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1. What is the main purpose of a wine list at a restaurant?
A. To show the prices only

B. To provide variety for guests and suggest pairings
C. To highlight the most expensive options
D. To confuse guests with complex terms

2. What is the primary spirit used in the Outback Old
Fashioned?

A. Makers Mark Bourbon

B. Titos Handmade Vodka

C. Grey Goose Vodka

D. Finlandia Raspberry Vodka

3. Which of the following scotches is available at Outback
Steakhouse?

A. Glenlivet

B. Johnnie Walker Red
C. Macallan
D. Oban

4. What is the policy on refills for juices and milk for adults at
Outback Steakhouse?

A. No charge for refills
B. Charge for refills

C. Charge only after the first refill
D. Free on weekends

5. What type of rim does the Blood Orange Rita have?
A. Salt rim

B. Sugar rim
C. No rim
D. Black salt rim
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6. Which of the following is a brand of vodka offered at
Outback Steakhouse?

A. Hendricks

B. Grey Goose

C. Beefeater

D. Captain Morgan

7. When should a server offer drink recommendations to
customers?

A. Only after the customer has placed their food order
B. Whenever a customer seems unsure or interested
C. Immediately upon greeting every customer

D. Only when asked specifically for a suggestion

8. Which cocktail features muddled mint and fresh lime?
A. Sauza Gold Coast Rita
B. Boozy Cherry Limeade
C. Down Under Mule
D. Castaway Cocktail

9. What could guests choose as a spirit for the Fully Loaded
Bloody Mary?

A. Grey Goose Vodka

B. Absolut Vodka

C. Bacardi Superior Rum

D. Finlandia Raspberry Vodka

10. Which tequila is used in the Naturally Skinny 'Rita?
A. Patron Silver

B. Avion Silver
C. El Jimador Reposado
D. Sauza Gold
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Explanations
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1. What is the main purpose of a wine list at a restaurant?
A. To show the prices only
B. To provide variety for guests and suggest pairings

C. To highlight the most expensive options
D. To confuse guests with complex terms

A wine list at a restaurant serves primarily to provide variety for guests and suggest
pairings that enhance their dining experience. This curated selection not only showcases
the diversity of available wines but also assists guests in finding a perfect match for their
meal, enriching flavors and elevating the overall enjoyment of the food. By presenting
various options from different regions, grape varieties, and styles, the wine list caters to
different tastes and preferences. This practice helps in guiding guests who may not be
wine experts, offering recommendations that can complement their meal choices and
enhance the culinary experience. The thoughtful suggestions and explanations of wines
create an inviting atmosphere that encourages exploration and appreciation of the
beverage offerings. In contrast, focusing solely on prices does not fulfill the role of a
wine list, as it neglects the important aspect of enhancing the customer experience.
Highlighting only the most expensive options can alienate guests who might seek value
or a broader selection and does not align with the goal of providing a well-rounded
experience. Lastly, using complex terms without context could confuse guests instead of
helping them make informed choices, which would detract from the purpose of a
well-structured wine list.

2. What is the primary spirit used in the Outback Old
Fashioned?

A. Makers Mark Bourbon

B. Titos Handmade Vodka

C. Grey Goose Vodka

D. Finlandia Raspberry Vodka

The Outback Old Fashioned prominently features Makers Mark Bourbon as its primary
spirit. This choice aligns with the traditional recipe for an Old Fashioned, which typically
incorporates Bourbon or Rye whiskey as the base. Makers Mark Bourbon, known for its
smooth texture and rich flavor profile, enhances the classic cocktail experience,
complementing the muddled sugar, bitters, and garnishes that are characteristic of the
drink. Using Bourbon brings warmth and depth to the Old Fashioned, making it a
popular choice in this context. This selection not only satisfies patrons looking for a
classic cocktail but also showcases Outback Steakhouse's commitment to quality
ingredients. The other mentioned spirits do not fit the traditional format of an Old
Fashioned and are used in different cocktails, thus clarifying why they are not suitable
choices for this particular beverage.
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3. Which of the following scotches is available at Outback
Steakhouse?

A. Glenlivet

B. Johnnie Walker Red
C. Macallan

D. Oban

Johnnie Walker Red is a widely recognized blended Scotch whisky that is often featured
on the beverage menu of many restaurants, including Outback Steakhouse. This choice
highlights the accessibility and popularity of Johnnie Walker Red among patrons who
enjoy Scotch whisky. It's known for its smooth profile and balanced flavor, making it a
common selection in casual dining environments. In contrast, while Glenlivet, Macallan,
and Oban are also respected Scotch brands with unique and rich histories, they might not
be as universally available at all Outback Steakhouse locations due to variations in
regional beverage selections or emphasis on blended options for a broader audience.
Thus, Johnnie Walker Red stands out as a prominent choice that aligns with Outback's
approach to catering to various customer preferences.

4. What is the policy on refills for juices and milk for adults at
Outback Steakhouse?

A. No charge for refills

B. Charge for refills

C. Charge only after the first refill
D. Free on weekends

The policy at Outback Steakhouse regarding refills for juices and milk for adults is that
there is a charge for refills. This means that when an adult customer requests an
additional serving of juice or milk after their initial order, they will be billed for it.
Understanding this policy is crucial for servers, as it affects how they communicate with
guests about beverage pricing and helps ensure clarity in billing. While other beverage
categories, such as soft drinks or coffee, typically include free refills, the charge for
refills on juices and milk aligns with the restaurant's approach to managing costs
associated with these items. Therefore, servers should advise customers of the potential
charges when they inquire about additional servings of these beverages.

5. What type of rim does the Blood Orange Rita have?
A. Salt rim
B. Sugar rim
C. No rim
D. Black salt rim

The Blood Orange Rita is characterized by a black salt rim, which adds a unique flavor
profile and visual appeal to the drink. This type of rim typically enhances the overall
taste experience by complementing the tartness of the blood orange, as well as providing
a contrast to the sweetness of the ingredients in the cocktail. Utilizing black salt not only
differentiates this beverage from others that may have more traditional rim options but
also aligns with the creative and bold branding that Outback Steakhouse is known for in
its drink offerings. This attention to detail in garnish serves to elevate the drinking
experience for customers, making it more memorable.
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6. Which of the following is a brand of vodka offered at
Outback Steakhouse?

A. Hendricks
B. Grey Goose

C. Beefeater
D. Captain Morgan

Grey Goose is a well-known premium vodka brand that is offered at Outback Steakhouse.
This vodka is recognized for its high-quality ingredients and smooth taste, which makes
it a popular choice among patrons who enjoy crafted cocktails. It often features in
various drink offerings at the restaurant, complementing its diverse beverage menu. In
contrast, Hendricks is a type of gin, while Beefeater is also a gin brand, both of which do
not apply to vodka. Captain Morgan is a well-known rum brand and doesn’t pertain to
vodka either. Thus, Grey Goose stands out as the correct answer from the provided
options, representing the vodka selection available at Outback Steakhouse.

7. When should a server offer drink recommendations to
customers?

A. Only after the customer has placed their food order
B. Whenever a customer seems unsure or interested
C. Immediately upon greeting every customer

D. Only when asked specifically for a suggestion

Offering drink recommendations whenever a customer seems unsure or interested is a
key aspect of providing exceptional service. This approach allows the server to engage
with the customer and enhance their dining experience by personalizing suggestions
based on the customer's demeanor or inquiries. By waiting for a cue from the customer,
the server can more effectively tailor their recommendations, making it a more organic
interaction. This helps to create a rapport and can lead to increased customer
satisfaction, as they feel heard and valued. It also allows the server to gauge the
customer's preferences and suggest beverages that complement their meal choices,
enhancing the overall dining experience. The other options don't foster an engaging
atmosphere for the customer. Offering suggestions only after the food order or only upon
specific request limits the interaction to transactional moments rather than building a
connection. Similarly, making recommendations immediately upon greeting could
overwhelm the customer before they have a chance to consider their options.
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8. Which cocktail features muddled mint and fresh lime?
A. Sauza Gold Coast Rita
B. Boozy Cherry Limeade
C. Down Under Mule
D. Castaway Cocktail

The Down Under Mule features muddled mint and fresh lime, making it distinct in its
refreshing flavor profile. This cocktail combines these fresh ingredients with vodka and
ginger beer, resulting in a vibrant and aromatic drink that's perfect for those who enjoy a
refreshing beverage with a hint of herbal complexity. The muddling of mint releases its
essential oils, enhancing the drink's overall freshness and making it an inviting option,
especially in warm weather. Other cocktails listed do not contain both muddled mint
and fresh lime, focusing instead on different flavor combinations or ingredients that do
not highlight mint in the same way.

9. What could guests choose as a spirit for the Fully Loaded
Bloody Mary?

A. Grey Goose Vodka

B. Absolut Vodka

C. Bacardi Superior Rum

D. Finlandia Raspberry Vodka

The Fully Loaded Bloody Mary is known for its rich flavor and bold ingredients, typically
featuring vodka as the primary spirit base. Absolut Vodka is a well-known and widely
used vodka brand that pairs well with the savory and spicy components of a Bloody Mary.
Its smooth texture and neutral flavor profile allow the other ingredients—such as tomato
juice, spices, and garnishes—to shine through without overpowering them. In the
context of this question, choosing Absolut Vodka aligns with the traditional Bloody Mary
preparation, making it the appropriate choice among the options provided. Other vodka
options like Grey Goose Vodka and Finlandia Raspberry Vodka could also work, but
Absolut is often specifically recognized as a go-to vodka for this classic cocktail,
reflecting common industry practices. Bacardi Superior Rum, on the other hand, does
not typically complement the intended flavor profile of a Bloody Mary, which is why it
wouldn't be chosen as a spirit for this drink.
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10. Which tequila is used in the Naturally Skinny 'Rita?
A. Patron Silver
B. Avion Silver

C. El Jimador Reposado
D. Sauza Gold

The Naturally Skinny 'Rita uses El Jimador Reposado tequila, which is known for its
smoothness and balanced flavor profile. This specific tequila is a great match for the
cocktail due to its subtle oak notes and herbal undertones, which complement the fresh
ingredients typically used in a margarita without overpowering them. El Jimador
Reposado is aged in oak barrels for a short period, giving it a slightly richer flavor
compared to unaged tequilas, which enhances the overall drinking experience. This
makes it a popular choice for a refreshing, lighter cocktail while still allowing the
distinct agave flavor to shine through. Tequilas such as Patron Silver, Avion Silver, and
Sauza Gold each have their unique characteristics, but they are not the specific choice
for the Naturally Skinny 'Rita. The other options may not provide the same depth of
flavor or balance that El Jimador Reposado contributes to this particular drink.
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