BARTENDER EVALUATION TEST

Name: Date:

We are using this questionnaire to gauge what your experience level is. This is not a pass or fail test. We hire
employees based on attitude and desire to do the best job they can. We can and will train you to be a great server,
but first we need to know what knowledge you have.

Please take your time and thank you for applying for the job!

Work Experience ...

1. What is your goal if you become a bartender here?

2. When an item is “86" what does that mean?

3. What is the customary garnish for a Manhattan?

4. What is a perfect Manhattan?

5. Up and rocks are terms used when ordering a

6. What is the difference between a Merlot and a Cabernet Sauvignon wine?

7. What is the difference between a Gimlet and a Gibson?

8. If a customer sitting at the bar is bothering other guests and/or appears to have too much to drink, what would
your approach to the situation be?

9. If you see a guest leaving and their check is still sitting at the bar, what would be your course of action.




10. Define the following Kitchen terms and ingredients:

a. Julienne

b. Remoulade

c. Calamari

d. Arugula

e. Wasabi

f. Gorgonzola

g. Risotto

h. Pesto

11. Please indicate if these are a Red or a White wine:

a. Chardonnay

b. Amarone

c. Brunello

d. Frascati

e. Pinot Noir

f. Soave

g. Cabernet Sauvignon

h. Viogner

i. Zinfandel

j. Gewurtzraminer

k. Pinot Grigio




Personal Info ...

1. In one word, describe yourself:

2. If there was nothing to hold you back from the career of your choice, what would you be:

3. What motivates you:

4. What would you do if you saw a co-worker stealing?

5. Define Teamwork.

6. What type of person do you get along best with?

7. Do you have any long term goals?

8. Are you willing to take a drug test?

9. List 3 aspects you look for in a job.

10. Why should we hire you for the job?

11. List 3 aspects you loved and 3 aspects you disliked about your last place of employment.

Loved Disliked




