
 
Serving 101 Quiz 

 
Date:__________________ 

Name:_________________ 

Score:_____/20 

 

1. Food is the reason a guest picks out a restaurant, but great customer service 

is why a guest ____________. 

a. leaves unhappy 

b. comes back 

c. doesn’t come back 

d. complains to the manager 

 

2. _________ are the reason we can keep opening our doors every day. 

a. Our guests 

b. The menu items 

c. The hosts 

d. Bad reviews 

 

3. The most critical part of service in the hospitality industry is simple: _________. 

a. Tell a joke 

b. Laugh 

c. Smile 

d. Know all the prices on the menu 



4. Restaurants run on ______________. 

a. Yelp reviews 

b. upset customers 

c. no sleep 

d. teamwork 

 

5. The first part of teamwork is to ask your coworkers ________. 

a. when their birthday is 

b. if you can take a break 

c. when their next shift is 

d. if they need assistance 

 

6. The second part of teamwork is to ask your coworkers ____________. 

a. for help when you need it 

b. if they need extra shifts 

c. who the manager on duty is 

d. how many guests are in the dining room 

 

7. Which one of these tables will most likely want slower--paced service? 

a. A couple sharing a romantic meal. 

b. Business people out on lunch. 

c. Parents with a fussy child. 

d. People trying to catch a movie. 

 

8. Pre--bussing means___________. 

a. kindly reminding the guests to clear the table themselves 

b. clearing the table after the guests have left 

c. keeping the table neat while the guests are still seated 

d. None of the above 

 

 

 

 



9. What is the most common complaint at restaurants? 

a. The music is too loud. 

b. That the food doesn’t taste good. 

 c. It takes too long to be greeted or to pay. 

d. The restaurant is too cold. 

 

10. Sharing information about special events happening in and around your 

restaurant is a great way to get guests to come back soon. 

T or F 

 

11. Servers who mention extras like appetizers, add--ons, drinks and desserts 

have higher sales and make more tips. 

T or F 

 

12. Avoid words like rich, crispy and delicious. 

T of F 

 

13. Studies show that guests are unhappy with their dining experience when the 

server suggests menu items. 

T or F 

 

14. When you have no tables to wait on, ______________________________. 

a. you should be preparing for the next wave of guests 

b. you should read the menu 

c. you should stay in the back 

d. you should tell the host to seat you next 

 

15. You should treat all of your tables like one big table. 

T or F 

 

16. You should try to accommodate a guest’s request. 

T of F 

 



17. If the food comes out incorrectly you should ______. 

a. blame the kitchen 

b. apologize on behalf of the restaurant and fix the problem right away 

c. deny that the food is wrong 

d. comp the bill 

 

18. The correct answer to the question “What’s good?” is ___________________. 

a. “I don’t know” 

b. “Everything” 

c. “Nothing” 

d. a few enthusiastic descriptions of menu items 

 

19. If a diners meal is delayed you should ________________________. 

a. give them an accurate estimate of when it will arrive 

b. tell them it’s almost ready even if its going to be ten more minutes 

c. say that you don’t know when it will be ready 

d. mention that it’s the kitchens fault 

 

20. A good way to become a great server is to watch great servers at work. 

T or F 


