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1. Who should you contact if you have a question or problem
with your paycheck?
A. Your direct supervisor
B. Melissa Navarro
C. The payroll department
D. The HR hotline

2. What toppings come on a Santa Fe burger?
A. Pepper jack cheese, jalapeños, onion crisps
B. Swiss cheese, bacon, lettuce, tomato
C. Blue cheese, grilled onions, BBQ sauce
D. American cheese, fried egg, chili peppers

3. What would happen if a guest orders nachos with Old Bay?
A. They will receive a refund
B. They will enjoy a unique flavor combination
C. The nachos will be made without cheese
D. They will need to choose another option

4. How can you enhance the guest experience at a restaurant?
A. Provide attentive service, recommend dishes, and personalize

interactions
B. Only deliver food quickly
C. Serve drinks and wait for guests to ask questions
D. Focus on upselling as much as possible

5. What is an important aspect of customer service in a
restaurant setting?
A. Providing minimal attention to customers
B. Maintaining a friendly demeanor
C. Prioritizing quick seating over customer comfort
D. Serving only the most expensive items
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6. What ingredients are included in the Cali Panini?
A. Chicken, cheese, avocado, lettuce, tomato, bacon, sriracha

aioli
B. Pork, cheese, lettuce, tomato, mayonnaise
C. Turkey, cheese, spinach, tomato, mustard
D. Beef, cheese, pickles, lettuce, BBQ sauce

7. Why is it important to balance table sections between
servers?
A. To ensure fair service levels
B. To increase the overall sales of the restaurant
C. To allow customers to leave sooner
D. To provide servers with equal tips

8. Which ingredients are used in a Tipsy Tiki Crush?
A. Bacardi coconut rum and pineapple juice
B. Bacardi dragon berry, blue curaçao, lemonade, and club soda
C. Bacardi mango rum, cranberry, and orange juice
D. Bacardi coconut and lime rums with soda

9. When is the latest time the establishment opens on
weekends?
A. 10 pm
B. 11 pm
C. 12 am
D. 9 pm

10. What is one effective strategy for making guests feel
valued?
A. Offering discounts on their next visit
B. Providing complimentary drinks
C. Remembering their names and previous orders for a more

personalized experience
D. Giving them a thank-you card after their meal
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Answers
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1. B
2. A
3. B
4. A
5. B
6. A
7. A
8. B
9. B
10. C
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Explanations
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1. Who should you contact if you have a question or problem
with your paycheck?
A. Your direct supervisor
B. Melissa Navarro
C. The payroll department
D. The HR hotline

The most appropriate choice for addressing questions or issues regarding your paycheck
is contacting Melissa Navarro. In many organizations, individuals in specific roles, such
as payroll coordinators or administrators, have the direct knowledge and authority to
resolve payroll-related inquiries efficiently. Melissa likely has the expertise and access
needed to address various concerns, including discrepancies, payment dates, and any
policies related to payroll.  In contrast, while options like the direct supervisor might
provide some level of assistance, they generally won't have the direct involvement or
information regarding payroll specifics. Similarly, the payroll department itself is
typically the correct resource; however, if Melissa Navarro is explicitly mentioned, it
suggests she may be the direct point of contact specifically designated for these kinds of
issues, streamlining the process for employees. The HR hotline may be a good resource
for general HR inquiries, but it is a broader avenue that might lead to delays in
addressing specific payroll concerns.

2. What toppings come on a Santa Fe burger?
A. Pepper jack cheese, jalapeños, onion crisps
B. Swiss cheese, bacon, lettuce, tomato
C. Blue cheese, grilled onions, BBQ sauce
D. American cheese, fried egg, chili peppers

The Santa Fe burger is characterized by its bold and zesty flavor profile, which is
perfectly represented by the combination of pepper jack cheese, jalapeños, and onion
crisps. Pepper jack cheese adds a creamy texture along with a kick of spice that
complements the heat from the jalapeños, making it a standout choice for guests looking
for a flavorful burger. The addition of onion crisps provides a satisfying crunch,
enhancing the overall texture and experience of the burger. This combination is designed
to evoke the southwestern flair that the Santa Fe burger embodies, making it the ideal
choice on the menu.   Other combinations may include popular ingredients, but they do
not capture the signature spicy and hearty essence associated with the Santa Fe style.
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3. What would happen if a guest orders nachos with Old Bay?
A. They will receive a refund
B. They will enjoy a unique flavor combination
C. The nachos will be made without cheese
D. They will need to choose another option

When a guest orders nachos with Old Bay, they will enjoy a unique flavor combination.
Old Bay seasoning is a popular blend of spices that includes flavors like celery salt,
paprika, and others, which can add a distinct and zesty taste to the nachos. This adds an
extra layer of enjoyment, contrasting with the traditional toppings typically associated
with nachos. The combination of crunchy tortilla chips, melted cheese, and the
distinctive seasoning creates an appealing dish that highlights creativity in flavor
pairing.   In contrast, the other choices do not align with the typical customer
experience. There is no policy of refunds for standard orders, nachos generally include
cheese unless specified otherwise, and it is not common practice to require guests to
choose another option unless the ordered item is unavailable. Thus, the focus here is on
the delightful culinary twist that Old Bay adds to the nachos.

4. How can you enhance the guest experience at a restaurant?
A. Provide attentive service, recommend dishes, and personalize

interactions
B. Only deliver food quickly
C. Serve drinks and wait for guests to ask questions
D. Focus on upselling as much as possible

Enhancing the guest experience at a restaurant revolves around creating a welcoming
and engaging environment. Providing attentive service, recommending dishes, and
personalizing interactions directly contribute to a memorable dining experience. When
servers pay attention to guests, they feel valued and appreciated, which fosters a
connection.  Recommending dishes shows knowledge of the menu and helps guide guests
towards making choices that align with their tastes. Personalizing interactions, such as
remembering a guest's favorites or celebrating special occasions, can significantly
elevate the overall dining experience.   Focusing solely on quick food delivery does not
take into account the nuances of service that guests appreciate. Merely serving drinks
and waiting for questions can lead to a passive interaction, which may make guests feel
ignored. While upselling can be beneficial for increasing sales, an excessive focus on this
can detract from genuine service and customer satisfaction, as guests might feel
pressured or like they're being treated as a means to an end rather than a valued
customer. This approach also misses the opportunity to establish rapport and build a
loyal clientele.

9Sample study guide. Visit https://chesapeakeinnserver.examzify.com for the full version

SA
M

PLE



5. What is an important aspect of customer service in a
restaurant setting?
A. Providing minimal attention to customers
B. Maintaining a friendly demeanor
C. Prioritizing quick seating over customer comfort
D. Serving only the most expensive items

Maintaining a friendly demeanor is a crucial aspect of customer service in a restaurant
setting because it directly influences the dining experience of the guests. A friendly
demeanor helps to create a welcoming atmosphere, making customers feel valued and
appreciated. This fosters better communication between staff and patrons, encouraging
positive interactions and making customers more likely to return. When servers approach
their tables with a genuine smile and an amiable attitude, it sets the tone for the entire
meal, helping to enhance customer satisfaction.   In contrast, providing minimal
attention to customers can lead to feelings of neglect, prioritizing quick seating over
customer comfort may result in impatient diners, and serving only the most expensive
items could alienate or frustrate guests who are looking for a variety of choices. Hence, it
is the friendly demeanor that stands out as the cornerstone of effective customer service
in the restaurant industry.

6. What ingredients are included in the Cali Panini?
A. Chicken, cheese, avocado, lettuce, tomato, bacon, sriracha

aioli
B. Pork, cheese, lettuce, tomato, mayonnaise
C. Turkey, cheese, spinach, tomato, mustard
D. Beef, cheese, pickles, lettuce, BBQ sauce

The Cali Panini is designed to feature a combination of distinct flavors and textures that
create a delicious and satisfying sandwich. The inclusion of chicken provides a hearty
source of protein, while cheese adds creaminess and richness to the bite. The avocado
contributes a smooth texture and healthy fats, making the sandwich more indulgent and
flavorful.  The crispness of the lettuce and the freshness of the tomato balance the
richness from the cheese and avocado, adding a refreshing crunch. Finally, the sriracha
aioli introduces a spicy kick that enhances the overall flavor, making the Californian
influence evident in both the choice of ingredients and the culinary style.  This
thoughtful combination of ingredients ensures that the Cali Panini stands out on the
menu for those seeking a flavorful, satisfying option. The other options do not represent
the Cali Panini's unique blend of ingredients and flavors, focusing on different profiles
and proteins that do not align with the expected ingredients of this specific sandwich.
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7. Why is it important to balance table sections between
servers?
A. To ensure fair service levels
B. To increase the overall sales of the restaurant
C. To allow customers to leave sooner
D. To provide servers with equal tips

Balancing table sections between servers is primarily important to ensure fair service
levels. When tables are evenly distributed among servers, it allows each server to manage
a comparable number of guests, which helps in maintaining consistent service quality.
This balance prevents situations where one server becomes overburdened with too many
tables while another is underutilized, leading to disparities in service speed and quality.
As a result, guests receive a more equitable experience, which enhances customer
satisfaction and fosters a positive dining environment.  Although balancing sections can
indirectly affect aspects like sales and tips, the core purpose is centered on delivering
fair and efficient service to all customers. This, in turn, can lead to better retention and
potentially increased sales over time, but fairness in service is the fundamental goal.

8. Which ingredients are used in a Tipsy Tiki Crush?
A. Bacardi coconut rum and pineapple juice
B. Bacardi dragon berry, blue curaçao, lemonade, and club soda
C. Bacardi mango rum, cranberry, and orange juice
D. Bacardi coconut and lime rums with soda

The Tipsy Tiki Crush is characterized by its vibrant and fruity flavor profile, which aligns
with the combination of Bacardi dragon berry rum, blue curaçao, lemonade, and club
soda. Bacardi dragon berry provides a unique flavor that complements the sweetness of
the blue curaçao, while the lemonade adds a refreshing citrus tang. The club soda
contributes a bubbly texture, making this cocktail light and enjoyable. This combination
is often celebrated in tiki cocktails for its tropical twist and visual appeal, especially with
the bright colors from the blue curaçao and the berries. The specific interaction of these
ingredients captures the essence of a tiki drink, making option B the ideal choice for a
Tipsy Tiki Crush.
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9. When is the latest time the establishment opens on
weekends?
A. 10 pm
B. 11 pm
C. 12 am
D. 9 pm

The latest time the establishment opens on weekends is 11 pm. Choosing this option
indicates an understanding of the operating hours, which can be crucial for staff to
communicate accurate closing times to guests. Understanding that the establishment
operates until 11 pm allows servers to manage their time effectively, ensuring they
provide service until closing and preparing for the end of the shift properly.   In
hospitality, knowing the exact closing times is essential for creating a smooth dining
experience, as patrons need to be informed in advance if they are planning to visit later
in the evening. It also helps ensure that staff is aware of when to complete closing duties
without rushing the guests who might still be dining or lingering in the establishment.
Remembering these precise hours supports operational efficiency and enhances
customer satisfaction.

10. What is one effective strategy for making guests feel
valued?
A. Offering discounts on their next visit
B. Providing complimentary drinks
C. Remembering their names and previous orders for a more

personalized experience
D. Giving them a thank-you card after their meal

Creating a personalized experience for guests is a powerful way to make them feel
valued. Remembering their names and previous orders demonstrates that you see them
as individuals rather than just another face in the crowd. This approach builds rapport
and fosters a connection, encouraging guests to feel recognized and appreciated. When a
server recalls specific details about a guest, it not only enhances the dining experience
but also encourages loyalty and repeat visits. Personalization can transform a standard
service interaction into a memorable occasion that guests are likely to share with others,
ultimately benefitting the establishment as well.   The other options, while they may offer
immediate gratification or a pleasant surprise, do not create the lasting impact that
establishing a personal connection does. For instance, discounts or complimentary items
may momentarily delight a guest, but they do not build an emotional connection or
recognition that a personalized interaction provides. A thank-you card can be a nice
touch, but it generally lacks the immediacy and personal touch that directly engaging
with a guest during their visit achieves.

 v-1759040459 | Page 12Sample study guide. Visit https://chesapeakeinnserver.examzify.com for the full version

SA
M

PLE


