Searcy Country Club
Dinner Dining Evaluation
	Outlet:
	Server:
	Date:
	Time:

	Environment & Personal Appearance:             Category Value:     20
	Points

	· Staff Appearance –                                          Point Value:  10

· Neat / Clean / Professional – meets approved grooming, hygiene, and uniform standards

· Name Tag 

· Comments:


	     

	· Table Setting –                                                  Point Value:   5
· Complete at time of seating / symmetrical appearance

· Linens – clean, appropriate fold;  good condition

· Silver / glassware – spotless, good condition

· Salt / Pepper – filled & clean

· Sugar / Sweet n Low / Equal & creamer – full & clean

· Condiment containers filled, capped, clean

· Comments:


	

	·  Atmosphere & Environment -                         Point Value:  5
· Entire room set or at minimum designated area

· Cleanliness (carpet, walls, lights, mirrors clean, etc…)

· Appropriate background music and sound level

· Temperature

· Appropriate lighting level

· Side stations clean and organized

· Tables promptly cleared, cleaned and reset

· Comments:


	

	Sales & Service Techniques                               Category Value:    45
	

	· Prompt, proper greeting and introduction –  Point Value: 10

· Server  (approach within 2 minutes), pleasant, courteous

· Menus clean, good condition / specials noted

· Children’s menu available

· Appropriate menu in service

· Manager or Supervisor checked in to ensure guest satisfaction

· Comments:


	

	· Sales Approach & Merchandising –             Point Value:   10
· Offer of wines / beverages suggested; wine list presented

· Offer of appetizer, with good description

· Specials explained and prices noted 

· Dessert Tray  presented 

· Additional Items (i.e. appetizers, soups, salads) suggested

· Comments:


	

	· Appropriate condiments / utensils provided prior to meal being served –                                                 Point Value:   5
· Comments:


	

	· Service Technique –                                         Point Value:  10
· Efficiency – solids served from left, liquids from right, all  cleared from right

· Timing / plates removed at completion of course

· Beverages refilled promptly

· Server attentive, unobtrusive, anticipating, friendly, professional

· Check presented promptly following service

· Guest check completed and correct – cover count, pricing, settlement procedures followed

· Comments:


	

	· Menu Familiarity –                                             Point Value:   5

· Knowledge of menu items & specials
· Recommended beverages 

· Comments:


	

	· Attitude of Server –                                           Point Value:   5

· Positive / Upbeat – warm greeting & appropriate farewell

· Responsiveness to all requests (professional responses)

· Appropriate “Thank You” and farewell

· Knowledge of menu – ability to discuss special dietary needs

· Comments:

	

	Compliance with Menu Specifications –             Category Value:  10 
	

	· Items prepared & served in accordance with the menu recipe and plate presentation standards     Point Value:  10
· Portion size

· Plate presentation according to standard

· Appropriate garnish / accompaniment

· Comments:


	

	Food and Beverage Quality                                        Point Value:   25 
	

	· Hot food “hot” – Cold food “cold”                  Point Value:  5
· Hot plates / cold plates where appropriate

· Food hot or well chilled where appropriate
· Hot food prepared to correct degree, or doneness, or as ordered

· Sauces have shiny appearance, correct consistency

· Fried or sautéed foods never soggy

· Garnishes full & attractive

· Comments:


	

	· Salads –                                                          Point Value:   5

· Fresh / crisp appearance

· Appropriate accompaniments ( dressing, sides )

· Comments:


	

	· Flavor & texture –                                           Point Value:   5

· Seasoned correctly

· Comments:


	


	· Beverages                                                       Point Value:   5

· Fruit garnish fresh

· Glassware clean and free of debris

· Beer, white and blush wines correctly chilled

· Comments:


	

	· Accuracy of Order                                           Point Value:   5

· Comments:


	


Evaluator: _____________________________________
Date: ____________________
Reason for visit: _______________________________________________________________

