Blackcurrants, chocolate, mint, tobacco.

Procedures for Denying Liquor Service








· Be aware of the intoxication level of our guests at all times.

· Any guest who has consumed more than three drinks in one hour will soon be approaching intoxication.

· We must stop service to our guests before they become intoxicated.

· Any service member may deny (“cut-off”) service to an intoxicated guest.

· When you deny service to a guest let the other wait staff, bartenders and managers know ASAP.

· When your decision is made to “cut-off” an intoxicated guest, your manager will back your decision 100% regardless of who that customer might be.

Terminology for Denying Liquor Service
· “I’m sorry sir/ma’am, but I can no longer serve you any more alcohol.” 
· “I’m looking out for your safety & well-being. I would like you to return as a guest another day.”
· Never tell a guest that he or she is drunk.

· Never put the guest on the defensive.

· Never let the situation get out of control.

· Never just ignore the guest.

· Never back down for extra tips.

· Never serve the guest weaker drinks without their knowledge.

· Never say “My manager said you were cut off”

· Always get the manager if there is a problem. Say- “I’m sorry sir/ma’am, let me get Bill, Terry or Joe to help you”. 

· Do not say, “Let me get you a manager.” Be in control of your area & be professional about it.  

Smart Liquor Service

· If a guest is “pounding” drinks, ask them if they would like a tall drink.

· Start serving a glass of water with all rocks and neat drinks.

· Do not serve any guest more than two Martinis in one hour.

· Card anyone who looks under 25.

· Stop a situation before it turns into a problem.

Wine Questions and Answers
What is "corked" wine?
A "corked" wine is one that has been spoiled by a cork contaminated by "Trichloranisole", or TCA, which can be detected at concentrations of just a few parts per trillion. It affects the wine, giving it a musty, dank, moldy smell and an off taste. Chlorine solutions used to sterilize corks have been found to encourage the production of TCA. This is the most common wine fault and can occur at the rate of one in 20 bottles opened (not at such a high rate for fine wines). This has stimulated the development of stoppers made from types of plastic, agglomerate cork and even screw tops.
Cork floating in the wine does not mean it is corked. It is a sign of a dried out cork or it could simply be that the bottle has been opened poorly. Mold on top of the cork is nothing to worry about either
How do you tell if a wine is too old to drink?
Contact with air, or "oxidization", spoils wine and is caused when a wine has been open for too long, has an ill-fitting cork or is simply too old. It is easy to spot; on the nose the wine will have a sherry-like smell and will taste dull and lifeless. Red wines will be dull brown in color, and White wines will turn a 
tawny or brown color.

Are the crystals found in some wines harmful?
You will quite often spot clear crystals that look rather like sugar in the bottom of a bottle or glass. Sometimes the crystals attach themselves to the cork if the bottle has been stored on its side. They are "Tartaric Acid Crystals" (also known as "Tartrates") and are neither harmful to the drinker or the wine. Tartaric Acid is a natural component found in grapes, and therefore wine, that crytalises when wine becomes very cold, or if the wine is old. Tartrates are usually a sign of a quality wine that has not been over-treated during vinification. It is possible to ensure that the Tartrates do not form by filtering the wine prior to bottling. However such aggressive filtration is a more common practice in the making of bulk-produced wines because it can also strip a wine of its flavor.
What does it mean when a still wine is cloudy or fizzy?
Cloudiness usually indicates the growth of yeast or bacteria; fizziness that the wine has undergone an unintentional second fermentation in its bottle. Both of these are definitely faults, often due to bad winemaking. It is likely the wine will be unpleasant, albeit harmless, to drink.
What is wrong with a wine that smells and tastes of vinegar?
The smell and/or taste of vinegar indicates that a wine has either been badly made or the bottle has been open for too long and has been attacked by a bacteria, called "Acetobacter". Acetobacter reacts with oxygen and this reaction changes the taste of a wine to a vinegary flavor. In fact, this is how vinegar is made. This fault is also described as "volatile".
Can white wine be made from red grapes?
Yes. The color of the wine comes entirely from the grape skins. By removing the skins immediately after picking, no color is imparted in the wine, and it will be white.  In the Champagne region of France, a large percentage of the grapes grown are red, yet most of the resulting wine is white.
What’s Phylloxera?
Phylloxera, a grape louse, is one of the grapevine’s worst enemies, since it eventually kill the entire plant.  An epidemic infestation in the 1870s came close to destroying all the vineyards of Europe.  Luckily, the roots of the native American vines were immune to this louse.  After this was discovered,  all the European vines were pulled up and grafted onto the American rootstocks.
What’s tannin, and is it desirable in wine?
Tannin is a natural substance that comes from the skins, stems, and the pips of the grapes, and even in from the wooden barrels in which certain wines are aged.  It acts as a preservative; without it, certain wines wouldn’t continue to improve in the bottle.  In young wines, tannin can be very astringent and make the wines taste bitter. Generally red wines have a higher level of tannins than do whites, because red grapes are usually left to ferment on their skins.

Is acidity desirable in wine?
All wine will have a certain amount of acidity. Generally white wines will have more acidity than do reds, though winemakers will try to have a balance of fruit and acid.

What is meant by “vintage”? Why is one year considered better than another?

A vintage indicates the year the grapes were harvested, so every year is a vintage year.  A vintage chart reflects the weather conditions for various years.  Better weather usually results in a better rating for the vintage.

Are all wines meant to be aged?

No, it’s a common misconception that all wines improve with age.  In fact, more than 90% of all the wines made in the world are meant to be consumed within one year, and less than 1% of the worlds wines are meant to be aged for more than five years. 
What are the five First Growths Premier Crus from the Medoc according to the official (1855) classification of the great red wines of Bordeaux?

Château Lafite-Rothschild

Pauillac
Château Latour



Pauillac

Château Margaux


Margaux

Château Haut-Brion


Graves

Château Mouton-Rothschild
Pauillac

Which grapes are used in Rioja wines?

The major grapes used in Rioja wines are Tempranillo and Garnacha. 

What are the two types of Port?
Wood Port - This type includes Ruby Port, which is dark and fruity, blended from young non-vintage wines
Tawny Port - which is lighter and more delicate, blended from many vintages, aged in casks sometimes up to forty years and longer.

Where does port come from?

Port comes from the Douro region in northern Portugal.

What serving temperature should I serve wine?
Serving wine at the right temperature makes all the difference. It does depend on personal preference but, as a general rule, always serve wines on the cool side as they will warm up in your hands, whatever the weather. 

Serving White Wines: Chilled wines are refreshing. Chilling does mask flavour, so the finer the wine, the less it will need chilling. Remember, ice with water in an ice bucket chills more efficiently than just ice alone. Serving Red Wines: The tannin level in a wine dictates the temperature at which it should be served. The more tannic a wine, the warmer you should drink it. Reds that are low in tannin can be chilled like a full-bodied white. If a red is served too warm, it will become soupy and all you will be able to taste and smell will be the alcohol. As with all wine, serve cooler rather than warmer.
The correct technique for opening wine

1.  Show the bottle to the person who ordered the wine, from the guest’s right side, while quietly indicating the vintage, the producer, and the name of the wine/bin number for the guest’s approval. Present the bottle on a serviette so the entire label can be read.

2.  If approved proceed with the presentation; if not make the necessary corrections at this time.
3. Cut the capsule (the covering over the cork) just below the second lip of the bottle, to prevent any contact of wine with the foil.

4.  Place the neck of the bottle between the thumb and the blade and draw around the bottle. Avoid rotating the bottle. After the first cut, turn the hand palm up and draw the blade around the bottle to complete the cut.

5. To remove the capsule, hold the waiters corkscrew with four fingers on the right hand, with the edge of the blade toward the thumb. Steady the bottle with the left hand and slide the blade up and over the top of the bottle, freeing the capsule.

6.  Put the capsule in your pocket

7.  Insert the corkscrew slightly off center at a slight angle and straighten it up with one or two turns.

8.  The corkscrew is turned until one notch of the spiral is left above the cork, about five and a half turns.

9.  Tip the handle of the corkscrew so that the shorter leg can rest on the lip of the bottle.

10. Pull the corkscrew straight up, pushing down with the base of the index finger.

11. After releasing the lever, turn the corkscrew a final notch.  Rock the cork slowly back and forth while pulling the cork toward the ceiling (pull gently, to avoid making the cork pop)
12. Place the cork on the right of the host’s glass, at the three o’clock position of the host.

13. Wipe the lip and mouth of the bottle using a clean serviette. Pour about an ounce for the person who ordered the wine. The Label faces out when pouring, to facilitate guest’s viewing the label.

14. Lift and twist the mouth of the bottle at the conclusion of pouring, to prevent wine from dripping down the side of the bottle onto the table. Wipe the mouth of the bottle again with the serviette.  As the guest tastes, the bottle is presented on the serviette again.

15. If the wine is accepted, pour for the women, then the men, pouring for the person who ordered the wine last
Texas de Brazil Cigars

Avo Domaine 40 

Wrapper: US/Connecticut
Filler: Dominican Republic
Binder: Dominican Republic 

Size: 52 x 6 inches
Style: Torpedo
Expertly blended and handmade by Davidoff of Geneva with five distinct, long-aged filler leaves and dark double fermented sun-grown wrappers. For superb body and aroma, Avo Domain builds in taste and complexity with each puff.

Avo # 2

Wrapper: USA/Connecticut
Filler: Dominican Republic
Binder: Dominican Republic 

Size: 50 x 6 inches

Style: Toro
“88 POINTS CIGAR AFICIONADO”. A medium to full bodied cigar, with a solid core with hints of coffee bean and spice in the flavor.

H. Upmann Gold Tube

Wrapper: Indonesia
Filler: Dominican Republic
Binder: Dominican Republic 

Size: 42 x 5 inches
Style: Petit Corona
A hearty Ecuadorian Sumatra wrapper encasing a broadleaf binder and a deep blend of Nicaraguan, Peruvian and Dominican long fillers, the H. Upmann Reserve creates a whole new legend. 

Macanudo Duke of Devon

Wrapper: USA/Connecticut
Filler: Dominican/Jamaica/Mexico
Binder: Mexico Sumatra 

Size: 42 x 5 1/2 inches
Style: Corona
“87 POINTS CIGAR AFICIONADO”. A Well balanced, smooth tasting cigar with some strong toasty notes on the palate.

Montecristo White # 2

Wrapper: USA/Connecticut
Filler: Dominican Republic
Binder: Dominican Republic 

Size: 50 x 6 inches
Style: Torpedo

Packaged in distinctive hand lacquered white boxes and available in eight sizes, the new Montecristo White follows in its predecessor’s path and continues Montecristo’s fine tradition of being the world’s most sought after cigar.

Montecristo

The most famous of the many famous Cuban cigar brands started only in 1935 as a new brand Menendez, Garcia y Cia., then owner of the H. Upmann brand. The name is reported to have been inspired by Alexandre Dumas’ 1844 novel Le Comte de Monte Cristo. There are no machine-made shapes in this range and the strength is medium; in fact, it has become the standard by which all other Cuban cigars are now judged.

Paco

Paco cigars are an exclusive Famous Smoke Shop selection now made by General Cigar in the same factory as Macanudo, Partagas and Cohiba. That means higher quality and availability for you. Paco contains the same high-grade U.S. Connecticut wrappers and mellow, premium select Dominican binders and fillers you have come to love.

Romeo y Julieta Bully and Romeo y Julieta Clemceau

Developed in 1875, this brand of Cuban cigars immediately showed its quality by winning gold medals in four universal expositions between 1885 and 1900. Named for the lovers in William Shakespeare’s tragedy of the same name, the brand also is traditionally credited with the introduction of the “Churchill” shape in honor of the British statesman Winston Churchill. This full-flavored Cuban cigar brand is one of the most widely know and appreciated in the world today.

Trinidad Toro

For nearly a century the name Trinidad has conjured up the richest, boldest flavor you could find in a cigar. With a dark, select Ecuadorian Sumatra wrapper surrounding a rich broadleaf binder and a blend of Nicaraguan, Dominican and Peruvian longfillers, the new Trinidad makes for a hearty, gutsy smoke. Are you man enough to smoke one?

Cigar Information

A Cigars Length and shape carries with it certain traditional connotations.  The following are the standard shapes you’re likely to encounter, along with average lengths and ring gauges. 

Double Corona

This smoke hovers somewhere between a 49 to 52 ring and between 7 ½ & 8 inches, this cigar is a great balance between length and ring gauge.  Average smoke; 45 minutes to an hour

Churchill

A true Churchill measures approximately 7 inches with a 47 or 48 ring. Average smoke: between 45 minutes to an hour

Panatela

These smokes have a ring gauge ranging from 34 to 39, and are approximately 6 to 6 ½ inches long. Average smoke time 35 to 45 minutes

Lonsdale

This extremely common and popular size is about 6 to 7 inches long with a standard 42 ring. Average smoke: 45 to 50 minutes

Corona

The benchmark middle-of-the-road size for all cigar measurement, the classic corona is 5 ½ inches long by 42 ring.  Average smoke: 30 to 45 minutes

Robusto , Rothschild

Originally called a Rothschild after the Baron de Rothschild, who favored these stubby wonders, this cigar classic size is 4 ½ by 50 ring. Average smoke: 25 to 40 minutes

Torpedo

This is a peculiar-looking shape, rather than size.  Its tapered at the head, relatively flat at the end, with a bulge in the middle.

Ring gauge is nothing more than a measurement, in 1/64 inch increments, of a cigars circumference. A 64-ring is 64/64 in circumference, or exactly one inch.  A 32-ring cigar is 32/64 of an inch, or a half inch in circumference.

A cigar consists of three components: the filler, the binder, and the wrapper. The filler, which is the inner core of the cigar, is what constitutes the body and shape of the cigar and constitutes its greatest mass. The binder is the leaf that binds the filler. It is somewhat coarser than the wrapper. The wrapper which is the outer covering of the cigar must be strong, yet elastic and silky. The elasticity of the wrapper gives the ability to the leaf when moisturized to stretch without breaking.
Cigars come in a variety of colors.  The colors tell a lot about the cigar.  In general, you can determine how strong a cigar is by inspecting its wrapper.  A darker wrapper would have fermented longer and therefore has a stronger taste.
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Churchill 50 ring X 7"   [image: image22.jpg]



Corona 42 ring X 6 1/2" [image: image23.jpg]



Hemingway 47 ring X 7" [image: image24.jpg]



Robusto 50 ring X 5"       [image: image25.jpg]
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Panatella  38 ring X 7
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Texas de Brazil Server Test #1

(General info)

1.  What are our phone and fax numbers?

2. What is our address?
3.  What are the hours of operations for the Texas de Brazil at your location?

4.  What are the names of the managers at your location?

5.  Describe what type of restaurant we are.
6.  What is a churrascaria?
7.  Who are the owners?
8.  What are gauchos?

9. Where and when was the first Texas de Brazil location built?

10. Where is the Texas de Brazil headquarters located?

11. How many restaurants are the currently in the Texas de Brazil operation and where are they located?
12. What are the Texas de Brazil three “T’s” of service?
13.  What is the cost of dining here for lunch, brunch, or dinner?

14.  Besides the dinner and light dinner, what do we offer to compliment the meat service?

15. Who is responsible for all the art work in the restaurants?
16. What is the name of the corporate chef for Texas de Brazil?
17. What is Cachasa?
18.  What are the specialty cocktails at Texas de Brazil?

1.

2.

3.

4.

19.  What is the ten/five rule?

20.  Should you ever try to manage an unhappy guest?

21.  While punched in, can you smoke here?

22.  Who is your events coordinator?
23. What is the event coordinator’s function? 

24.  What credit cards do we accept?
25.  How do you answer the phones at Texas de Brazil?

26.  What can you eat according to the meal policy?

27.  What is the policy concerning discounts for friends and family?

28.  Should you call and ask permission before dining here?

29.  Can you get meats from the grill before the management allows the staff a shift meal?

30.  What is teamwork?

31.  Do we have a smoking section for our guests?

32.  Who is the only person you should talk to if you are late or need to call off a shift?

33.  How do you make a shift change with a fellow employee?

34.  How much do we charge children for dinner?

35.  Can you consume alcohol while on a shift?

36.  What side of the guest should you place plates?

37.  Which side of the guest should you remove plates?

38. Which side of the guest do you serve wine from?
39.  Can you sit at the bar to have cocktails when you are not working?

40.  Do we validate parking at Texas de Brazil?
41.  Can you drink cappuccino, guarana, or bottle water for free?

42.  What does our company logo stand for?

Texas de Brazil Server Test # 2

(Food)

1.  Name the different cuts of meat we offer.
2.  What are the traditional Brazilian side dishes we offer?
3. If a guest complains that the meats are to salty, how do we respond?

4.  What a la carte items do we offer?

5.  What salad dressings do we carry?

6.  What kinds of cheeses do we carry?

7.  At what temperature do we serve beef?

8.  Can we prepare meats differently upon request?

9.  Can you help guests at the salad area?

10.  What are the different cold cuts we offer?
11.  What are the side items we serve with the meats
12.  What condiment do we offer for lamb?

13.  How is it served?

14. Where is our lamb from?
15. What is picanha?
16. Filet mignon is also known as…
17. Which meats contain MSG?

18. What do you do if a guest informs you that they have allergies to certain foods?

19. Describe the desserts that we offer as if you were doing a presentation to a table?

20.  Name and describe the salad area items as best as you can?

Texas de Brazil Server Test #3
(Wine, Liquor, and Beer)
1.  Name all the beers we carry?

2.  What native beer from Texas do we carry?

3.  What beers do we carry from Mexico?

4. What beer do we carry from Germany?

5.  If a guest would like a like a light beer, which ones could you suggest?

6. What non alcoholic beer do we carry?

7.  What type of glassware is our beer poured into?

8.  Is it acceptable to serve drinks here from the right?

9. What is Scotch whisky?

10. What is a Single Malt Scotch?
11. What is a blended Whisky and name three that we carry?
12. What are the six regions of Scottish Whisky?
13.  Name five single malts we carry and the region they come from?
14. What is universally acknowledged as the heartland of malt whisky distillation?
15. Name four single malts we carry from this region.
16. Describe the nose and tasting of the following malts: Macallan 25,  Oban,  Talisker

17. What is Bourbon?
18. Is Jack Daniels a bourbon?
19. What is Vodka?
20.  Name five vodkas we carry.
21. What is Tequila?
22.  Name five tequilas we carry.
23. What is Gin?

24. Name five Gins we carry.
25. What is rum?

26. Name five Rums we carry.
27.  Name five cordials we carry.
28.  Name five cognacs.
29. Name five white wine varietals.
30. Name five wine red varietals.
31. Name our wines by the glass and the grape varietals.
32. Name the  five First Growth Bordeaux  that we carry.
33. What flights of wine do we offer?
34. What is corked wine?
35. What are tannins and what does it do for the wine?
36. What is meant by vintage?
37. What is a Meritage wine and can you name four from our wine list?

38. When would you decant a bottle of wine? 

39. What are the two types of port?
40. Where does port come from?
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