What Should You Do?


1. What should be taken to the table at every greet? What is the main reason for this?

2. You have a two top for lunch. One guest orders a thin crust pepperoni pizza with the bottomless salad whilst the other guest orders an ale crust pepperoni pizza with the bottomless salad. What should you tell your guests about the pizzas before putting in their order?

3. You have an 8-Top and everyone orders individual dishes. Do you send the whole order to the kitchen on one long ticket or on two average-sized tickets?  Why?

4. A table of four orders three burgers and one order of taco rolls for their dinner. What should you confirm with the guests before putting in the order? How should the taco rolls be labeled when entering the order?

5. The guests order the Pizza Pull Bread as an appetizer.  For their entrées, they order the West Coast and the Big Texas Chicken. How much time should you wait to put in the entrée order after putting in the appetizer order?

6. Did you know you can put a “hold” on food to be auto-ordered? Where is it located?

7. The guests order the Chicken Taco Rolls as an appetizer.  For their entrées, they order the Bear Lake Steak, medium well and the Maple Leaf Burger. How much time should you wait to put in the entrée order after putting in the appetizer order?

8. A guest has a gluten allergy. What all on the menu can we offer them? What do we mark on the ticket, and what should we tell the expo/kitchen?

9. A guest is vegan and would like to order a pizza. What can we do for them? What do we mark on the ticket, and what should we tell the expo/kitchen?

10. What two dishes are served with Hand Wipes/ Moist Toilettes?

11. What do you call out if you are walking around someone’s back? How about when turning a corner? When carrying a sharp knife? When carrying a knife around a corner?

12. A table orders an individual pizza, half BBQ, half pepperoni. What should you tell them?

13. A table orders a dozen wings, three wings tossed in buffalo sauce, three in BBQ, three in mango habanero, and three in sweet Thai. What should you tell them?

14. What should be prioritized while running out of the kitchen? Hot food or cold drinks?

15. Three tickets are ready to run from the bar. Who’s gets run first?

