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Odyssey - Communication and Service Training
Short Quiz (5 Questions)

1. What s one goal of this training session?

A. To learn how to cook faster

B. To improve how we communicate with customers
C. To change the restaurant’s menu

D. To design new uniforms

What should servers avoid saying to guests?

. “Hello, welcome to Odyssey. How may | help you?”
. “Hey, pal, what do you want?”

. “Would you like to see the dessert menu?”

. “Do you have any food allergies?”
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3. What does professional etiquette mean?

A. Looking clean, speaking politely, and standing at a good distance
B. Talking loudly so everyone can hear

C. Standing very close to the customer

D. Wearing strong perfume

4. Which of the following is one of the five SERVQUAL dimensions?
A. Confidence

B. Reliability

C. Creativity

D. Popularity

5. Why is food and wine pairing important?

A. It makes the meal more enjoyable for the guest
B. It makes the waiter’s job harder

C. It is only for fancy restaurants

D. It helps reduce the number of menu items




Answer Key (for trainer use):

[1]8 [z2]B [3]A [4]B [5]A
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