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� 红茶
Black tea

� 绿茶
Green tea

� 花茶
Herbal tea

• 应提供茶水服务的所有相关物品。包括：
Appropriate accompaniments for tea service are to be available. These items include but
are not limited to:

� 牛奶
Milk

� 糖-白糖和粗糖
Sugar –white and raw

� 甜味剂
Sweetner

� 放置用过茶包及包装的垃圾桶
A rubbish bowl for used tea bags and wrappings

� 蜂蜜 ( 可选的 )
Honey (optional)

� 柠檬( 可选的 )
Lemon (optional)

• 咖啡应为研磨咖啡、胶囊咖啡或滴滤咖啡（参照品牌标准），并伴有 -
Coffee is to be either bean to cup, Nespresso or brewed (refer to brand standards) and be
accompanied by –

� 牛奶（热牛奶和冷牛奶最佳）
Milk (preferably hot and cold)

� 糖 - 白糖和粗糖
Sugar – white and raw

� 甜味剂
Sweetener

• 为客人提供豆奶 。
Soy milk to be available for guests. 
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• 提供其他可选饮品（如果汁、冰沙、软饮料等）时，应同时提供相应玻璃器皿和辅助物品

（如冰块、吸管等）。
Where other beverage selections (e.g. juice, smoothies, soft drink etc) are provided, the
appropriate glassware and accompaniments must also be available (i.e. ice, straws etc).

• 尽可能使用原创和富含现代主题的茶点休息。
Original and contemporary themed refreshment breaks are to be used wherever possible.

• 如需服务超过 500 名客人，应提供额外的茶歇服务台。
Where there are more than 50 guests to cater for, additional stations are to be provided.

• 所有菜肴必须附上标签，员工应熟悉可选菜肴。
All dishes must be labelled and employees familiar with selections.

• 关于饮食服务，所有提供的食物应保持适当温度，如热食应趁热提供，冷食应冷时提供。
With regards to food service, all food is served at the appropriate temperature. E.g. hot food
is served hot and cold food is served cold.

• 服务前必须除去保鲜膜。
Plastic wrap must be removed prior to service.




