
INTERVIEW/HIRING QUESTIONS
In a restaurant job interview, your goal is to determine if the prospective employee 
(whether kitchen or front of house) genuinely cares about working in a fast-paced team 
oriented setting with the end goal of pleasing the customer.  Although prior experience is 
certainly important for kitchen staff, I have always hired for personality, demeanor and 
desire to serve the public and this has served me well.
Although, its human nature in a job interview to tell the interviewer what they “want to 
hear”, authentic personality and motivations can’t be disguised.  Trust your gut instincts 
and let personality and approach be your guide over experience.

NOTE:  Solid Prospects should also be interviewed by key-staff in that particular 
department to assess fit with your organization.

The following are questions designed to determine “fit” and “chemistry” for a restaurant:

1)  What accomplishments are you most proud of?    Give an example of an 
achievement, what it took to accomplish and how you felt when you met the goal?

2)  If you had a ten minute conversation with a complete stranger, what would that 
person say about you after the conversation?

3)   Define the word “Integrity”.

4)  How do you pick your friendships?

5)  What is most important to you in life?

6)  What prior jobs did you enjoy the most and why?    Why did you leave?

7)  What would prior employers say about you?

8)  What do you know about this restaurant and why do you want to work here?

9)  Why should I hire you over the other 5 people I am meeting with today?

10)  Give an example of how you went “Above what was expected” of you either in 
school, family or employment situation?

11)  For Service Staff, I have asked:  Take this magic marker and sell it to me!


