
1. Introduction & Background

Tell me about yourself.

I graduated with a Hospitality Professional Certificate and started my
career in the hotel industry shortly after completing my studies. I first
worked as a waiter at Riad Alamine Hotel, where I learned how to
provide excellent customer service and exceed guest expectations. My
dedication and performance helped me become one of the top
performers in my team.

After that, I worked for more than two years and six months at Riad
Arbre Bleu Hotel. This experience helped me strengthen my
communication, coordination, organization, and time management
skills in the Food & Beverage department.
Now, I am looking for an international opportunity where I can continue
developing my hospitality career, improve my skills, and grow
professionally in an international environment.
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2. Motivation & Career Goals

Why do you want to work for our hotel?

I would love to work for your hotel because it is a respected
international brand that offers excellent opportunities for professional
growth. I believe working in such an environment will help me improve
my customer service, communication, and problem-solving skills while
allowing me to build a long-term career in hospitality.

Why should we hire you?

I believe my strongest qualities are my customer service skills,
communication abilities, patience, and professionalism. I can build
positive relationships with guests and handle difficult situations calmly
and efficiently. I am also organized, hardworking, and always focused
on delivering excellent guest experiences.

What are your strengths?

My main strengths are:
Excellent customer service skills
Strong communication abilities
Problem-solving skills
Patience and professionalism
Good time management and organization
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These skills help me work efficiently while ensuring guest satisfaction.

What is your greatest weakness?

Sometimes I focus too much on learning every detail of the job, which
leads me to ask many questions to my coworkers, even during busy
operations. However, I have learned to be more mindful of timing and
more independent in finding solutions.

What are your salary expectations?

At this stage of my career, I am more focused on gaining international
experience and developing my skills than on salary. I am confident that
if I perform well and contribute to the hotel’s success, financial growth
and career advancement will naturally follow.

When can you join us?

I am available to join as soon as possible and ready to travel whenever
needed.
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3. Knowledge About the Hotel

What do you know about our company?
(Research the hotel before the interview and customize your answer.)

Example:
I know your hotel is one of the leading luxury hospitality brands,
recognized for delivering exceptional guest experiences and
maintaining very high service standards worldwide. I admire your
reputation for professionalism, luxury, and employee development.
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4. Customer Service & Guest Handling

How do you handle stressful situations?

I focus on solving the problem rather than the stress itself. For example,
when dealing with an unhappy guest, I stay calm, listen carefully, and
work quickly to find the best solution. I believe effective communication
helps reduce stress for both the guest and myself.

What would you do if a guest was unhappy with the service?

First, I would listen carefully without interrupting the guest. Then I would
apologize sincerely, understand the issue clearly, and take immediate
action to resolve it. My goal is always to make the guest feel valued and
satisfied.

Describe a time when you handled a difficult guest.

I once dealt with a loyal guest whose dinner reservation was mistakenly
not entered into the system. The restaurant was fully booked, and the
guest became upset. I sincerely apologized and immediately looked for
a solution. I offered complimentary soft drinks while preparing a special
table with beautiful decorations and candles. The guest and his family
were very happy with the effort and appreciated the special attention
we provided.
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Tell me about a time you went above and beyond for a guest.

A loyal guest once made a dinner reservation on the same date as his
wedding anniversary. I remembered this because I had worked at his
wedding event the previous year.

I decided to prepare a special surprise by arranging romantic
decorations, candles, flowers, and a complimentary cake. The guests
were extremely happy and thankful for the memorable experience.

How would you assist foreign guests visiting your city for the first time?

I would treat them warmly and professionally while helping them feel
comfortable and welcome. I would recommend restaurants, tourist
attractions, transportation options, and local experiences to help them
enjoy their stay and feel at home.
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5. Teamwork & Leadership

Describe a situation where you helped a coworker.

When a new receptionist joined our hotel, I noticed he was struggling
because he had not received enough training. During my free time, I
helped him learn the procedures and shared useful tips to improve his
performance. After a few months, he became very successful and even
received a promotion.

Describe a time you supported another department.

During a large seven-day event at the hotel, the banqueting
department was short-staffed. Since I was working morning shifts at
the time, I volunteered to help the banquet team after my shift.
I supported them throughout the event and worked hard to provide
excellent service to the guests. At the end of the event, I received a
thank-you letter and recognition from management and HR.
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6. Work Experience & Operations

What are the duties of a receptionist?

Receptionist duties include:
Greeting guests professionally
Handling check-ins and check-outs
Managing reservations
Answering phone calls and guest inquiries
Coordinating with housekeeping
Preparing guest bills and payments
Handling complaints and special requests
Providing information about hotel services

Explain the hotel check-in procedure.

The check-in procedure includes:
1.Greeting the guest warmly
2.Confirming the reservation
3.Checking identification documents
4.Preparing registration cards
5.Confirming payment methods
6.Assigning and preparing the room
7.Providing room keys and hotel information
8.Escorting or directing the guest to the room
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Explain the hotel check-out procedure.

The check-out process includes:
1.Preparing the guest bill
2.Confirming minibar or outlet charges
3.Reviewing charges with the guest
4.Processing payment
5.Completing the checkout in the system
6.Thanking the guest and offering a warm farewell

What are the duties and responsibilities of a waiter/Waitress?

A waiter’s responsibilities include:
Following grooming and hygiene standards
Preparing tables and restaurant setup
Greeting and escorting guests
Presenting menus and recommending dishes
Taking accurate food and beverage orders
Communicating with kitchen staff
Serving food and drinks professionally
Handling guest requests and complaints
Processing payments
Cleaning and resetting tables
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7. Behavioral Questions

Describe your toughest day at work.

One of my toughest days was when I had to manage two important
events at the same time: a birthday party and a wedding anniversary
event. I organized the staff carefully, delegated responsibilities, and
ensured both events were completed successfully and on time.

Tell me about a goal you achieved.

At my first hotel job, I wanted to become Employee of the Month. I
worked hard, supported my colleagues, and consistently provided
excellent guest service. After three months, I achieved my goal and
received recognition from management.

What would be your work motto?

My work motto is:
 “Provide excellent service and create memorable experiences for every
guest.”
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8. Flexibility & Availability

Which shifts do you prefer?

I am flexible and comfortable working morning, afternoon, evening, or
split shifts depending on operational needs.

How many shifts do you usually work?

My schedule depends on hotel occupancy and management planning,
but I am always flexible and available when needed.

9. Restaurant Knowledge Questions

What is the difference between sparkling water and champagne?

Sparkling water is carbonated water without alcohol, while champagne
is an alcoholic sparkling wine produced in the Champagne region of
France.

What is the difference between a cocktail and a mocktail?

A cocktail contains alcohol, while a mocktail is a non-alcoholic mixed
drink.
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10. Questions You Should Prepare Yourself

How many guests do you serve during a shift?

During a normal shift, I usually serve between 40 to 70 guests
depending on the restaurant occupancy, hotel season, and whether
there are special events or VIP reservations. During busy periods or
events, the number can be even higher.

How many tables do you manage?

Normally, I handle between 6 to 10 tables at the same time. I always
make sure every guest receives fast service, proper attention, and a
welcoming experience, even during busy operations.

How many guests visit the restaurant during the shift?

On average, the restaurant receives around 80 to 150 guests per shift,
depending on occupancy, meal periods, and hotel events. During
weekends or holidays, the restaurant can become much busier.

How many tables are in the restaurant?

The restaurant has approximately 25 to 40 tables. The setup can
sometimes change depending on special occasions.
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What type of food is served in the restaurant?

The restaurant serves a variety of international and local dishes,
including Moroccan cuisine, Mediterranean specialties, grilled dishes,
salads, seafood, desserts, and vegetarian options. We also offer special
dishes of the day prepared by the chef.

What is the best-selling dish in the restaurant, and why?

One of the best-selling dishes is the grilled mixed platter because
guests enjoy the variety of flavors, the quality of the meat, and the
presentation. It is also very popular among tourists who want to try
different specialties in one meal.
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What beverages are served in the restaurant?

The restaurant serves both alcoholic and non-alcoholic beverages,
including:

Fresh juices
Soft drinks
Mocktails
Cocktails
Tea and coffee
Mineral and sparkling water
Wine, beer, and spirits

We also offer seasonal beverages and special drinks recommended by
the bar team.

How many staff members work with you during the shift?

Usually, we work as a team of 5 to 10 staff members during one shift,
including waiters, runners, hosts, bartenders, and supervisors.
Teamwork and communication are very important to provide smooth
and professional service to the guests.
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