
Skills USA Restaurant Service Competition Update 2019 

Hello, 

Here is an update for the 2019 SkillsUSA Culinary competition. There are not a lot of changes from last 
year, the main one being the location. The competition will be held at the Pickens County Career and 
Technology Center, 990 Chastain Rd, Liberty SC, 29657. 

You will not have to go to the TD Center to get you badges. We will have them at PCCTC and will give 
them out during the registration. Culinary, Pastry and Food and Beverage contestants will not attend the 
opening ceremony. You will report to the competition site on Friday morning at 8:00 am. 
Here is an outline of the Restaurant competition and some notes to help you prepare.  

Please note that students are No longer required to provide a resume to the judges for this 

competition. 

8:00 am – 8:30 am – Registration. 

8:30 am – 8:45 am contestants move to the Dining room and will have a Q and A with the lead judge. 

8:45 am – only contestants will be allowed in the Dining room from this point on 

Part 1 – the written test 

8:45 am – 9:30 am – Contestants will take the written test required for the competition. The test will 

cover basic information on table service, customer service and skills executed during the competition. 

There will not be questions on wine or alcohol on the test for high school students. 

9:30 am - Contest starts. Contestants will be broken into two groups. Each group will perform the same 

tasks but to assure the judges have time to focus on each contestant, we will work in two flights. During 

the first flight, the contestants will be housed in a separate room and will not be allowed to meet with 

instructors. Uniforms, Grooming and General appearance will be evaluated based on skills standards. 

Part 2 – Setting the table based on your menu 

45 minutes – The contestants will be required to set a table for 4 in a fine dining setting. Each contestant 

will receive a 4 course menu with a chef’s special and a drink special. They will need to set the entire 

table based on the menu. Each menu will have slight variations but all will perform the same 

competencies. The first course will be an appetizer or a soup, (a soup would require a separate utensil, a 



soup spoon, and an appetizer may require a fork and knife) second course will be a salad, third course 

will be the entrée (some entrée’s will require special utensils. Example, a steak knife, which should be 

preset prior to serving the entrée) fourth course will be a dessert (some desserts will require a spoon 

 

and others will require a fork) and the contestants will have to decide what is needed based on their 

menu. 

The table will require proper clothing, silverware, 2 drink glasses, a minimum of 4 different napkin folds, 

salt and pepper shakers, and a centerpiece. A vase will be provided but contestants are encouraged to 

design their own centerpiece for the table to help show their personality and flair. Once the contestant 

has completed the table setting, they can ask to be judged. 

The staging area will have a variety of utensils and will have more than what is needed to set the table. 

They will have to pick and select the correct items to place on the menu. 

Part 3 – Host or Hostess responsibilities 

10 minute allowed. The contestants will greet a guest from the hostess stand. They should greet and 

welcome guests to the restaurant. They should make small conversation during seating and escort the 

guests to the table (remember to pull out chairs for female guests). They will properly present the menu 

to the guests. Remember to smile 

Part 4 Server greeting 

10 minutes allowed. As the server their Introduction at the table using first name only and speaking 

clearly and concise will be important. A warm friendly tone and body language is also important. 

Remember to smile. They should describe the chef’s special and any drink specials. They should remove 

extra settings if necessary and take the drink order. 

Part 5 – service at the table 

45 minutes allowed to complete service. Contestants should properly serve the beverages that were 

ordered and answer questions on their menu. They should try upsell the chef’s special, take the order. 



Remember to repeat the order to the guest. The contestants will then walk through the service of all 

courses, serving from the left and clearing between courses from the right. They may need to preset a 

utensil between courses and remember to ask how the food is and remember to refill drinks. Once the 

salad course is down, the students will perform bread service from a basket using the two spoons 

(serviette). Things to remember: communicate with the customers, serve and clear women first, clear 

the entire course and get all unused silverware between courses and before serving the next course. 

Remember to crumb the table and upsell coffee with dessert. Each contestant must perform coffee 

service to at least one guest. 

Final step will be to present the check. Remember to thank them for their business and ask them to 

come again. The station will then be broken down and reset for the next contestant. 

Remember that professional appearance, body language, tone and organization are all being evaluated. 

During set up and service all items must be transferred from the mock station and kitchen on a tray. 

Shoulder carry is required; please practice with the tray in your left hand. 

 

11:15 should start the second flight and it will follow the same timeline as above. 

11:30 should begin the second flight and all service should be completed by 1:30 

Contestants from both flights will be expected to clean up and assist in resetting the dining room before 

they are released from the competition. 

Please remember to pay special attention to the small details. Table setting should be uniform and all 

items in proper place and facing the proper direction. Silverware and glasses should be spot and streak 

free and napkins should be clean, crisp and standing straight. 

2:00 pm – contestants will be released and will pack up and go to the TD center 

 

PDT testing is not required for the competition. 



As the technical chair for the contest, I look forward to welcoming you and your students to the 2019 
Skills USA culinary competition. 

Lunch will be on your own, you may have food delivered to the building. 

 

I look forward to seeing all of you soon. 

Sincerely, 

Chef Christopher Creely 

Technical chair for SkillsUSA Culinary competition 

chriscreely@pickens.k12.sc.us 

 


