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il catering
i) V8 9 SR AL AR R 45 B R A PR 2 B ATk

3.2

{78  accommodation
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4.1.2 BYAETE S AL P SChR R SO B I, SESC IR RN S RFF 4 DB1UT 334 1L
€ KHDOEPFE TR, P55 NS GBIT 16159 IHLE -

4.2 EEREE

4.2.1 Bl FERE AR ZFR

4.2.1.1 FE. WL SKUE. BIE. BT BUE. BRI E)E SRS IROR S ARSI,
{E Restaurant.

4.2.1.2 FIEVLSSRAEAE G . BUEEEEE Hotel, 2 UF A IEBURIEFEAE Inn 2 Motel.
4.2.1.3 EB %A Food Plaza, WMIMETEEAE Café, IEREAE Bar, #%1HP{E Teahouse.
4.2.2 FRLFERI M A SR ZFR

4.2.2.1 FEP¥{F Head Chef; %7 lxd5 A ¥¥AF Waiter (55) . Waitress (%)

4.2.2.2 %% 3E Rooms Division Director; % 54 #1%{F Housekeeping Manager; /T 43
P{F Front Office Manager; §il /7" =% #¥{F Front Office Supervisor; i /T4l ¥I %4/ Front Office Captain.

4.2.3 HhEFFEIN

4.2.3.1 URBMFEEAE, RS N REESR, KA R (BRROER + with/in +FCEH
Pt REEE I, G0, — 5 SR 22 PRE Thick Soup with Doufu;  UKHEE A Bitter Melon in Plum
Sauce.

4.2.3.2 VIEFEWZHITEANE, EEROARHERE, XA “fuk Ghaid ki) +Fk (B
JEAR) + with/in +ECENZ 77 ERREE I, 4n, M- IF22P/F Sautéed Chinese Broccoli with Walnuts;
21 1 2F- HEF/F Braised Lamb Chop with Soy Sauce.

4.2.3.3 VISEAERIPIRS RO, ROV P ESEE, KA “fak @hinid 200D TR0 R+
FRHECR ORIREIEN, fn, K48 PF{E Rabbit-Shaped Mantou; ES/EAZ%/E Sautéed Sliced
Chicken, Eggs and Black Fungus with Vinegar.

4.2.3.4 VISEAEWANZEMAZ AT, EROVERESER, KA “fuk Ghiid £016) + Bk A
M4+ Style” [FBIEIEN, 41, &)KNZRAFEAE Stir-Fried Dongpo Pork with Pumpkin; Jb5{1E¥
[ #1E Noodles with Soybean Paste, Beijing Style.

4.2.3.5 BEAHEREAMANE N ZEZ LSRN, AREHTDAE K ERUCCA IR, A
POEPFE . W BT Jiaozi. BA + ERFE H E8 E 45 BRI dulsGR ), M DGE T S 5 8k
BIEPIE A, TMEEEESS R, . REE Wonton. 1 SCSEE &R ICIEAR IS X F
B, EHPGER S, AR SPRoRER. W A Youcha (Stir-Fried Flour Tea).

4.2.4 BHRLFMEBELREZER

BN AT IR S5 B3 S N f54 GBIT 30240.1.GB/T 30240.9 Fi1 DB11/T 334 [ & 2Kk ,
FAKERZ DL A ISR B
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BRI3AFRBMERSZER. MILARZIR, PEMAEZMREEELERY
A.1 5B
FTA L~ RAAE T B I AT 48 XRS5 By M N AR BRI S 42 BRI SRR
B, BRI
a) () 7 NS R I AR U
b) “8” A5 TAH AN R BRI AT E kA
A.2 BIRIIFR A TR

YOI T A4 FR ISR WRA L

FAL BIRAAAFR B FRIESTFEERB

A=) i HEL
1 BIT Restaurant
2 HEIT Chinese Restaurant 5% Chinese Cuisine
3 FaRIT Western Restaurant 5% Western Cuisine
4 WAFKET Hong Kong-Style Snack Restaurant
5 HEBT Halal Restaurant
6 RERT Vegetarian Restaurant
7 SRR Specialty Restaurant
8 EBY Food Plaza
9 FERRM Food Court
10 Eah Food Street
11 BA)E Grocery Store
12 R Convenience Store
13 /NIZ Snack Bar
14 AR/NZ, Local Snacks &% Local Delicacies
15 sy Roast Duck Restaurant
16 KR Hot Pot Restaurant
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TAL (5D

Fg H FE
17 RN 5 Grill House B Barbecue Restaurant
18 P E Snack Bar 5% Fast Food Restaurant
19 | EBUREE Fast Food Chain
20 [HITE Noodle Restaurant &% Noodles
21 M Bar
22 LI Café
23 THI AL Bakery
24 PakE Pastry Store ¥ Bakery

A.3 IhEERERARSZER

T ae veiits S I 5515 B 9 S0 om Bl IR A2,

RA.2 NEERTERIRSFERRIEERG
A=) i HEL
(TheeXig. Whte)
1 e &8 Front Desk B Reception
2 Kk KIT Lobby
3 REEIX Food Ordering Area
4 EEX Waiting Area
5 E- 20 Reservation
6 R b Cashier
7 T Banquet Hall
8 HERET VIP Dining Room
9 HBET Buffet 3¢ Cafeteria
10 fulA]; A5 Private Room
11 ez Chinese Kitchen
12 78 5 b5 Western Kitchen
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TA2 (5D
B b X
(RHD
1 HH Menu
2 REXL Vegetarian Menu
3 i ih R Dessert Menu
4 7K B Wine List (7%3%) ; Beverage Menu (#kl3%)
5 BRER Set Menu
GAR &)
1 IR b Condiments 5% Spices
2 W% Cheese
3 b Sugar
4 i Soy Sauce
5 i Vinegar
6 1eHL Sichuan Pepper
7 EAHC Pepper

8 FER Ky

Peppered Salt

9 BURKR Cumin Powder
10 o Salt

11 il Butter

12 Hgs Oliver Oil

13 PN Jam

14 ¥ Salad Dressing
15 i Tomato Sauce 5 Ketchup
16 FARE Mustard

17 PR Chili Sauce

18 gy Honey

19 EER/IY Milk

10 E2N Salt
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TA2 (5D
Fg L1D'e P
(BR)
1 HH Tableware
2 By EAR Napkin
3 X Fork
4 7] Knife
5 i Plate
6 AN Saucer
7 Mk Coaster
8 ®T Chopsticks
9 A Serving Chopsticks
10 5 Spoon
11 N4 Serving Spoon
12 T Bowl
13 X Teapot
14 FA Teacup
15 AR Glass
16 B Champagne Glass
17 1 AR White Wine Glass
18 ARTIY 7S Red Wine Glass
19 VKA Ice Bucket
20 T % Decanter
21 ke Ice Tongs
(B 534
1 B AR b3 Kitchen Waste
2 HoAbS: AATREAY) (B4 Non-Recyclables
3 BENIR Hazardous Waste
4 A [k 3R Recyclables




DB11/T 334.8—2021

A4 EBRESRR

ORGSR IOCEEERY ILRA3.
F A3 EREHERENELERG
5 3 #ex
‘ CAUTION
1 2.0 210
Hot Water
o ‘ CAUTION
2 EEEE, ok
Hot Surface
. CAUTION
3 ERER (AR

Very Hot Dish

N CAUTION

4 HRER ()
Hot

5 HE, ATTEH Not Edible

6 ARV Not Drinkable
WARNING

7 20K
Fire Hazard

8 HRRZEER Keep Safe Distance

9 24 /NI W R X 3 24-Hour Surveillance

A.5 PREZIEER

BRAEE AT B RE R B KA 4.

FA.4 PRSBILERFRTEERA

F5 3L 5

1 SCRHAAR, T 27)nE g Please Keep Table Etiquette

. . . Take What You Need
2 EEIE, EIRE
Do Not Waste Food

3 BT SREMEZAN No Outside Food

4 VILIE XV E-3cY Eat Light, Eat Right

5 VIR RS Do Not Drink and Drive

6 Pl EHL, BN Equipment Room. Staff Only
7 EefEEE R TR IEAN Staff Only
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A.6 HETIECER

TRZNIR A5 RIS IWRAS.

TAS5 FERESEREIFEERG

A=) i B
1 T gL 1 5 Face Mask Required
2 T R Please Scan Beijing Health Kit QR Code to Enter
3 T DA IR Temperature Check
4 TREF—KIE Maintain One-Meter Distance
5 HRATE) Clean Plates. No Waste.
6 TR ICEL R Please Wait in Line
7 T IAE A Heat Before Eating 2k Heat Before You Eat
8 BEWENITY) Do Not Leave Valuables Unattended
9 HRBF RS PR /N Take Care of Your Children
10 A B EA NP Do Not Leave Your Belongings Behind
11 WA (TAN) Please Save Paper

A7 REARRER

VRS B3 CRE R W3 A6,

FA6 RAREREREOEERG

A=) i B
1 E Soft Opening
2 R TRRAPLE Reservation
3 Oy TR Reserved
4 F I EM Free Wi-Fi
5 ENPECTRREE: Area Disinfected
6 RO, HICLHEH Disinfected Tableware
7 LBl Leave Used Dishes Here
8 H B iR X Free Seasonings
9 H BN Free Appetizers
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TA6 (5D
5 e HsL
10 LRSS R Free Parking
11 REME Valet Parking

12 PO E AR RS

Designated Driver Service

A.8 Mk ARBZTR

MV B3 A4 BRI IR AT

RAT MW ARZRFRESOEERG

b

B b X
1 B Food & Beverage Manager
2 BRI Banquet Manager
3 RS Chinese Restaurant Manager

4 (g 2SS

Western Restaurant Manager

5 TEE B Executive Chef
6 Tt BT Head Chef

7 FIIEVIES Sous Chef

8 J&$ i Cook

9 BT RS R

Waiter (%) ; Waitress (%)

10 T ) Bartender
11 | Kitchen Worker
12 Vet L Dish Washer

A SEH BARISCFRE R BILR A8,

®A8 HPERERMEOEERG

Imperial Cuisine

10
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FA8 (5D
A=) HC B
2 Bpeilg 5 Braised Sea Cucumber with Scallion
3 Lyl Fried Sweet and Sour Fish
4 TN 5 1 B Cuttlefish Roe Soup in Casserole
5 Jif Rz s £ Crispy Perch
6 NETGE Braised Doufu with Assorted Meat and Vegetables
7 TG JE Almond Jelly
8 B TR Royal Crispy Chicken
9 IR RERA Braised Venison with Soy Sauce
10 RlphEsy Sautéed Mushrooms, Peas and Bamboo Shoots
11 M= Sautéed Chinese Broccoli with Walnuts
12 — e R R Thick Soup with Doufu
13 — il Abalone Delicacy
14 ks Fotiaogiang (Abalone Casserole)
15 Bt IR Sautéed Fish Snout in Cream Sauce
16 TN JEE A Venison Casserole
CEEZD
1 THHE¥ Halal Cuisine
2 RS- Oxtail Casserole
3 ST Sautéed Lamb Tripe with Coriander
4 BRI ER Kung Pao Prawn
. —— Sfelutéed Sliced Chicken, Eggs and Black Fungus with
Vinegar
6 AR L B Braised Beef Tendon
7 BRTER Stir-Fried Sliced Lamb with Scallion
8 AR GESE ] Braised Lamb Chop with Soy Sauce
9 YOE SN Sautéed Lamb Tripe
10 JEREAT 22 Sautéed Sliced Beef Tripe with Coriander

11
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FA8 (5D

A=) HC B

11 AR SRS Braised Beef Tendon in Brown Sauce
(tfFeEfmikmBiR)
1 2L Douzhir (Fermented Soybean Milk)
2 JentIEE I Noodles with Soybean Paste, Beijing Style
3 fdjnn Sautéed Beef Tripe
4 - Congee with Nuts and Dried Fruits (Eaten on the Eighth
Day of the Twelfth Lunar Month)
5 Bl Wnyddits Stewed Pork Liver, Beijing Style
6 FElE Jiaoquan (Crisply Fried Dough Ring)
. — Dalian Hu.oshao (Pouch-Shaped Baked Wheat Cake
Stuffed with Pork and Shallot)
8 P Youcha (Stir-Fried Flour Tea)
9 XEH Aiwowo (Steamed Rice Cake with Sweet Stuffing)
10 LTS Z D Wonton in Chicken Soup, Beijing Style
11 ZA W Meat Roll, Beijing Style
12 [ TET Gt Mending Roubing (Minced Beef in Pancake)
13 By Beijing Roast Duck
14 i 53 Pea Cake
15 E Beijing Preserved Fruit
16 Bl KR Sweet Baked Cake
17 fes Shaomai (Steamed Dumpling)
18 LRI SRS Fried Buttercream Cake
19 [ivg 377 Plum Drink
20 VKOBE 1 Sugar-Coated Hawthorn
21 e Steamed Roll
A.10 FEREHRM

12
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®A9 ARRFRMEFEELERG

A=) HC B

(FEF

1 e ) QN E Vegetable Salad with Ham

2 fif SR Vb b Seafood Salad with Fresh Fruit

3 HBHEWH Purple Cabbage Salad

4 FRAF Wb hE Beef Salad, Thai Style

5 RIS it Braised Goose Liver in Red Wine
GAm)

1 MR =NEE -4 R Mushroom and Mixed Meat Soup, Russian Style

2 WyltAE b g Cream of Carrot Soup

3 R R Oxtail Soup

4 Yo T 5K Creamed Chicken and Corn Soup
(3

1 HUHE T4 HE Grilled Rib-Eye Steak

2 Al Roast Beef

3 2 B IC B 1 b =] Beef Fillet with Mushroom Sauce

4 S Roast Lamb Leg

5 IERE Pan-Fried Lamb Chop

6 PR HE Baked Pork Chop

7 S T e Smoked Spare Ribs with Honey

8 =t fk Grilled Salmon Fillet

9 6 = A IS A B R SO Roasted Salmon Fillet in Pesto and Black Olive Puree

10 e Fried Fish, Russian Style
(FH 2D

1 N Ginger Nut

2 SRAAT ] Green Tea Pudding

3 AR French Apple Tart

4 RN Strawberry Mousse

5 FhK TS Tiramisu

13
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FA9 (D
Fg LD B
6 AR ERE Black Forest Cake
7 ZhErE Cheese Cake
8 DKL Ice Cream

14
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EEWIAFFRBIREARSZER . BRI TRFRFIMALA 532 FRIESTFER G

B.1 i%AH

FB.1~KB. 7RGt A5 T AR BRSS 15 B AT A RRAI ML 55 4 PRI SRR R B 53R

HELH:

a) “ () 7 TR A A TSI AR U 5
b) “EL” HIJE A AN R AR R A

B.2 fEEIARRAFR

FE A W37 e 2 R 9 S os B IR B. 1

#*B.1 (ERAIAFRBFRIEIFETRA

H3Z

1 N WE RTE: BUS

Hotel

2 i

Tourist Hotel

3 BRRE Star-Rated Hotel
4 P S Budget Hotel

5 B Chain Hotel

6 SIS Luxury Hotel

7 BRI

Resort Hotel

8 RIS

Tourist Hotel

9 K Tl

i

EO

Boutique Hotel

10 [

R

it

]

Business Hotel

11 E S

Theme Hotel

12 iU R S B E

Designated Tourist Hotel

13 | REEIRYE

Family Hotel

14 | HHERE:

Youth Hostel

15 B 53

Inn

16 WE XA

Serviced Apartment

17 EZ0N

Rural Homestay Inn

15
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B.3 INgtiiERARFER

Thae veiits X I 5515 B 9 S0 os il IR B 2.
*B.2 INRERME KRS ISR ETFEERA

A=) i B
(BREEBER)
1 & Guest Room
2 FRiElE s PR Standard Room
3 FIE Family Room
4 =814 Superior Room
5 S Deluxe Room
6 T 45 b Business Room
7 TR Executive Room
8 Bl Suite
9 R RHESYS Junior Suite
10 HRE Senior Suite
11 PEE g Deluxe Suite
12 ITBUE b Executive Suite
13 MREp Presidential Suite
14 KIKB King Size Room
15 BN [a] Single Room
16 UNEIRETE SN ) Twin Room
17 YN Triple Room
18 el 5% Garden View Room
19 115=95 Hill View Room
20 555 Sea View Room
21 KA 5 Long Stay Room
22 ToRERG 2 Accessible Room ¥, Barrier Free Room
23 T Non-Smoking Room

16
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#*®B.2 (&)
A=) i HEL
(BRB & HERARSS)
1 WK Hotel Lobby
2 T2 Baggage Room &} Luggage Room
3 ITEE Baggage Cart 5 Trolley
4 FHEE Cart
5 ALEEHD Concierge
6 AL MG Gift Shop % Souvenirs
7 Ve 5% Laundry
8 BEARIIH Laundry Items
9 BEAC Laundry Docket
10 EREV Information
11 B RS: ERIRS Room Service
12 T4 Baggage Stand 5% Luggage Stand
13 1T Baggage Deposit B¢ Left Baggage =% Left Luggage
14 TZERESE Bell Desk &% Luggage Counter
15 1T A Baggage Label 5% Luggage Label
16 TTEYRAFIE Valuables Deposit Room
17 P 25 HH 0 Business Center
(NMERIRES)
1 Tof P & Advance Deposit
2 TRHE H HA Expected Arrival Date
3 e H A Expected Departure Date
4 MNMEFILD Check-In
5 B Check-Out
6 FEATHGIE Early Arrival
7 Zzx) Room Rate
8 FImids HER Rack Rate
9 PLEAN Special Price

17
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#*®B.2 (&)
A=) i L
10 ZIEk BN Room Types
(BERA®
1 VRS Key Card
2 i & E 1] Service Directory
3 b Laundry Bag
4 EHAE Blanket Bag
5 JIIJZN Extra Bed
6 A A Sewing Kit
7 LiESS Cotton Swab
8 TS Sanitary Bag
9 BRI Shampoo
10 IR Shower Gel 5§ Body Wash
11 VEFW Hand Soap
12 i) Soap
13 i3] 7S Lotion
14 £2% =i} Shoe Shine Cloth
(KR BS. RERiEHD
1 {RLAR D Club
2 18 5 b5 Fitness Room
3 IKIT A Spa
4 F AR Beauty Care

B.4 FRESHEILER

BRAEE AT BRI WAEB. 3.

#*B.3 RSBILERFRTFZERM

b LiD'E P
1 HITI Do Not Disturb
2 TH 7550 Ho A 2 AR ED Please Do Not Disturb Other Guests
3 ERBEANL TP, KR & Please Do Not Overload Washer or Dryer

18
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TRZNIR A5 RISt KB 4.

*B.4 HETIESRERIEFETRSG

DB11/T 334.8—2021

Fg HC FE
1 iR Visitors Please Register
2 EAEEVZL) Please Make Up Room
3 FHEE M Bk EIRT & Please Return Cart to Front Desk After Use
4 NFEHR, HIRIT EH For Assistance, Please Dial Operator
B.6 URARRRIER

YRR (5 B 90 i%oR ] WWRB.5.

#B.5 WAARRERRIGFEERS
5 i T
1 CHE, TEECLE A Sterilized
2 AT & FR AL S P P A FH Laundry Supplies Available at Front Desk
3 AR 25 N TP Hotel Guests Only
4 15 ZE I AORH ) 25 N T I8 Parking for Hotel Guests Only
. T TR BIBRAT T e, E R E{E M AUE | Thank You for Helping Us Save Water and Energy.

MSAEE N L.

Place Towels You Will Use Again on the Rack.

B.7 EBII&AM

I 1A RIS IR KB 6.
FB.6 BRI IRIMRIFETG

F5 HC 3
1 TIT &b Reservation
2 S Operator
3 THRAT #8 Reservation Office
4 T B Front Office
5 B n Housekeeping Department
6 MR L Customer Service Center

19
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%= B.6 (£

P i

Administration Office

Sales Department

Sales & Marketing Department

10 DA g

Staff Canteen

11 HLEA=E

Staff Training Room

12 RILHERE

Staff Locker Room

B.8 MIAFRZFR

MOl N 53 A4 R SC o) KRBT

#®B.7 MW ARBRIREIEERG

5 L1D'S BE
1 SR Zpul General Manager
2 psy gl Deputy General Manager

3 IR)E &

Resident Manager

4 BERI

Rooms Division Director

5 T4

Front Office Manager

6 AT EE

Front Office Supervisor

7 Al T 958

Front Office Captain

8 &AH Housekeeping Manager
9 & Housekeeping Supervisor

10 At

Housekeeping Captain

11 (EREZSi

Duty Manager

12 KR4

Purchasing Manager

13 WL

Night Shift Manager

14 AT iR 2

Reservation Manager

15 T K BHLE R

Reservation and Operator Agent

16 T2

pai

<

Porter @ Bellman

20
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F5 HC P
17 & R 5 Room Attendant
18 THEEH T Maintenance Worker
19 HHEHEEAR Housekeeping Staff

21



