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1
How do you do!
2
Good morning!
3
Good afternoon!
4
See you tommorow!
5
You are welcome.
6
You are welcome to dine in our restaurant.
7
I'm very glad to meet you.
8
This way, please.
9
Come in and sit down please.
10
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Take aredt, please.
11

Have a cup of tea, please.
12

Have some coffee, please.
13

I'm sorry.
14

Doesn't matter.
15

Excuse me, please.
16

That's all right.
17

What would you like to have?
18

What kind of pastry would you like to have?

19

What sort of food you like?
20

Look at the menu, please.
21

Would you like to take alook at the menu, please?

22
Would you want some wine?
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23

Anything ese?
24

Any more requests?
25

Can | help you?
26

Thank you for your kind wishes.
27

I'm sorry to have kept you waiting so long.
28

Go to the table, please.
29

Yes, right away.
30

OK, just aminute.
31

All your dishes are here.
32

Turn left please.
33

Turn right please.
34

Straight on please.
35



300 277

Seeyou later.
36

See you again.
37

| wish you good health!
38

Happy birthday!
39

We wish you'll have a pleasant timein chinal
40

What would you like to eat?
41

What would you like to eat?
42

What kinds of vegetables to you have?
43

What kinds of vegetables do you gave?
44

Are you ready for your dessert now?
45

Would you like some dessert now, miss?
46

I'm afraid there isn't any more.
47

I'm sorry, but that's gone, too.
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48

We don't have any fishes today. All we have is steak.
49

OK, I'll bring it right away.

50
Do you enjoy the food?
51
Good moring, sir. A table for two.
52
I'll show you to your table. This way, please.
53
May | take your order mow?
54
Which would you prefer, tea or coffee, please?
55
Two coffees?
56

Centainly, madam. An American Breakfast with coffee.

Anything e se?

57

Here is your menu. Could you call a waiter when you are

ready to order?

58
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Now or later?
59
Thank you for waiting, sir. Please enjoy your breakfast.
60
Good afternoon, sir. Welcome to the dining-hall.
61
How many persons, please?
62
Do you have areservation, please?
63
Where would you prefer to sit, please?
64
I'm afraid that table is reserved.
65
I'm afraid that areais under preparation.
66
Would you prefer a table in the main restaurat or in a
private room?
67

I'm sorry, the house is full of all now. But if you'd like to
wait for a moment, you're more than welcome to do so.
68
I'd say at least half an hour.
69
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Thank you. Now would you please take a seat and wait for a
moment over there? We'll have you seated as soon as we get a
free table.

70
Please sit where you like.
71
Isthis fine, please?
72
Just a moment, please. A waiter will come to take your
order.
73
Do you care for anything to drink before your order?
74
Here is your menu. Take your time, please.
75
Would you like a high chair for your daughter?
76
Have you decided yet?
77
How many bread(steamed bread)would you like?
78
Anything for dessert for you, sir?
79

Would you like anything to drink?
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80
That's one bottle of beer for you, sir. And one orange juice
for you, madam.
81
How much would you spend, please?
82
Would you like any soup?
83
What kind of soup would you like?
84
We have Three Kinds of delicious Sliced Soup, Sliced
Chicken Soup etc.
85
We have Beijing food, Sichuan food and Shandong food.
86
What dish would you like to have? How many guests will
dine here?

87

Would you like hot food?
88

How do you li9ke this dish? Isit to your taste?
89

It's your first visit to China, so would you like to have
Chinese food?
90
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If you want to change your taste, we serve consomm'e a la
reint or cream of mushrooms.
91
Would you like to try any ham and sousage?
92
Would you like any dishes in season?
93
Braised prawns and stewed sea cucumber are also very nice
here.
94

I'm sorry you didn't enjoy it. I'll return it to the kitchen and
bring you anew one.
95

You've put forward a very good suggestion, It'll help usalot
in improving our future work.
96

Your meal, sir, We're very sorry for the dalay. Please enjoy
your supper.

97 10 10

We are open until half past ten, but our last order for dinner
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isat ten p.m.
98
|s anything the matter, sir?
99
Thisdishisvery hot. Be careful, Please.
100
Which dish do you want, ham or poached egg?
101
It's very hot today would you like to have some iced beer?
102
Would you like hot food?
103
Would you like Saute Plain Shalled Shrimp, Fried Chicken
Slice with Egg-White?
104
I'm very sorry, sir. I'll bring you a cloth immediately.
105

I'm sorry, sir. I'm the Head Waiter and I'd like to apologize
for our carelessness. May O clean it up for you?
106
I'm sorry to have spoilt your nice evening.
107
I'm very sorry to have caused you this trouble.
108
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| must ask your pardon for my carelessness.

109

I'm sorry to have kept yor waiting.
110

Thank you for choosing us for your service.
111

Thank you for staying with us.
112

| hope(that) you'll have a pleasant stay here.
113

Will you please say it again?
114

Please speak alittle more slowly.
115

I'm sorry, | didn't quite understand what you said.
116

Excuse me, but what did you say just now? | beg your
pardon.
117
The dining - hall provides Chinese food and Western food.
118

Breakfast is served from 6 to 8 a. m. Lunck is served from 11
to 1 p. m. Supper is served from 5to 10 p. m.
119 4
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Go up to the 4th floor. Turn to the right, then keep going
straight on and you will seeit.

120
Here isthe ladiesroom and that is the gentlemen'.
121 220
Hereisyour bill and it's 220 yuan altogether.
122 220
Thank you for waiting, sir. Your bill comesto 220 yuan.
123
Good evening, sir, May | help you?
124
We accept foreign currency as payment here.
125
We accept the credit cards displayed here.
126
Could | have your card, Please?
127
What credit card are you holding, sir?
128 American Express
Visa Master

I'm sorry, sir. We only accept American Express card, Visa
card and Master card.
129
Would you sign here, sir, please?
130
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Just alittle moment, please. I'll write out a receipt for you.
131
Here is your credit card and your receipt, Sir.
132
You may pay at your table, Sir.
133
Just amoment, please. I'll calculate that for you.
134
I'm sorry, we can't honor traveller's checks here.
135

Could you sign the bill and add your room number, Please?
The amount will be added to your final room bill. Thanks.

136

Areyou a staying guest, sir?
137

May | clean thetable, sir?
138

Thank you for dining with us. please come again.
139

| hope you enjoyed your supper.
140

It's a pleasure to serve you and your family again, Sir.
141

We look forward to serving you again.
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142

Oh no, no. We don't accept tips here.
143

You can pay in cash for your medl, sir.
144

Here isyour change, Sir.
145

Thisfigure here a ccount for the room service that you used.
146

How do you like to pay your bill, sir?
147

What's your way of payment, please? In cash or by credit
card?
148
Isthat FEC?
149
You're welcome to stay with us next time you are in town.
150
Have you finished?
151
Where are you going? Do you want ataxi?
152
Good - bye, gir!
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ice cream
mineral water
orange squash
Cocacola
black tea
Chinesetea
beer
Champagne
port; grape wine
orange juice
coffee
Vermouth
whisky
vodka
brandy
sdad
menu
bill
seat
table
plate
chopsticks
cup
spoon
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25
26
27
28
29
30
31
32
33

35
36
37
38
39
40
41
42
43

45
46
47
48
49

soup spoon
toothpick
breakfast

lunch

supper
pineapple
lichee

grape

water melon
Harmi melon
Lanchou melon

apple

pear

banana
orange

peach
amouth cloth
toilet paper
match
Cigarette

soft drink

tea pot

cold water bottle

boiled water
fork
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50
51
52
53

55
56
57
58
59
60
61
62
63

65
66
67
68
69
70
71
72
73
74

cubic sugar
powdered sugar
sour

sweet

bitter

hot poppery
saty

raw

ripe

tough
tender

soft

hard

thin

thick

stir fried
roasted
fried
boiled
stewed
steamed
braised

bread
steamed bread
rice
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75
76
77
78
79
80
81
82
83

85
86
87
88
89
90
91
92
93
94
95
96
97
98
99

ravioli
wanton

goutie

chocolate mousse

cold dishes
beef

mutton
cold ox tongue
omelet

ham

bacon
mushroom
tomato

potato

chicken salad
cauliflower
carrot
spinach
sausage
preserved egg

roast pork with sweet style

crispy duck

saute fish with brown sauce
fried fish with sweet and sour sauce
saute mutton with leeks



292 300
100 pork dumpling
101 stirfried diced boiled pork
102 roast Beijing duck
103 "Ma por" beancurd
104 saute plain shaled shrimp
105 fried chicken dice with egg - white
106 braised prawns
107 beef curry
108 shrimp curry
109 poached egg
110 stewed sea cucumber
111 fungus soup with meat eggs
112 saute bamboo shoots and chicken
shreds
113 saute chicken with green pesa
114 fried mesat dls
115 cold noodles with chicken shreds
116 shrimp chow mein
117 sweet and sour pork
118 fruit salad
119 wanton soup
120 hot and sour soup
121 tomato soup
122 cream mushrooms

123

consomm'e alareint
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124
125
126
127
128
129
130

beef soup
three fresh soup
consomme of sponge bamboo
fish tripe soup
assorted soup in earthenware pot
diced chicken soup
waiter
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