Chapter 10 – Taking Beverage Orders
1. What is the main goal of efficient beverage order-taking?
A) Boosting staff tips
B) Enhancing customer satisfaction and minimizing errors
C) Increasing drink prices
D) Promoting non-alcoholic beverages
2. How has technology improved the beverage ordering process?
A) It reduces the number of menu items
B) It automates guest greetings
C) It enables real-time order transmission and reduces miscommunication
D) It eliminates the need for staff training
3. What is a POS system?
A) Portable order scanner
B) Price operating server
C) Point of Sale system
D) Pour-over service system
4. One benefit of using mobile ordering applications is:
A) Automatic gratuity
B) Improved plate presentation
C) Tracking customer preferences for personalized service
D) Reducing beverage costs
5. What must staff understand before taking beverage orders?
A) Seating chart
B) Full beverage menu
C) Kitchen closing times
D) Music playlist
6. Why should staff know alcohol content and food pairings?
A) For upselling only
B) To prevent overpouring
C) To answer guest questions and make recommendations
D) To adjust pricing
7. What does “ramato” refer to in wine service?
A) A fortified wine
B) A seasonal wine
C) A skin-contact Pinot Grigio
D) A sparkling wine
8. When greeting guests, staff should:
A) Wait until the table calls them over
B) Ask for ID immediately
C) Use a warm and professional tone
D) Immediately suggest the most expensive drink
9. What is the purpose of active listening during order-taking?
A) To speed up the service
B) To memorize drink recipes
C) To confirm and understand guest preferences
D) To avoid eye contact
10. When a guest asks detailed questions about wine, staff should:
A) Give minimal information
B) Offer the house wine
C) Engage with informative recommendations
D) Refer them to another server
11. What is the advantage of observing non-verbal cues?
A) Avoids the need to speak
B) Allows staff to decide on behalf of guests
C) Helps determine how much engagement is welcome
D) Encourages upselling
12. Why should orders be repeated back to the guest?
A) To impress them with memory
B) To confirm accuracy
C) To delay service
D) To make conversation
13. How should modifications be recorded?
A) Verbally only
B) On paper napkins
C) Clearly in a notepad or POS system
D) Left to memory
14. A customer asks for “light ice.” What should the server do?
A) Serve with no ice
B) Note the preference clearly in the order
C) Serve normally
D) Ask them to explain
15. What should be confirmed when wine is ordered by the bottle?
A) Alcohol content
B) Country of origin
C) Vintage and producer
D) Color of the label
16. Why is verifying special requests important?
A) To improve kitchen workflow
B) To comply with dietary and allergy needs
C) To reduce garnishes
D) To follow standard drink recipes
17. If a modification isn't possible, the server should:
A) Pretend it is
B) Politely inform the guest and offer alternatives
C) Say no without explanation
D) Avoid the question
18. What should be double-checked before serving a beverage?
A) Price
B) Loyalty card status
C) Accuracy and presentation
D) Server’s shift schedule
19. Glassware should be:
A) Handled from the rim
B) Served with bare hands
C) Clean and held by the base or stem
D) Always filled to the top
20. Why is announcing the drink important when serving?
A) For the bartender’s benefit
B) To promote menu specials
C) To confirm the correct beverage was delivered
D) To stall while other drinks are being made
21. How should wine be served at the table?
A) Pour immediately
B) Let the guest taste before pouring the full glass
C) Ask another server to do it
D) Avoid pouring in front of the guest
22. When should servers check back after delivering a drink?
A) After 20 minutes
B) At the end of the meal
C) Shortly after service to ensure satisfaction
D) Only if the guest signals
23. What should staff do if they deliver the wrong drink?
A) Ignore it unless the guest complains
B) Apologize and correct the issue promptly
C) Explain that the mistake is normal
D) Offer a refund immediately
24. When is it appropriate to involve a manager in a beverage issue?
A) Only if the bartender is unavailable
B) For minor modifications
C) For significant complaints or unresolved problems
D) Anytime a guest asks a question
25. Offering a second round should be done:
A) Right after the first drink is served
B) Without asking
C) Politely and at the right time
D) Only with desserts
26. How should glassware be cleared?
A) When the table is empty
B) With or without asking
C) Efficiently and only after asking
D) Immediately after the first sip
27. What should you do if a guest hasn’t finished their drink but seems done?
A) Take it away silently
B) Ask before removing
C) Dump it automatically
D) Ignore it
28. Why should tables be wiped down after clearing glassware?
A) To reset for new guests
B) To prevent sticky residue and maintain cleanliness
C) For inspection
D) To avoid bugs
29. When presenting the bill, it should be:
A) Read aloud
B) Placed face-down with a comment
C) Delivered promptly and discreetly
D) Left on the bar for guests to find
30. What helps create a lasting impression as guests leave?
A) A joke
B) A business card
C) Thanking them and inviting them to return
D) Discussing tips
31. Why is beverage service considered essential in hospitality?
A) It is easier than food service
B) It increases kitchen efficiency
C) It enhances guest experience and drives repeat business
D) It allows staff to socialize
32. What contributes most to minimizing beverage service errors?
A) Long experience
B) Strong opinions
C) Following best practices like confirming and double-checking
D) Guessing guest preferences
33. What does personalized service in beverage ordering involve?
A) Choosing drinks for the guest
B) Memorizing the menu
C) Recognizing and accommodating guest preferences
D) Limiting drink choices
34. What action best represents service recovery?
A) Discounting the entire meal
B) Quickly and politely correcting a beverage error
C) Telling the guest to choose something else
D) Blaming the bartender
35. What is one result of well-trained beverage staff?
A) Reduced drink options
B) Fewer staff needed
C) Increased revenue and guest loyalty
D) Decreased drink sales

Answer Key
1. B
2. C
3. C
4. C
5. B
6. C
7. C
8. C
9. C
10. C
11. C
12. B
13. C
14. B
15. C
16. B
17. B
18. C
19. C
20. C
21. B
22. C
23. B
24. C
25. C
26. C
27. B
28. B
29. C
30. C
31. C
32. C
33. C
34. B
35. C
