
 

 

20 Questions and Answers for Waitress Job 

Interview 
1. What experience do you have in the hospitality industry? 

 I've worked as a waitress for two years at a busy local restaurant, where I honed my 

customer service skills and learned to manage multiple tables efficiently. 

2. How do you handle difficult customers? 

 I listen carefully to their concerns, apologize for any inconvenience, and offer solutions to 

resolve the issue. Ensuring the customer feels heard and valued is my top priority. 

3. Describe how you would manage multiple tables during a busy shift. 

 I prioritize tasks by urgency, communicate with the kitchen staff to understand wait 

times, and keep customers informed about their order status. Staying calm and 

organized is key. 

4. Have you ever made a mistake with an order? How did you handle it? 

 Yes, once I mixed up an order. I apologized to the customer, corrected the order 

immediately, and offered a complimentary dessert as a gesture of goodwill. 

5. What do you enjoy most about working as a waitress? 

 I love interacting with people and ensuring they have a great dining experience. It's 

rewarding to see satisfied customers. 

6. How do you handle a rush of customers? 

 By staying calm, being efficient with order taking and delivery, and communicating 

clearly with my team to ensure smooth operations. 

7. What's your approach to upselling menu items? 

 I make recommendations based on customer preferences and highlight specials or new 

items, providing details that make them appealing. 

8. How would you deal with a complaint about food quality or service? 

 I'd apologize, ask for specific feedback, and replace the item or offer an alternative 

solution to ensure the customer's satisfaction. 

9. Can you describe a time you went above and beyond for a customer? 

 A couple was celebrating their anniversary, so I arranged for a complimentary dessert 

with a sparkler and a personalized note from the restaurant. 

10. How do you ensure you accurately remember orders? 



 

 

 I repeat the order back to the customer for confirmation and use a notepad to jot down 

details, especially for large groups or special requests. 

11. What do you think is the key to working effectively with kitchen staff? 

 Clear communication, respect for their work, and understanding kitchen workflows help 

in creating a positive and efficient working relationship. 

12. How do you stay motivated during slow shifts? 

 I use the time to restock supplies, clean my section, and prepare for upcoming 

reservations or peak times. 

13. What techniques do you use to manage stress on the job? 

 I take deep breaths, stay organized, and focus on one task at a time. Communicating 

with coworkers also helps distribute the workload evenly. 

14. How important is teamwork in a restaurant setting? 

 Teamwork is crucial for delivering prompt and high-quality service. Supporting each 

other ensures a smooth operation and a better customer experience. 

15. What do you do if you don't know the answer to a customer's question about a menu item? 

 I admit that I'm unsure but offer to quickly find out the information from the kitchen 

staff or my manager. 

16. How do you prioritize cleanliness and safety in your work? 

 I regularly wash my hands, keep my work area clean, and follow all safety guidelines to 

ensure a hygienic environment for both customers and staff. 

17. What's your availability, and are you able to work on weekends and holidays? 

 I'm flexible and understand the importance of being available during busy times, 

including weekends and holidays. 

18. How do you approach learning a new menu? 

 I study the menu in detail, taste test items when possible, and ask the chef questions to 

better understand the offerings and recommend dishes to customers. 

19. What do you do to ensure a positive dining experience for every customer? 

 I greet customers warmly, provide attentive service, check in regularly without being 

intrusive, and handle any issues promptly and with a positive attitude. 

20. Why do you want to work at our restaurant? 

 I admire your commitment to quality and customer service. I'm excited about the 

opportunity to contribute to a team that values high standards and a positive dining 

experience. 
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