AREA1 

Regional Competition Contest Scope/Regulations 

Contest:  Food & Beverage Service


Competition Date: March 06, 2012
Chairperson:  Kevin Bedard



Contest Site: Wellsville Campus
Email:  kbedard@monroe2boces.org
Please refer to the SkillsUSA CHAMPIONSHIPS Technical Standards 2010 for information. 

	Items Evaluated


	Possible

Points
	Explanation of special rule for Regionals

	Presentation of Menus
	
	Ability to describe food selection on the menu including soup of the day, chef’s features, and demonstration of overall menu.


	Greeting and Service Technique
	 
	Beverage service, bread and butter presentation serving first course, serving entrée, serving dessert clearing table.  Actual Food may or may not be used.  

	Skills Knowledge test
	
	Used as third tie breaker.  Student will have already taken the test before arriving at Wellsville. 

	Clothing Penalty

(0 to 5% of total points)
	
	White long sleeved dress shirt, black dress pants, plain black tie with no pattern. 

	
	
	

	
	
	


Required Equipment-Supplies for Contestant: 

1. Supplied by the technical committee:

a. All equipment, “food’, beverages, chairs tables, flatware, trays, table settings, cloths, and napkins.  Guest checks, check presentation folders, contest materials, menus and description of the daily Chef featured dishes will be provided.   

2. Supplied by the contestant: 

a. One ink pen
b. Hair restraint if hair exceeds below the collar.  

