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Career in the Restaurant Industry is very bright and it offers great growth
opportunities. Vskills Certification aims at providing a fulfilling and secure career in service
industry, no matter you are an experienced or a fresher in the field. The sole objective
behind the certification is to inculcate the skills required to excel in this sector and
thereafter applying those skills in work place for a better career growth. After completion of
the course, the candidate will be able to implement the skills effectively to achieve
expertise and will be employed in restaurants and cafes.

Why should one take this certification?
To get an overview of the hospitality sector and associated practical aspects of providing
service to the customer and get a visible recognition for their skills.

Who will benefit from taking this certification?
Candidates who are looking for employment in the service Industry and wish to understand
the working of the hospitality sector will benefit from this certification. It is also beneficial
for those who wish to improve their prospects and generate the skills for excelling in the
field.

Test Details:
•
•
•

Duration: 60 minutes
No. of questions: 50
Maximum marks: 50, Passing marks: 25 (50%); There is no negative marking in
this module.

Fee Structure:
Rs. 3,499/- (Excludes taxes)*
*Fees may change without prior notice, please refer http://www.vskills.in for updated fees

Companies
Companies that hire Vskills Certified Restaurant Manager
Jobs in Restaurants and Café houses have various avenues to offer, and one needs only
formal education and etiquette's to enter this field. If you are humble, polite, well-groomed,
sensible and with good presence of mind then there is no dearth of jobs in Food and
Beverage industry.
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Sample Questions
1. Work ethics means __________.
A.
B.
C.
D.

Morality
Discipline
Work codes
Norms

2. Why
Why is it necessary to possess time management skills?
skills?
A.
B.
C.
D.

To be popular amongst colleagues
To be in the good books of the employers
To organize the work in a better manner for improving efficiency
None of the above

3. Which of the following is not a reason for stress?
stress?
A.
B.
C.
D.

Inability to communicate thoughts
Unrealistic expectations
Inferiority complex
Not going out with friends after work

4. Which of the following are not considered as good practice?
A.
B.
C.
D.

Excessive usage of hands while talking to the customer
Making faces when attending the customer
Chewing nails
All of the above

5. Which one of the interpersonal skill
skill an employee must possess?
A.
B.
C.
D.

Understanding the customer requirements
Applying one solution to multiple problems
Informing the customer blatantly in case of unavailability of the product
Speaking quickly to make the customer understand

Answers: 1 (A),
(A), 2 (C), 3 (D), 4 (D), 5 (A)
(A)
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