
[bookmark: _axdzxianriiq]Restaurant Customer Survey Questions Examples 

[bookmark: _uxvgidea0usi]Introduction
Customer surveys are one of the most powerful tools available to restaurant operators. When designed well, they surface problems before they become patterns, highlight what guests genuinely love, and give staff a direct line of sight into the guest experience. This guide is intended for restaurant managers and front-of-house teams across different markets and service styles.
How to use this guide: 
Each category explains why it matters, what to ask, and how to use the responses. Pick the categories most relevant to your format — a fine dining restaurant and a quick-service outlet will prioritise differently.
Delivery formats: 
Print comment cards, QR code surveys (table or receipt), post-visit email, in-app survey, or verbal staff check-ins.
[bookmark: _365uti3eh91n]Recommended Survey Structure
Follow this order for the highest completion rates. Keep the total survey under 5 minutes (roughly 10–15 questions maximum for a standard visit).

	Step
	Category
	Reason

	1
	Overall Experience
	Sets the tone; easy to answer

	2
	Food Quality
	Core product feedback

	3
	Service Quality
	People experience

	4
	Speed of Service
	Operational insight

	5
	Cleanliness
	Health and safety signal

	6
	Atmosphere & Ambiance
	Environment feedback

	7
	Value for Money
	Pricing perception

	8
	Open-Ended Feedback
	Richest qualitative data



Incentive tip: Offering a small reward — a discount on the next visit, loyalty points, or a prize draw entry — can significantly increase completion rates, particularly in markets where survey culture is less established.

[bookmark: _98432cgifg61]Rating Scale Reference
Standardise your scale across all questions so results are comparable. Choose one and apply it consistently.

	Scale Type
	Best For
	Example

	1–5 Star
	Print cards, older demographics
	★★★★☆

	1–10 Numeric
	Digital surveys, granular data
	Rate from 1 (poor) to 10 (excellent)

	Emoji / Smiley
	Quick-service, multilingual contexts
	😞 😐 😊

	Yes / No
	Fast check-in questions
	Was your food served hot? Yes / No

	NPS (0–10)
	Loyalty measurement
	"How likely are you to recommend us?"



International note: In some markets (e.g., parts of Asia and Latin America), guests skew toward positive ratings out of politeness. Consider anchoring scales clearly and including a "neutral" midpoint to capture honest middle-ground responses.

[bookmark: _c5d0uzw6u054]
[bookmark: _k85mzwaacinq]
[bookmark: _m9zg0khb6ntr]Survey Categories
[bookmark: _gzc26hzgekz4]1. Overall Experience
Why it matters: This is your headline metric. It tells you quickly whether the visit delivered on your brand promise and whether the guest is likely to return.
How to use responses: Track this score weekly. A sudden dip often signals an operational, staffing, or supply issue before it shows up in reviews.

	#
	Example Question
	Suggested Format

	1
	How would you rate your overall dining experience today?
	1–5 stars

	2
	Did your visit meet your expectations?
	Yes / No / Partially

	3
	How satisfied were you with your visit overall?
	1–10 scale

	4
	Would you return to this restaurant?
	Yes / No / Maybe

	5
	How likely are you to recommend us to a friend or colleague?
	NPS 0–10



[bookmark: _n4tb01dbqbk4]2. Food Quality
Why it matters: Food is the primary reason guests choose a restaurant and the primary reason they do not come back. Consistency across shifts and locations is critical for multi-site operators.
How to use responses: Low scores on temperature or consistency often point to kitchen process gaps rather than ingredient quality. Share results with kitchen leadership.

	#
	Example Question
	Suggested Format

	1
	How would you rate the quality of your meal?
	1–5 stars

	2
	Was your food served at the correct temperature?
	Yes / No

	3
	Did your meal match the description on the menu?
	Yes / No / Partially

	4
	How would you rate the presentation of your dish?
	1–5 stars

	5
	Was the portion size appropriate?
	Too small / Just right / Too large

	6
	Were your dietary or allergy requirements handled correctly?
	Yes / No / N/A

	7
	Did the food taste fresh?
	Yes / No


International consideration: In multicultural markets, guests may have expectations shaped by authentic regional cuisines. A brief open-ended question like "Did the food reflect the cuisine as you expected?" can surface useful cultural alignment feedback.

[bookmark: _nj8wx1lhiwhs]3. Service Quality
Why it matters: Research consistently shows that guests forgive average food more readily than poor service. Staff attitude and attentiveness are the strongest drivers of return visits.
How to use responses: Share named positive feedback directly with team members. Use low scores in staff briefings as anonymous coaching material, not as punishment.

	#
	Example Question
	Suggested Format

	1
	How friendly and welcoming was your server?
	1–5 stars

	2
	How knowledgeable was the staff about the menu?
	1–5 stars

	3
	Were your needs attended to promptly?
	Yes / No / Sometimes

	4
	Did staff check on you during your meal?
	Yes / No

	5
	Were special requests or modifications handled well?
	Yes / No / N/A

	6
	How would you rate the professionalism of the team overall?
	1–5 stars

	7
	Did you feel valued as a guest?
	Yes / No


Cross-cultural note: In some markets, minimal interaction from staff is preferred (e.g. Japan); in others, warmth and conversation are expected (e.g. Brazil, South Africa). Consider adding: "Did the level of interaction from our team suit your preference?"

[bookmark: _dwmv1k9l829z]4. Speed of Service
Why it matters: Wait time is the most common complaint across all restaurant types globally. Perception of speed matters as much as actual speed — guests who feel informed wait more patiently.
How to use responses: Correlate low scores with time-of-day data to pinpoint rush-hour bottlenecks.

	#
	Example Question
	Suggested Format

	1
	How would you rate the speed of service overall?
	1–5 stars

	2
	Were you greeted within a reasonable time of being seated?
	Yes / No

	3
	Was your food delivered within an acceptable time?
	Yes / No

	4
	Did you experience any unnecessary delays?
	Yes / No

	5
	If there was a wait, were you kept informed?
	Yes / No / N/A

	6
	Was the payment and checkout process efficient?
	Yes / No



[bookmark: _iw5cwswasd9r]5. Cleanliness and Hygiene
Why it matters: Cleanliness is directly linked to perceived food safety. In a post-pandemic environment, hygiene standards are scrutinised more closely than ever, particularly in international travel hubs and urban markets.
How to use responses: Any low score here should trigger an immediate operational review. This category has direct reputational and regulatory implications.

	#
	Example Question
	Suggested Format

	1
	How clean was the dining area?
	1–5 stars

	2
	Were the tables and seating areas clean upon arrival?
	Yes / No

	3
	How clean were the restrooms?
	1–5 stars

	4
	Did the restaurant appear well-maintained overall?
	Yes / No

	5
	Did staff handle food in a hygienic manner?
	Yes / No

	6
	Were hand sanitiser or hygiene facilities available?
	Yes / No / Not noticed



[bookmark: _40fmnzlo1hyp]6. Atmosphere and Ambiance
Why it matters: Ambience drives dwell time, spend per head, and social media sharing. It is often the difference between a functional meal and a memorable experience.
How to use responses: Lighting and noise level are the two most actionable variables. Small adjustments can make a significant difference to guest comfort.

	#
	Example Question
	Suggested Format

	1
	How would you rate the overall atmosphere?
	1–5 stars

	2
	Was the music volume appropriate?
	Too loud / Just right / Too quiet

	3
	Was the lighting comfortable for dining?
	Yes / No

	4
	Did the décor and environment match the style of the restaurant?
	Yes / No

	5
	Was the temperature in the restaurant comfortable?
	Too warm / Just right / Too cold

	6
	How would you describe the overall vibe?
	Open text


Temperature comfort is often overlooked but is a top complaint in hot climates (air conditioning too cold) and colder markets (insufficient heating). Worth tracking seasonally.

[bookmark: _f5413cb1ldmu]
[bookmark: _8w22npvjc6ox]7. Value for Money
Why it matters: Value perception is not about being cheap — it is about whether the total experience justified the price paid. A R350 meal can feel exceptional value; a R120 meal can feel overpriced if the experience was poor.
How to use responses: If value scores fall while food and service scores remain high, it may indicate a pricing communication problem rather than a genuine value gap.
	#
	Example Question
	Suggested Format

	1
	Did you feel you received good value for money today?
	Yes / No / Unsure

	2
	Were the menu prices clearly displayed and easy to understand?
	Yes / No

	3
	Was the quality of food and service worth the price paid?
	1–5 stars

	4
	How would you rate our overall value compared to similar restaurants?
	1–5 stars

	5
	Would you consider our restaurant good value for a special occasion?
	Yes / No / Maybe


International note: In markets with significant income diversity (e.g., South Africa, India, Brazil), consider segmenting value responses by visit occasion (business meal, family outing, date night) as price sensitivity varies significantly by context.

[bookmark: _rmqxnt37xq7e]8. Menu and Selection
Why it matters: Guest tastes and dietary needs evolve continuously. Regular menu feedback helps identify gaps, reduce food waste from low-performing items, and spot opportunities for seasonal or localised additions.

	#
	Example Question
	Suggested Format

	1
	Did you find enough variety on the menu?
	Yes / No

	2
	Were vegetarian, vegan, or plant-based options available?
	Yes / No / Not needed

	3
	Were allergens and dietary information clearly labelled?
	Yes / No

	4
	Was the menu easy to read and understand?
	Yes / No

	5
	Are there any dishes or cuisines you would like us to add?
	Open text

	6
	Did you find options suitable for children (if applicable)?
	Yes / No / N/A



International consideration: Halal, Kosher, and other religious dietary requirements should be explicitly addressed in markets where this is relevant. A simple "Were your religious or cultural dietary needs accommodated?" question is appropriate in diverse markets.

[bookmark: _hklphmx4b99w]9. Online Ordering and Delivery (where applicable)
Why it matters: For restaurants with takeout, delivery, or app-based ordering, the digital and delivery experience is as important as the in-restaurant experience. Issues here affect ratings on third-party platforms (Uber Eats, Mr D, Just Eat, DoorDash, etc.).

	#
	Example Question
	Suggested Format

	1
	Was the online ordering process straightforward?
	Yes / No

	2
	Was your order accurate when it arrived?
	Yes / No

	3
	Was your food delivered within the estimated time?
	Yes / No

	4
	Was the packaging appropriate and secure?
	Yes / No

	5
	Did the food maintain its quality during delivery?
	Yes / No

	6
	How satisfied were you with the overall delivery experience?
	1–5 stars

	7
	Which platform did you use to order?
	Dropdown / open text



[bookmark: _6xtuhvn7lf21]
[bookmark: _ess8dofwfkim]
[bookmark: _amfbrgrjqd1s]
[bookmark: _ix64tg3r0od8]10. Accessibility and Inclusivity
Why it matters: Accessibility is both a legal requirement in many jurisdictions and a genuine hospitality standard. Guests with mobility challenges, hearing or visual impairments, or young children will actively avoid venues that do not cater to their needs — and will actively recommend those that do.
	#
	Example Question
	Suggested Format

	1
	Was the restaurant easily accessible for all members of your party?
	Yes / No / N/A

	2
	Were high chairs or child-friendly seating available if needed?
	Yes / No / N/A

	3
	Were large-print or digital menus available upon request?
	Yes / No / N/A

	4
	Did staff assist guests with specific needs without being asked?
	Yes / No / N/A

	5
	Is there anything we could do to make our restaurant more inclusive?
	Open text



[bookmark: _68qeqnto3nnd]11. Technology and Payment Experience
Why it matters: Increasingly, guests interact with technology at multiple points — digital menus, QR ordering, contactless payment, loyalty apps. Friction at any of these touchpoints creates frustration, particularly among younger or more tech-savvy guests.

	#
	Example Question
	Suggested Format

	1
	If you used a QR code or digital menu, was it easy to navigate?
	Yes / No / N/A

	2
	Were all the payment methods you expected available?
	Yes / No

	3
	Was the payment process quick and hassle-free?
	Yes / No

	4
	Did you experience any technical difficulties during your visit?
	Yes / No

	5
	How would you rate our digital experience overall?
	1–5 stars / N/A



[bookmark: _h9mjy7drl7gw]12. Staff Recognition
Why it matters: Positive feedback is a direct, low-cost staff retention tool. Recognising individuals by name builds morale, reinforces desired behaviours, and creates a culture where good service is celebrated.
How to use responses: Pin recognition feedback on a staff noticeboard. Mention it in team briefings. Consider a monthly "Guest's Choice" award driven by survey nominations.

	#
	Example Question
	Suggested Format

	1
	Did any team member go above and beyond during your visit?
	Yes / No

	2
	If yes, would you like to name them?
	Open text

	3
	What specifically impressed you about this person?
	Open text

	4
	How would you describe your server's attitude overall?
	Open text



[bookmark: _4eveurdejre7]13. Customer Loyalty and Visit Patterns
Why it matters: Understanding how often guests visit, why they chose you, and what would make them visit more helps you prioritise marketing spend and loyalty programme design.

	#
	Example Question
	Suggested Format

	1
	Is this your first visit to this restaurant?
	Yes / No

	2
	How often do you dine with us?
	First time / Occasionally / Monthly / Weekly

	3
	How did you hear about us?
	Google / Social media / Word of mouth / Walk-past / Other

	4
	What is the main reason you chose us today?
	Food / Location / Price / Occasion / Recommendation

	5
	What would most encourage you to visit more frequently?
	Open text

	6
	Are you a member of our loyalty programme?
	Yes / No / Didn't know you had one

	7
	Would you follow us on social media for updates and offers?
	Yes / No / Already do



[bookmark: _b6gybqu3wxxu]14. Open-Ended Feedback
Why it matters: Quantitative scores tell you what is happening; open-ended responses tell you why. These are often the most actionable insights of the entire survey and the ones most likely to reveal something you had not considered.
How to use responses: Review these weekly. Categorise common themes. Share standout quotes — both positive and negative — with the relevant department heads.

	#
	Example Question

	1
	What was the highlight of your visit today?

	2
	What is the one thing we could improve most?

	3
	Was there anything that surprised you — positively or negatively?

	4
	Is there anything you wish we offered that we currently do not?

	5
	Do you have any other comments or suggestions for our team?



[bookmark: _d50q7bxp8z2o]Survey Design Best Practices for Staff

	Principle
	Detail

	Keep it short
	Aim for under 10 questions for in-restaurant, up to 15 for post-visit email

	One question at a time
	Avoid double-barrelled questions ("Was the food and service good?")

	Use consistent scales
	Do not mix 1–5 and 1–10 in the same survey

	Make it anonymous
	Guests give more honest feedback when not required to identify themselves

	Act on the results visibly
	Post a "You said, we did" update — guests notice when their feedback leads to change

	Train staff on surveys
	Staff should know how to invite guests to complete surveys naturally, not push aggressively

	Translate where needed
	In multilingual markets, offer surveys in the dominant local languages

	Review regularly
	Survey questions should be reviewed every 6–12 months as your menu and service evolve.



[bookmark: _qpmty8snq4mo]Using Results: A Simple Framework for Teams

	Score Range
	Action

	4.5–5.0 / 9–10
	Celebrate and document what is working; use as a benchmark

	3.5–4.4 / 7–8
	Monitor trends; identify specific friction points

	2.5–3.4 / 5–6
	Investigate root causes; set a 30-day improvement target

	Below 2.5 / Below 5
	Escalate to management immediately; conduct staff debrief



This guide may be adapted freely for use within your restaurant operation. Review and update questions periodically to reflect changes in your menu, service model, and guest demographics.
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