
Sample Interview Questions – All Applicants


1.
Tell me about your first job.



What did you learn?


2.
In your current job, what attracted you to join this company?



What was the most difficult problem you faced?



How was it finally resolved?


3.
What is the most important job in the restaurant? Why?


4.
In a typical restaurant, for every dollar in sales, how much profit is left after all the expenses are paid?


5.
Have you ever been disciplined at a former job or school? Explain.


6.
Were you ever fired from a job, or asked to leave. Explain.


7.
What would be a reason you might not be to work on time?


8.
How many days were you late to work in the last year? Explain.


9.
How many days of work have you missed in the last year for other than illness? Explain.


10.
What gives you the greatest source of satisfaction on your current job? Why?


11.
What is the greatest source of frustration on your current job? Why?



12.
Give me a description of the ideal manager. Co-worker. Subordinate.


13.
In your last job, if you could have made one suggestion to your manager, what would it have been?


14.
How do you know when you've done a good job?


15.
In what areas have past supervisors been most complimentary? Why?


16.
In what areas have past supervisors been most critical? Why?



Do you agree?



What have you done to improve your performance in those areas? 



What progress have you made?


17.
What career achievements are you most proud of?


18.
How often do you wear a seatbelt?

19. How many lottery tickets have you purchased in the last month?

20. What's the funniest thing that's ever happened to you?

Sample Interview Questions – Chefs & KMs


1.
What's generally the problem when food is slow coming out of the kitchen?


2.
Your seafood salesperson has just offered you 100 pounds of fresh, 16-20 prawns at a 30% discount.  You generally use around 50 pounds a week.  What do you do?


3.
What are the best ways you've found to achieve consistent portion control?
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4.
What would you do first if you thought your food cost was too high?


5.
What would you do first if you thought your labor cost was too high?


6.
What does "first in, first out" mean?


7.
When creating your employee schedule, what are your primary goals?


8.
What's your initial response when you get word of a guest complaint?


9.
What have you found to be the best ways of controlling theft in the kitchen and storage areas?


10.
Do you know of any ways to improve the relationship between the service and kitchen staffs?


11.
A server brings a plate of food returned from a guest back to the kitchen.  He's not happy and let's you know it.  What do you do?


12.
What do you do when someone orders something that's not on the menu?  What if you don't even have all the ingredients in stock?


13.
You're cooking a tomato sauce and put too much salt in it.  How do you correct it?


14.
What is the proper way to store peeled, uncooked potatoes?


15.
One of your prep cooks cuts a finger, it doesn't look too serious, how do you handle it?  What if it looks like it might be serious?

Sample Interview Questions - Servers


1.
What are some ways you make your customers feel like "guests"?


2.
Your guests at one table are busy conversing and haven't eaten much of their appetizers.  Their entrees are at the window.  What do you do?
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3.
A steak is ordered medium rare.  At the window it looks like it's been overcooked.  The expediter assures you it's medium rare.  The customer complains that it's overcooked.  How do you handle this situation with the customer, then with the kitchen?


4.
Tell me about the best server that's ever waited on you.  What characteristics made her/him so outstanding?


5.
What formal service training have you received?  What did you learn?


6.
What's the first thing you say when you approach a new table?


7.
How do you develop "rapport" with your guests?


8.
What's the safest way to pour coffee?


9.
Why is it important to indicate seat numbers on the guest check?


10.
A guest orders a gin and tonic.   How do you respond?


11.
A guest asks for direction to the restroom.  How do you respond?


12.
How do you try and develop repeat business?


13.
Some kids are running in the restaurant.  How do you handle the situation without offending the parents or children?


14.
You come in for the dinner shift and the person you relieved has left the server station a mess.  What do you do?


15.
A regular customer known for having a grumpy disposition gets seated in your section.  How would you handle him?

Sample Interview Questions - Bartenders


1.
A customer arrives at 4:00 in the afternoon in 30 minutes drinks 3 double martinis.  He orders another.  What do you do?


2.
What are the three principal ingredients in the following drinks?

· Rob Roy

· Manhattan

· Tequila Sunrise

· Irish Coffee

· Stinger


3.
Why do you want guests ordering drinks prepared with premium versus well liquors?  How would you encourage them to do so?
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4.
I walk up and sit down at the bar, you're in the process of filling a 4 drink order, have 3 more server orders up and there are several other thirsty patrons at the bar.  What do you do?


5.
Under what circumstances would you stop alcohol service to someone?  Give some examples of what you have done in the past.


6.
A couple of young ladies, looking around 24 to 26, come in.  Would you card them?


7.
What are valid forms of ID?


8.
How to you make your regular bar patrons feel appreciated?


9.
How do you test sanitizing solution?  How often should it be done?


10.
A guest complains "I can't taste any tequila in my margarita".  How do you handle it?


11.
You're expecting a busy night, how do you prepare?


12.
A guest orders a drink for someone he is expecting in a few minutes.  He arrives shortly, but wants a different drink.  What do you do?


13.
Your fruit garnishes are looking dry.  How can you revive them?


14.
One of your servers has two rounds of drinks up and is nowhere to be seen.   What do you do?

15. What would you look for in hiring a bartender?  

Sample Interview Questions – First Time Workers *

1. Why do you want to work?

2. Why do you want to work for this company / organization?

3. Why should I hire you?

4. How do you get your spending money now?

5. What do you think it takes to be a good (job title)?

6. Have you done anything before to earn money?

7. What five words would your friends use to describe you?

8. What five words would you use to describe yourself?

9. Have you every had a problem learning something?

10. What are you  proud of?

11. What’s the worst trouble you’ve ever been in?

* 
Questions from “Hire Tough, Manage Easy” by Mel Kleiman. For information go to www.HireTough.com or call 877.HIRETOUGH (447-3868). 

Attitude Questions


Question
Positive Response
Negative Response

	This job starts at $         per          hour. How do you feel about the starting at this rate?
	Answer that shows willingness to work their way up
	Argumentative reply

	When the pressure of work is high, where does your energy come from?
	Positive feedback from staff and guests, pride in doing a good job
	Nervous energy, force of habit, I don’t know

	Was there a time when unexpected events on the job demanded that you change your plans? Tell me about it.
	Answer that reflects acceptance of occasional necessity to change plans
	Answer that reflects resentment of imposition on personal time

	How would you define a good work atmosphere?
	Open, participative, respectful, friendly, fun, professional
	Controlled, predictable, structured, I don’t know

	It’s not unusual to get really angry at a guest or co-worker. Everybody does at one time or another. Still, there is a big difference between something overt like getting physical and something like gently putting a person in their place. How many times in the last six month have you felt it necessary to get tough with a guest or co-worker? Tell me about the worst incident.
	Getting rough or angry with someone is never an acceptable solution. Appropriate response given the circumstances of the incident.
	Answer that indicates that getting angry is a common occurrence or that they really enjoyed putting someone in their place.

	For what have you been most frequently criticized?
	Answer that provides a personal insight into the person.
	Things that weren’t my fault, answer that blames others.

	What can you teach your co-workers?
	Specific, reasonable suggestions
	Nothing, I don’t know

	What makes you think you have what it takes to be successful in this business?
	Hard worker, high standards, pride in work, enjoy doing a good job.
	I don’t know, I’m always successful at what I do.

	If you get several offers, how will you decide which company to work for?
	Opportunity to contribute, grow and participate, most $ potential.
	First offer I get, money (as an overriding concern)

	If you were hiring a person for this job, what would you be looking for?
	People-oriented, professionalism, hard worker
	Generic answers; e.g. good worker

	How can I tell that you possess these qualities yourself?
	Specific examples, ask my former employers or co-workers 
	I don’t know


Attitude Questions


Question
Positive Response
Negative Response

	Tell me about a time when you had to go beyond routine job requirements. How did you feel about it at the time? How do you feel about it now?
	Specific example, animated response.  Answer that shows acceptance of occasional necessity for extra work.
	Can’t think of anything. Answer that shows resentment of imposition on personal time.

	Tell me about a time when you and your boss disagreed on an approach to a problem and how you handled it.
	Explained my reasoning, listened to other point of view, came to consensus on how to proceed
	Shut up and said nothing, did it my way anyway, did it his/her way and it didn’t work

	What appeals to you about the restaurant business?
	Animated response, interaction with people, lack of routine
	Intellectual response, never thought about it, always worked in it

	Describe the ideal relationship between the supervisor and the staff
	Answer that shows mutual respect and support
	One-sided answer

	Tell me about a policy at your last job that particularly annoyed you. Why?
	Policy that interfered with guest service or professional performance.
	Policy that interfered with personal control

	What is the best way to “get through” to you?
	Simple, direct, honest communication
	I always listen, or complicated response


· From The Foolproof Foodservice Selection System by Bill Marvin.
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Keep It Legal

The best way to avoid being accused of discrimination is to never ask questions regarding:

· Race

· Religion

· National origin

· Marital status

· Age

· Disability

· Worker’s comp

· Injury

· Any other category protected by your state law

Asking questions regarding these issues may not be illegal, BUT problems can arise if an applicant claims you used their answers to these questions to discriminate against them.
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Additional Selection Information

Background Verification

Can include the following:

· positive subject identification

· criminal record search

· credit history

· education verification

· employment history verification

Pre-employment testing

Publishers of pre-employment tests for the hospitality industry:

Humetrics, Inc.

8300 Bissonnet, Suite 490

Houston, TX 77074

877-447-3868

Personality and attitude testing products developed specifically developed for selecting hourly service industry workers.

Institute for Personality & Ability Testing

PO Box 1188

Champaign, IL  61824-1188

800-225-4728

Publisher of the 16 Personality Factor Questionnaire which identifies personal qualities that influence work-setting behaviors.

McGraw Hill/London House

9701 West Higgins Road

Rosemont, IL  60018

800-221-8378

Publisher of the Personnel Selection Inventory which measures customer-service attitude and aptitude, honesty, tenure & sales aptitude.








































































































































“Some types of questions can open operators up to potential legal problems.”
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