

Server Quiz Framework

A structured guide for restaurant managers to build consistent, effective server assessments
Most server quizzes test only menu memorisation. A structured framework ensures every critical area of server knowledge is assessed consistently, whether you're onboarding a new hire or running an annual certification for a seasoned team.
[bookmark: _vkau4oxbj1pf]The 10 Core Knowledge Categories
[bookmark: _1pdff7b1lb52]1. Menu Knowledge
Goal: Verify that servers know the menu thoroughly.
	Topic
	Example Questions

	Ingredients & cooking methods
	What ingredients are in the Classic Burger? How is the salmon prepared?

	Portion sizes & sides included
	What side options come with the grilled chicken?

	Garnishes & presentation
	How is the beef carpaccio plated and garnished?

	Allergens & dietary flags
	Which dishes contain nuts or tree nuts?

	Signature & new menu items
	What makes our signature dish unique? What was added in the latest menu update?


International Note: If your menu uses foreign language names or regional ingredients, include pronunciation guides and origin explanations as quiz topics.
[bookmark: _v8kp3r4s7cxi]2. Beverage Knowledge
Goal: Ensure servers can confidently discuss and recommend drinks.
	Topic
	Example Questions

	Wine list (by region, style, vintage)
	Which red wine pairs best with the ribeye?

	Beer selection (tap vs. bottle, local vs. imported)
	What beers are available on tap tonight?

	Cocktail & mocktail menu
	What ingredients are in the house margarita?

	Non-alcoholic & specialty beverages
	What non-alcoholic options suit a guest avoiding sugar?

	Pairing recommendations
	Which white wine complements the seafood platter?

	Beverage sizes & glassware
	Which glass is used for a Pinot Noir vs. a Champagne?


[bookmark: _lr0gejhlmwlm]3. Promotions & Marketing Knowledge
Goal: Confirm servers can clearly communicate current offers and drive revenue.
	Topic
	Example Questions

	Daily & weekly specials
	What is today's lunch special?

	Limited-time & seasonal offers
	When does the current seasonal menu end?

	Happy hour timing & inclusions
	What drinks and times qualify for happy hour?

	Loyalty programs & gift cards
	How does a guest redeem loyalty points?

	Upcoming events
	What events are planned this month?

	Social media & review incentives
	Do we encourage guests to check in or leave reviews?


[bookmark: _lyo64iojgd88]4. Service Standards
Goal: Test understanding of service flow and guest interaction procedures.
	Topic
	Example Questions

	Greeting standards & timing
	Within how many minutes should a table be acknowledged after seating?

	Table maintenance & pacing
	When should plates be cleared between courses?

	Check-back procedures
	When is the ideal moment for a quality check?

	Upselling expectations
	What is the expectation for suggesting a second round of drinks?

	Complaint handling
	Walk me through the steps for handling a guest complaint.

	Payment & bill procedures
	What is the procedure if a guest disputes a charge?

	Cultural sensitivity
	How should servers adapt their communication style for guests from different cultural backgrounds?


International Note: Service pace, formality levels, and tipping culture vary widely. If your restaurant serves an international clientele, include training and quiz content on cultural awareness.
[bookmark: _r300de5sbk1g]5. POS & Technology Knowledge
Goal: Ensure servers can operate systems accurately and efficiently.
	Topic
	Example Questions

	Order entry & modifiers
	How do you enter a dish with multiple modifications?

	Discounts & voids
	How do you apply a manager-approved discount?

	Split checks
	How do you split a check between four guests with different payment methods?

	Gift cards & vouchers
	How do you process a gift card payment?

	Refund procedures
	What are the steps for processing a partial refund?

	Reservation & table management systems
	How do you update a table status in the floor management system?


[bookmark: _8pzzajvcydri]6. Allergy & Dietary Knowledge
Goal: Protect guests, reduce legal risk, and build trust.
	Topic
	Example Questions

	The 14 major allergens (EU standard)
	Name all 14 major allergens.

	Gluten-free, vegan & vegetarian options
	Which main courses are suitable for a vegan guest?

	Cross-contamination procedures
	What steps do you take when a guest declares a severe nut allergy?

	Kitchen communication protocols
	How do you flag an allergy order to the kitchen?

	Local & regional dietary laws
	Are there religious dietary requirements (halal, kosher) relevant to our menu?


International Note: Allergen labelling laws differ by country. The EU mandates 14 declared allergens; other regions have different requirements. Tailor this section to your local regulatory environment.
[bookmark: _sighbdin70g7]7. Upselling & Sales Techniques
Goal: Improve sales performance through confident, natural recommendations.
	Topic
	Example Questions

	Recommended add-ons & upgrades
	What premium sides can a guest upgrade to?

	Suggested starters & appetisers
	What starter pairs well with the burger?

	Dessert & digestif recommendations
	How would you introduce the dessert menu after mains?

	Beverage pairing upsells
	Which premium wine would you suggest for a guest ordering steak?

	Upselling language
	Give an example of a natural, non-pushy upsell for an appetiser.


[bookmark: _nanfp8s3lexn]8. Restaurant Operations Knowledge
Goal: Ensure awareness of day-to-day operational policies.
	Topic
	Example Questions

	Opening hours & shift handover
	What information must be communicated at a shift handover?

	Reservation & waitlist policies
	What is the reservation policy for parties of eight or more?

	Large party & event procedures
	What is the minimum notice required for a private dining booking?

	Takeaway & delivery services
	Which delivery platforms do we partner with?

	Dress code & ambience standards
	What is our policy if a guest arrives underdressed for the dress code?

	Currency & payment policies
	Which currencies or payment methods do we accept?


International Note: This is especially important for restaurants in tourist-heavy locations. Servers should know how to direct guests on local transport, nearby attractions, and common guest questions about the area.
[bookmark: _czmauxafonw9]9. Brand & Guest Experience Knowledge
Goal: Reinforce restaurant culture, identity, and service philosophy.
	Topic
	Example Questions

	Restaurant history & concept
	What inspired the founding of this restaurant?

	Mission statement & core values
	What are our three core service values?

	Service philosophy
	How would you describe the guest experience we aim to create?

	Guest recovery standards
	What can a server offer a guest who had a poor experience?

	Storytelling about the menu
	How would you describe the inspiration behind our signature dish to a guest?


[bookmark: _kvkvsj90diea]10. Safety & Compliance Knowledge
Goal: Promote a safe, legally compliant workplace.
	Topic
	Example Questions

	Food safety & holding temperatures
	What is the minimum safe holding temperature for hot food?

	Emergency & evacuation procedures
	Where are the emergency exits and assembly points?

	Accident & incident reporting
	What should you do if a guest slips and falls?

	Responsible alcohol service
	How do you handle a guest who appears intoxicated?

	Service animal policies
	What is our policy regarding guests with service animals?

	Data privacy (for loyalty programmes)
	How should guest personal data be handled at the point of collection?


[bookmark: _t3c3c7upzxws]
[bookmark: _3ciz378xw8oj]Quiz Levels by Staff Stage
	Level
	Name
	Who It's For
	Focus Areas

	1
	New Hire Quiz
	Staff within the first 2 weeks
	Basic menu, service standards, safety

	2
	Menu Mastery Quiz
	Staff completing menu training
	Detailed food, beverage, and allergen knowledge

	3
	Sales & Upselling Quiz
	All front-of-house staff
	Upselling, promotions, beverage pairings

	4
	Service Excellence Quiz
	Experienced staff
	Guest scenarios, complaints, and cultural awareness

	5
	Annual Certification Quiz
	All serving staff
	Full assessment across all 10 categories


[bookmark: _u620l5f7zu72]Recommended Question Types
Mix formats to test both recall and practical application:
	Type
	Best Used For

	Multiple Choice
	Quick recall of facts and policies

	True / False
	Testing compliance rules and safety procedures

	Fill in the Blank
	Ingredients, temperatures, timing standards

	Matching
	Allergens to dishes, wines to pairings

	Short Answer
	Service procedures and complaint handling

	Scenario-Based
	Guest recovery, upselling, and allergy situations

	Picture Identification
	Glassware, plating, wine labels, cuts of meat

	Blind Menu / Tasting Test
	Beverage knowledge and palate development

	Role-Play
	Live service interaction and upselling technique


[bookmark: _mpsdeg4b52fi]Recommended Category Weighting
Adjust weightings based on quiz level and restaurant focus.
	Category
	Suggested Weight

	Menu Knowledge
	25%

	Beverage Knowledge
	15%

	Allergy & Dietary
	15%

	Service Standards
	15%

	Upselling & Sales
	10%

	Promotions & Marketing
	5%

	Restaurant Operations
	5%

	POS & Technology
	5%

	Brand & Guest Experience
	3%

	Safety & Compliance
	2%


Adjust these weights based on your restaurant's priorities. A high-volume cocktail bar would weigh beverage knowledge higher; a fine dining venue might prioritise brand knowledge and service standards.
[bookmark: _ef4lhivyf79k]Checklist for Managers
Before building your quiz, confirm you have:
· [ ] An up-to-date menu with allergen information
· [ ] Current promotions and specials documented
· [ ] Written service standards and procedures
· [ ] POS training guides for reference
· [ ] Local food safety and compliance regulations checked
· [ ] Cultural awareness notes if serving an international clientele
· [ ] A scoring rubric and passing threshold defined
· [ ] A plan for re-testing staff who do not pass
This framework is designed to be adapted — not followed rigidly. Start with the categories most relevant to your concept and build from there.
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