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Test

Which dining room employee is responsible for the overall management of service?

1. Captain
1. Headwaiter
1. Apprentice
1. Maître d’hôtel

Which dining room employee is responsible for a server area of about 15 to 25 guests?

a. Captain
b. Headwaiter
c. Apprentice
d. Maître d’hôtel

A server in training is called a(n)

a. captain.
b. headwaiter.
c. apprentice.
d. maître d’hôtel.

Which front-of-house workers would not interact directly with food?

a. Host/Hostess
b. Headwaiter
c. Captain
d. Runner/Buser



Guest information that reservation software might prompt front of the house staff to enter includes

a. date of birth.
b. drink orders.
c. Social Security information.
d. contact information.

In a full-service operation without a host or hostess, greeting guests and taking them to their seats falls to the

a. server or floor manager.
b. maître d’hôtel or floor manager.
c. captain or front waiter.
d. server or headwaiter.

To ensure guest satisfaction and safety when handling special requests, servers need to

a. bring a back-of-the-house employee out to the table to receive the request.
b. correctly note any special food preparation requirements.
c. correctly note any special food preparation requirements and ensure that the kitchen understands the request.
d. direct guests to items on the menu that might be appropriate for them.

The place in each dining room that establishes the location of seat number one at any table is called the

a. starting zone.
b. center point.
c. main spot.
d. pivot point.



When taking orders from guests, ask for their choices and write them down in the order of

a. cold food to hot food.
b. delivery to the table.
c. the alphabet.
d. simple foods to complex dishes.

A server says to a guest, “My favorite dish on the menu is the rack of lamb.” This is an example of

a. customer anticipation.
b. suggestive selling.
c. suggestive advertising.
d. competitive advantage.

Suggesting specialty beverages is often done by servers because profit margin for beverages is generally

a. marginal.
b. break even.
c. high.
d. low.

Contemporary service styles are

a. more casual than traditional service styles.
b. less casual than traditional service styles.
c. another name for traditional service styles.
d. the only acceptable type of service styles in a restaurant operation.



A type of contemporary service style is 

a. American service.
b. English service.
c. French service.
d. fast casual service.

An example of fast casual establishments are

a. cafeterias.
b. pizza restaurants.
c. drive-throughs.
d. vending machines.

Which style of service is considered the most elegant?

a. French
b. English
c. Russian
d. American

Which style of service is also known as family-style dining?

a. French
b. English
c. Russian
d. American

Which style of service uses the fewest tools and utensils?

a. French
b. English
c. Russian
d. American


Traditional service styles require that plates and utensils are

a. cleared promptly after each course.
b. left on the table until all courses are completed.
c. stacked at one end of the table for the buser to clear.
d. put on a nearby tray by guests when they are finished with a course.

Which serving tool is used to serve bread, rolls, or individual pastries?

a. Fork
b. Tongs
c. Ladle
d. Spoon

When removing items from the table while guests are still seated, which task is performed from the guest’s right side?

a. Presenting and serving from platters
b. Serving solid foods
c. Changing flatware
d. Clearing the table of extra utensils and crumbs

When removing items from the table while guests are still seated, which task is performed from the guest’s left side?

a. Clearing plates
b. Clearing bread and butter
c. Changing flatware
d. Serving soup and beverages



The area in the front of the house where service items such as napkins, silverware, cups and saucers, and condiments are stored is the

a. service station.
b. pantry.
c. food prep area.
d. host/hostess station.

Which knife is used for all entrées and main courses?

a. Butter knife
b. Steak knife
c. Dinner knife
d. Cheese knife

Which type of fork has three triangular tines?

a. Oyster fork
b. Dessert fork
c. Cake fork
d. Fish fork

Which type of spoon has a jagged tip?

a. Bouillon spoon
b. Grapefruit spoon
c. Iced tea spoon
d. Espresso spoon

Hot drinks, such as coffee, tea, and cocoa, are usually served in cups or mugs made from thick glass or ceramic because

a. they are safer to use than thinner glasses.
b. beverages look better in them.
c. these materials help drinks stay hot.  
d. customers prefer them.


When serving hot beverages, the cup and saucer should be served on the right, in front of the guest, with the handle facing

a. 2 o’clock.
b. 4 o’clock.
c. 9 o’clock.
d. 10 o’clock.

Which type of tea is partially fermented?

a. Herbal
b. Black
c. Green
d. Oolong

Generally, cold drinks such as soda, water, and iced tea are served in a

a. plastic cup.
b. ceramic bottle.
c. clear glass.
d. metal cup.

How long should brewed coffee be held?

a. 1 hour or less
b. 2 hours or less
c. 3 hours or less
d. 4 hours or less



The employee who processes credit card payments either tableside using a handheld POS device or at a service station is the

a. cashier.
b. headwaiter.
c. floor manager.
d. server.

If a charge to a guest’s credit card is declined, a cashier should

a. call a manager to resolve the situation.
b. follow the guest’s lead and try to process the card again if the guest wishes to do so.
c. give the guest a free item for the inconvenience.
d. apologize and return the card immediately to the guest.

If a guest leaves an unexpectedly small tip, a server should

a. check with the guest to make sure the tip size was intended.
b. show their emotions to help the guest understand the server’s feelings.
c. treat the guest with respect, even though the tip amount was smaller than expected.
d. immediately apologize to the guest for the poor service offered during the meal.



Short Answer Test

1. Marie is working at a restaurant that is changing its policy on offering tap water at the table for no charge from serving all guests with water to serving only those guests who ask for it. Why would the restaurant do this? What should Marie say to guests who ask about the policy change?
________________________________________________________________________________________________________________________________________

1. Some restaurants have reservation policies that subject guests who do not show up to a no-show fee charged to their card. Why would a restaurant have this policy? Describe some benefits and drawbacks to this policy.
________________________________________________________________________________________________________________________________________

1. Describe the duties of a front-of-house manager. What skills would a front-of-house manager need to be effective in performing their job duties?
________________________________________________________________________________________________________________________________________

1. Many restaurants use point-of-sale (POS) devices. Describe how a restaurant would use a POS device. Why would a restaurant choose to use a POS device rather than using paper order tickets?
________________________________________________________________________________________________________________________________________


1. What steps should be followed to serve hot beverages? Why do you think are there so many steps for serving hot beverages?
________________________________________________________________________________________________________________________________________

© 2010-2025 National Restaurant Association Educational Foundation (NRAEF). All rights reserved. NRAEF, ProStart, and related names and logos are registered trademarks of the NRAEF. National Restaurant Association (Association) and related names and logos are registered trademarks of the Association.  These marks may not be copied, reproduced, or otherwise used without the explicit written permission of the owner of each mark.

Page 1 of 10 

image1.png
NATIONAL

RESTAURANT ProStart
ASSOCIATION N scatona Faundsion




