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1. What is the size of the Trio Medallions served at Cooper's
Hawk?
A. 4 oz
B. 6 oz
C. 8 oz
D. 10 oz

2. Which salad is made with corn and black bean relish?
A. California Chicken Salad
B. BBQ Ranch Chicken Chopped Salad
C. Mediterranean Shrimp Salad
D. Roasted Beet Salad

3. What types of cuisine does Cooper's Hawk primarily offer?
A. Italian cuisine with a contemporary twist
B. French cuisine known for its rich flavors
C. American contemporary cuisine with a focus on wine
D. Mediterranean cuisine featuring fresh seafood

4. What is a popular choice for sharing among diners at
Cooper's Hawk?
A. Bruschetta platter
B. Charcuterie Board
C. Cheese sticks
D. Mixed salad bowl

5. How many ounces is the Black Bean Burger?
A. 4 ounces
B. 5 ounces
C. 6 ounces
D. 7 ounces
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6. What unique experiences does Cooper's Hawk offer beyond
the menu?
A. Cooking classes for guests
B. Outdoor dining events in the summer
C. Wine tastings and a wine club
D. Live music nights every weekend

7. What additional protein is included in the Shrimp
Campanelle besides shrimp?
A. Chicken
B. Crab
C. Salmon
D. Scallops

8. How is Cooper's Hawk involved in the winemaking process?
A. They source their wines from various distributors
B. They have their own wineries and oversee production from

grape to bottle
C. They hire outside experts to create the wines
D. They purchase wine from auctions and resell it

9. What sauces accompany the Chicken Potstickers
Appetizer?
A. Sweet and spicy mustard and ginger soy sauce
B. Ponzu sauce and wasabi cream
C. Thai sweet chili sauce and soy caramel
D. Peanut sauce and lemon vinaigrette

10. What kind of bread is used for the sandwiches?
A. Sourdough
B. Whole Wheat
C. Ciabatta
D. White Bread
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Answers
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1. A
2. B
3. C
4. B
5. C
6. C
7. A
8. B
9. A
10. A
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Explanations
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1. What is the size of the Trio Medallions served at Cooper's
Hawk?
A. 4 oz
B. 6 oz
C. 8 oz
D. 10 oz

The Trio Medallions served at Cooper's Hawk are actually 6 oz each. This size is designed
to provide a generous, yet manageable portion that allows guests to enjoy a combination
of various flavors and textures, making for a satisfying dining experience. The 6 oz size
strikes a balance between being substantial enough to satisfy the appetite while allowing
for a multi-course meal that could include appetizers, sides, and desserts. This
portioning also aligns well with the restaurant's focus on providing a pleasant pairing of
wines with the meal, enhancing the overall dining experience.

2. Which salad is made with corn and black bean relish?
A. California Chicken Salad
B. BBQ Ranch Chicken Chopped Salad
C. Mediterranean Shrimp Salad
D. Roasted Beet Salad

The BBQ Ranch Chicken Chopped Salad is the salad that features corn and black bean
relish. This specific salad is designed to incorporate southwestern flavors, and the
combination of corn and black beans adds a vibrant texture and a hint of sweetness,
enhancing the overall flavor profile.   These ingredients complement the grilled chicken
and ranch dressing, making the dish hearty and satisfying. The inclusion of corn and
black beans is characteristic of dishes that aim to provide a fresh, zesty touch while
maintaining a balance between creamy and crunchy elements.   In contrast, the other
salad options focus on different ingredients and flavor profiles, which do not include the
corn and black bean relish. For example, the California Chicken Salad emphasizes fresh
greens and fruit, while the Mediterranean Shrimp Salad focuses on ingredients like feta
and olives, and the Roasted Beet Salad highlights the earthy flavors of beets and greens.
Thus, it is clear that the BBQ Ranch Chicken Chopped Salad is the correct answer when
looking for a salad that includes corn and black bean relish.
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3. What types of cuisine does Cooper's Hawk primarily offer?
A. Italian cuisine with a contemporary twist
B. French cuisine known for its rich flavors
C. American contemporary cuisine with a focus on wine
D. Mediterranean cuisine featuring fresh seafood

Cooper's Hawk primarily offers American contemporary cuisine with a strong emphasis
on wine. This means that the dishes on the menu reflect modern culinary trends while
also celebrating classic American flavors. The establishment is known for its unique
approach to food and wine pairing, often creating a harmonious experience that
enhances both the meal and the wine selection.   The focus on wine is particularly
significant, as Cooper's Hawk includes an extensive wine list with options crafted
in-house, allowing guests to enjoy a tailored dining experience. Many of the menu items
are designed to complement the wines available, showcasing a thoughtful integration of
wine as part of the culinary experience.   This modern American cuisine often features
seasonal ingredients, diverse flavor profiles, and innovative techniques, aligning with the
broader trends in contemporary dining while maintaining a focus on the comforting and
familiar elements of American food.

4. What is a popular choice for sharing among diners at
Cooper's Hawk?
A. Bruschetta platter
B. Charcuterie Board
C. Cheese sticks
D. Mixed salad bowl

The charcuterie board is a popular choice for sharing among diners at Cooper's Hawk
because it offers a variety of meats, cheeses, and accompaniments that encourage
communal dining. This selection allows guests to explore different flavors and textures,
making it ideal for social interactions and collaborative tasting experiences. The
combination of items on the charcuterie board can cater to diverse preferences,
enhancing the enjoyment of the meal as diners share and discuss the different
components. Sharing a charcuterie board fosters a relaxed atmosphere, aligning with the
restaurant's focus on creating a welcoming environment for guests to enjoy their meals
together.   While other options like the bruschetta platter and cheese sticks may also be
suitable for sharing, the charcuterie board stands out for its variety and presentation,
making it a favorite choice among patrons looking to share and experience a range of
tastes.
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5. How many ounces is the Black Bean Burger?
A. 4 ounces
B. 5 ounces
C. 6 ounces
D. 7 ounces

The Black Bean Burger is specified to weigh 6 ounces. This measurement is crucial for
maintaining consistency in portion size and ensuring that the burger delivers a satisfying
experience in terms of flavor, texture, and nutritional content. The 6-ounce serving aligns
with standard practices for burger sizes in restaurants, contributing to an appetizing and
fulfilling meal while also fitting within a balanced menu structure. Knowing the exact
weight helps staff when preparing the dish, ensuring that each burger is uniform and
meets customer expectations. Other weight options do not represent the actual serving
size of the Black Bean Burger, reinforcing the importance of accuracy in menu
descriptions.

6. What unique experiences does Cooper's Hawk offer beyond
the menu?
A. Cooking classes for guests
B. Outdoor dining events in the summer
C. Wine tastings and a wine club
D. Live music nights every weekend

Cooper's Hawk distinguishes itself with its focus on wine, offering a variety of
wine-related experiences that enhance the dining experience beyond just the menu. The
wine tastings allow guests to sample various wines produced by Cooper's Hawk, fostering
an appreciation for their unique blends and flavors. Furthermore, the wine club provides
members with curated selections of wines, exclusive access to limited releases, and
special events, creating a strong sense of community and engagement among wine
enthusiasts. This commitment to wine culture is a defining characteristic of Cooper's
Hawk, making it a central feature of their brand that attracts guests looking for a more
immersive experience related to what they offer.

7. What additional protein is included in the Shrimp
Campanelle besides shrimp?
A. Chicken
B. Crab
C. Salmon
D. Scallops

The Shrimp Campanelle is designed to offer a delightful combination of flavors and
textures, and the inclusion of chicken alongside shrimp enhances the dish by adding
another layer of protein. Chicken provides a robust, savory profile that pairs well with the
sweetness of the shrimp while contributing to the overall heartiness of the dish. This
combination makes it appealing to diners looking for a protein-rich meal. The other
proteins listed do not typically accompany the shrimp in this particular dish, which
focuses on the harmonious blend of shrimp and chicken, making the pairing special and
unique.
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8. How is Cooper's Hawk involved in the winemaking process?
A. They source their wines from various distributors
B. They have their own wineries and oversee production from

grape to bottle
C. They hire outside experts to create the wines
D. They purchase wine from auctions and resell it

Cooper's Hawk is directly involved in the winemaking process as they have established
their own wineries and manage the production from grape to bottle. This hands-on
approach allows them to maintain quality and ensure that the wines reflect their brand's
identity and vision. By cultivating their grapes and overseeing every step of production,
they can create unique blends and expressions that align with their menu offerings and
the overall dining experience they aim to provide. This commitment to the winemaking
process distinguishes them from other establishments that may rely on external sources
or secondary markets for their wine selections.

9. What sauces accompany the Chicken Potstickers
Appetizer?
A. Sweet and spicy mustard and ginger soy sauce
B. Ponzu sauce and wasabi cream
C. Thai sweet chili sauce and soy caramel
D. Peanut sauce and lemon vinaigrette

The Chicken Potstickers Appetizer is traditionally accompanied by sweet and spicy
mustard and ginger soy sauce. This combination is designed to complement the flavors of
the potstickers, providing a nice balance of sweetness and heat from the mustard, while
the ginger soy sauce adds a savory, umami element that enhances the overall taste
experience. The sauces work together to elevate the dish, making it a delightful start to
your meal.   The other options present sauces that typically don’t pair with potstickers in
this context. For example, ponzu sauce and wasabi cream or peanut sauce may be used
with other Asian dishes but do not align well with the flavor profile of potstickers. The
same goes for Thai sweet chili sauce and soy caramel, which have distinct flavors that
may overly dominate the subtle notes of the potstickers.

10. What kind of bread is used for the sandwiches?
A. Sourdough
B. Whole Wheat
C. Ciabatta
D. White Bread

The correct answer highlights the use of sourdough bread for sandwiches, which is
celebrated for its distinct flavor profile and texture. Sourdough bread is characterized by
its tangy taste due to the fermentation process involved in making it, which can enhance
the overall flavor experience of the sandwich. Additionally, the chewy crust and soft
interior contribute to a satisfying mouthfeel, making it a popular choice for sandwiches. 
Sourdough is often preferred in culinary contexts because it pairs well with various
fillings, providing a robust base that can withstand moisture without becoming soggy.
This quality is particularly important in sandwich construction, where balance between
the bread and its fillings is crucial for an enjoyable eating experience. Other types of
bread, while potentially delicious in their own right, may not offer the same textural or
flavor benefits that sourdough does when building a sandwich.
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