Trainee Name: ______________________  Date: ______   Manager Reviewing the test____________

Test Score: ______  85% needed to pass    ( (passed)  ( (failed)

1. Who is Mario Daniele?  


2. Who is Flora Daniele?  


3. Who is Danny Daniele?  


4. Who is Anthony Daniele?  


5. How many Bazil restaurants are there?  _____________________________________________________________

6. What is the name of the other restaurant concept run by the same owners?  


7. Who are the Managers of this restaurant? G.M ________________ A.G.M_______________K.M_________ ____  

8. What are the hours of operation?  Monday – Thursday  



    Friday  



    Saturday  ________________________    Sunday  


9. What is the procedure for calling in sick or for personal reasons?  


10. If you are scheduled for 5:00pm, what time should you be at work?  


11. What is the policy on receiving phone calls at work?  


12. What is our cell phone policy? ___________________________________________________________________
13. Are visible tattoos of any kind allowed while working in the dining room?  


14. Where is employee parking located?  


15. What items should you carry at all times as part of your uniform?  


16. A name tag must be worn at all times while working in the dining room?    ( True  or  ( False

17. Black pants must be regular fit, no bell bottoms, boot cut, spandex, jeans, flares or touching the ground?     ( True  or  ( False

18. Men must be clean shaven, no facial hair is allowed?    ( True  or  ( False

19. Women can wear as much make up and perfume as they wish?     ( True  or  ( False

20. Both Men & women may only wear up to one ring per hand?    ( True  or  ( False

21. People who work at Bazil Restaurant are actually in fact much cooler than those that don’t?  ( True  or  ( False

22. Girls may wear only one earring per ear, and guys can not wear earrings at all?    ( True  or  ( False

23. Hair must be no longer than shoulder length and tied up while working in the dining room or kitchen?     ( True  or  ( False

24. All employees must wear slip resistant shoes at all times while working?   ( True  or  ( False

25. How long do you have to greet your table once it has been sat by a host?  _____________________________________

26. When a customer places their order with you, what should you do before writing it down on your pad? __________________
27. How do you handle this complaint:  “My dinner is cold and I don’t like it” ______________________________________

__________________________________________________________________________________________

__________________________________________________________________________________________

28. How long of time should pass before informing your manager that your table is waiting too long for food? ________________

29. Should you get a manager to visit your table if a customer has just commented on something small that they are unhappy with? __________________________________________________________________________________________

30.  Our sodas, coffee and water are bottomless refills, when should you replace the guests glass?  _______________________

__________________________________________________________________________________________

31. What are the 9 points of the Server Informational Welcome statement that you will be saying to all your tables?

1_________________________________________________________________________________________

2_________________________________________________________________________________________

3_________________________________________________________________________________________

4_________________________________________________________________________________________

5_________________________________________________________________________________________

6_________________________________________________________________________________________

7_________________________________________________________________________________________

8_________________________________________________________________________________________

9_________________________________________________________________________________________

Please Write A Detailed Description Of Each Of The Following Items As if A Customer Would Have Asked You To Explain The Items…
Bazil Bread Melt  



Fried Calamari  



Greenz & Beanz  


Alpine Fired Shrimp 


Sicilian Calamari  


Tuscan Bruschetta  


Artichokes French  


House Minestrone  


Stracciatella Soup  


Leaning Grilled Shrimp Salad  


Asiago Chicken Salad  


What are all of our Pizza toppings?  


Hot Pasta  


Eggplant Bazil  


Tortiglione Bolognese  


Taste of Italy  


Rigatoni al Forno  


Lasagna  


Vodka Pasta  


Chicken Broccoli Asiago  


Crepe Manicotti  


Tortellini Di Casa  


Create Your Own Pasta  


Chicken Parmigiano  


Chicken French  


Knuckle Sandwich  


Chicken Madiera  


Bazil’s French Combo  





Linguine Di Mare  


Steak Gorgonzola & Pancetta 


Honey-Garlic Salmon  


Seafood Alfredo  


Lobster  Pasta  


Scungilli Fra Diavolo 


Shrimp Scampi   


What type of Dietary Menu Options does Bazil have? (4)  


Does Bazil have a fat free dessert?  If so what is it?  


Funnel Cake  


Tiramisu  


Bazil Mediterranean Vacation  


Name 2 Bourbons we offer  


Name 4 Vodkas we offer  


Name 2 Whiskeys we offer  


Name 2 Scotches we offer  


Name 4 Red Wines we offer  


Which wine is from The Daniele’s hometown region?  


Name 4 White Wines we offer  


Name 5 of the bottled beers we offer  


What wine would you suggest to a guest who just ordered a Steak?  


What wine would you suggest to a guest who just ordered a light seafood dish?  


Name all 4 beers we offer on tap  


What is the legal age to drink in NY?  _____________   What year must one be born after to be of age?  


When do we “I.D.” a customer?  



What questions do you ask if a customer orders a Martini?  


At what point do you “cut off” a customer and how? 


How many breadsticks do you put in the first basket for a table of two ?  _________      How about a table of four?  


Which items are “unlimited” at Bazil?  



What are the proper procedures if a customer is unhappy with any item?  


What utensils do you bring out with the fried calamari?  


What utensils do you bring out with the Greenz & Beanz?  


What utensil do you always bring out with string pastas?  


What do you do every time after you have gone to the bathroom?  


What do you always do after a Customer places their food order with you before you write it down or memorize it?  


Where can you buy our pasta sauce if one of your guests was interested in purchasing some? ___________________________

__________________________________________________________________________________________

Why is it now that you have applied to work at Bazil Restaurant, people seem to feel that you are so much cooler all of a sudden? 

__________________________________________________________________________________________

Thank you for choosing to work at Bazil, we hope you enjoy your time with us!   Congratulations, you finished the test!

