CLUB MANAGER’S ASSOCIATION OF AMERICA 

CERTIFICATION REVIEW QUIZ
Section One:

Private Clubs

T
F
1.  
Reducing social membership fees to attract market segments that cannot afford regular 



memberships would be a good strategy for a private club that wants to increase membership 


without losing its exclusivity appeal to current members

T
F
2.
When considering applications for membership, the membership committee of an equity club is 


governed by comments from the general membership.

T
F
3.
An organizational chart of the club operation should be included in a manual for the club’s Board 


of Directors.

T
F
4.
When rotating members on and off a board, it is best that no more than three-fourths of the term 


expire at a time.

T
F
5.
The Board of Directors should have the power to enter into contracts.

T
F
6.
The Board of Directors should be able to see payroll reports upon request.

T
F
7.
Collecting dues on an annual basis and investing a portion in short-term securities would increase 

the cash flow of a club operation.

T
F
8.
A wage and hour chart helps a Club Manager to establish salaries for each management grade in 


the club.

T
F
9.
During business introductions, female associates are always mentioned first, regardless of rank.

T
F
10.
If the principal income of a club is from a bar or restaurant that only members and guests are 



permitted to use, the club will not be able to maintain its tax-exempt status.

T
F
11.
To qualify for a tax-exempt status a club must have at least 25 employees.

T
F
12.
Communications about club social events are most effective when sent to the business address of 



each member.

T
F
13.
A club’s Golf Professional supervises employees in the grounds department.

T
F
14.
Pin placement on golf greens are typically the responsibility of the Golf Course Superintendent.

T
F
15.
A club’s Tennis Professional establishes the rules under which tennis is played at the club.

T
F
16.
Surface cracking caused by roots from nearby trees is an example of a minor repair for cement or 



asphalt tennis courts.

T
F
17.
Outdoor pools are generally less expensive to construct than indoor pools.

T
F
18.
Disciplinary situations involving young people around the club’s pool should be handled by the 



club’s General Manager.

T
F
19.
The American Society of Broadcasters copyrights and monitors copyright fees on music written 



by American composers. 

_______
20.
Which of the following statements is false?

a. Wearing a dark suit to a black-tie affair is considered acceptable in today’s business environment.

b. “Business casual” attire has the emphasis more on business than on casual.

c. Always bring an invited spouse or companion up to date on pertinent business information prior to a business event.

d.  Creating a calm presence is particularly important when you have a serious faux pas.
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Section Two:

Food and Beverage Operations

T
F
1.
With the English style of table service, many food items are partly or completely prepared at 



tableside.

T
F
2.
A blueprint drawing that shows a vertical view of a row of equipment indicating such things 



as equipment heights and distances between equipment is called a plan view.

T
F
3.
The Food Protection Code seeks to eliminate safety risks in food processing by identifying 



specific hazards at each control point.

T
F
4.
The leading cause of food contamination is the time lapse between food preparation and 




service.

T
F
5.
The cost of products transferred to the bar from the kitchen decrease cost of food sales.

T
F
6.
Alcohol tolerance varies among people of the same weight.

T
F
7.
Standard labor cost percentages are calculated by multiplying standard labor hours by an 




average hourly rate.

T
F
8.
The Clubhouse Manager typically reports to the Executive Chef.

T
F
9.
Casualization is a dining trend that is giving way to formal, elegant dining options.

T
F
10.
Purchase specifications typically do not include yield.

T
F
11.
EP stands for Edible Portion.

T
F
12.
Subjective menu pricing techniques are considered to be more accurate than objective 




techniques.

T
F
13.
Menu items classified as Puzzles are neither profitable nor popular.

T
F
14.
The person responsible for purchasing should be the same as the person doing the receiving of 



the product.

T
F
15.
Stores is a term used to describe food inventory bought at retail locations.

T
F
16.
FIFO refers to the commonly use method used method for rotating inventory.

T
F
17.
Separation of responsibilities is the basic method for revenue control.

T
F
18.
Bar and beverage staff cannot be held liable for serving alcohol to a minor in a private club if 



she/he presents false identification.

T
F
19.
The glass rail is an area where glasses are placed while drinks are being poured.

T
F
20.
The area designed solely to prepare drinks that servers serve to the members and their guests 



is called a back bar.

T
F
21.
There is no universally accepted temperature for serving malt beverages.

T
F
22.
Smelling a wine cork can reveal subtle hints about the variety of grape in a wine.

T
F
23.
Proof refers to the presence of the proper tax stamps on liquor bottles.

T
F
24.
Ice cubes are an important aspect of beverage cost control.

T
F
25.
Beverage alcohol that is made from fruit is either wine or brandy depending on the methods 



used to produce it and the level of alcohol by volume.

T
F
26.
Nearly all American Bourbons are considered sour mash whiskeys.

T
F
27.
Non-alcoholic malt beverages are made from the same ingredients and in the same way as 



beer, ales, and lagers, containing alcohol.

_______
28.
Which of the following statements is true?

a. Vitamin D helps absorb calcium and phosphorus needed to form bones and teeth.

b. Proteins are made up of building blocks called enzymes.

c. Carbohydrates contribute to the flavor, aroma, and palatability of food.

d. Hidden fats provide one-third of the fat in the American diet.

_______
29.
The prime ingredient cost of a chicken dinner is $2.35; if a multiplier of 5 is used, what would 



the base selling price be using the prime ingredient mark-up method?


a. $5.00

b. $7.65

c. $11.75

d. Cannot be determined

_______
30.
Menu engineering computer applications evaluate menu items on the basis of:

a. Contribution margin and menu mix

b. Contribution margin and food cast percentage

c. Menu mix and food cost percentage

d. Menu mix and labor cost percentage

_______
31.
Which of the following is false?

a. Spoilage organisms breakdown the complex organic substances in foods into their inorganic components.

b. Low storage temperatures reduce the growth rate of microorganisms.

c. Mold growth can be controlled in baked products by fast cooling and prompt wrapping.

d. Most food spoilage occurs when foods are in the holding control point.

_______
32.
If a food item with an original (AP) weight of 8 pounds at a cost of $1.40 per pound yields a 



servable weight of 4 pounds, what is the cost per servable pound for this item?

a. $1.50





b. $0.50

c. $2.80

d. $4.40

_______
33.
If the original yield for a standard recipe is 35 pounds and the desired yield is 140 portions, 



calculate the adjustment factor.

a. 2.50

b. 4.00

c. 4.45

d. 3.75

_______
34.
Which of the following statements is true?

a. Food and Beverage Managers need to take corrective action whenever actual costs are found to be greater than standard costs.

b. Variances between standard and actual costs should be expected when the sales mix changes.

c. Industry averages are the most reliable basis for establishing cost standards for a food and beverage operation.

d. Standards are compared with actual results in order to test the accuracy of forecasts.

_______
35.
Poor purchasing of a club’s food and beverage operation waste $200 every week.  If the profits 



earned by the operation are 8% of sales, how much must the operation generate in additional 



sales each week to pay for the wasted $200?

a. $200

b. $1,600

c. $2,500

d. Cannot be determined

_______
36.
Assume the following data: the food inventory value at the beginning of the month is $15,000; 



the food inventory value at the end of the month is $17,000; and the cost of food used during 



the month is $43,000.  Determine the average food inventory for the month.

a. $35,000

b. $11,100

c. $16,000

d. $5,500

_______
37.
Over a 30-day period, 800 members and guests are served and 120 prime rib dinners are sold.  



The percentage of members and guests ordering prime rib dinners is:

a. 15%

b. 20%

c. 25%

d. 30%

_______
38.
Which of the following are especially prone to bacterial infestation?

a. Liquors and liqueurs

b. Draft beer and juices

c. Brandies and cordials

d. All of the above

_______
39.
A malt beverage acquires its alcohol content during which process?

a. Brewing

b. Pasteurization

c. Fermentation

d. Krausening

_______
40.
The degree of consistency, texture, firmness, or viscosity of a wine is referred to as:

a. Finish

b. Body

c. Quality

d. Fortification

_______
41.
The first step in the control process is to:

a. Measure actual results of operation

b. Change procedures

c. Establish standards

d. Take corrective action

_______
42.
The net weight or volume of a food item after it has been processed and made ready for sale to 



guests is called the:

a. Standard recipe

b. Yield

c. Adjustment factor

d. Cost per servable pound

_______
43.
If the standard portion cost for a menu item is $1.80 and 50 pounds are prepared, what is the 



total ingredient cost?

a. $45

b. $60

c. $90

d. $99

_______
44.
Which of the following costs changes in relation to changes in the volume of business?

a. Fixed costs

b. Opportunity costs 

c. Variable costs

d. Direct costs

_______
45.
Which of the following is an example of an internal factor influencing decisions to change a 



menu?

a. Consumer demand

b. Supply levels

c. Competition

d. Menu mix

_______
46.
When demand for a menu item is inelastic, a price increase will generally _____ total food 



revenues.

a. Decrease

b. Increase

c. Decrease, then increase

d. Have no effect on

_______
47.
Which of the following terms describes a series of records, documents, or reports that trace the 


flow of resources through an operation?

a. Purchase specifications

b. Audit trail

c. Delivery invoice

d. Inventory checklist

_______
48.
With the MIN/MAX ordering system, the number of purchase units withdrawn from inventory 



between the time an order is placed and when it is delivered is called the:

a. Safety level

b. Lead-time quantity

c. Usage rate

d. Order point

_______
49.
Which of the following describes a Class A item in the ABCD inventory classification 




system?

a. High in perishability and high in cost per serving

b. Low in perishability and high in cost per serving

c. High in perishability and low in cost per serving

d. Low in perishability and low in cost per serving

_______
50.
Which of the following type of POS printers is usually placed at food production areas?

a. Guest check printer

b. Workstation printer

c. Journal printer

d. Receipt printer

_______
51.
If the decision is made to refuse alcohol to a member, the server should…

a. Criticize the member for being intoxicated

b. Allow them to drive only if they live near the club

c. Pull them aside to minimize the confrontation

d. Let them have one more drink if they promise not to drive home

_______
52.
At hosted bar functions, management can reduce the risk of excessive alcohol consumption by:

a. Understaffing to slow down service

b. Paying bartenders an incentive based on the number of drinks served

c. Under pouring the drinks to slow down intoxication

d. Serving high fat appetizers and/or fried foods to slow down alcohol absorption

_______
53.
Which of the following indicates a “beer clean” glass?

a. Bartender is wiping the inside and outside of the glass with a clean cloth

b. Rings of dried foam inside the glass

c. Glass ware carefully stacked on air liner shelves to comply with health regulations

d. Low head on full glasses of beer giving a higher value to the guest

_______
54.
Which of the following is NOT a social cost related to the sale of beverage alcohol?

a. Excise taxes

b. Motor vehicle accidents

c. Lower worker productivity 

d. Increased absenteeism

_______
55.
Generally accepted rules for serving wine include which of the following:

a. Always allow wine to breath before service

b. Recommend white wines with high fat content foods

c. Red wines are always better when they are older

d. The best food and wine match is what the member prefers

_______
56.
The in-house promotion of alcoholic beverages is referred to as:

a. Relationship marketing

b. Merchandising

c. Public relations

d. Socially irresponsible

_______
57.
Bourbon whiskey that is filtered through maple charcoal is typically made in what state?

a. Kentucky

b. Canada

c. Tennessee

d. Vermont

_______
58.
Adjuncts are used in brewing process for malt beverages for what reason?

a. Reduce color

b. Lower acidity

c. Lower production costs

d. Reduce the body of the beverage

_______
59.
The secondary fermentation of wine to reduce the acid content is called _____ fermentation:

a. Methode champenoise

b. Oxidation

c. Fortifying

d. Malolactic

_______
60.
The presence of sulfites in wine is objectionable because it:

a. Encourages mildew growth on the cork

b. May cause allergic reactions in the wine drinker

c. Encourages premature fermentation

d. May reduce the alcohol content of the wine
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Section Three:

Management and Marketing

T
F
1.
A “Moment of Truth” occurs at any point that the member is in contact with the Club.

T
F
2.
A Club’s service culture is founded on the value of its stakeholders.

T
F
3.
Market segmentation entails subdividing the mass market into smaller “segments.”

T
F
4.
A typical situation analysis in the planning stage only looks at the internal dimension.

T
F
5.
A typical buy class, in organizational buying, is a gatekeeper.

T
F
6.
A Club in the mature stage of the product life cycle model is characterized by falling membership 


numbers and declining revenues.

T
F
7.
Highly elastic demand indicates that a smaller price increase could yield a large increase in total 



revenue.

T
F
8.
Secondary data is generally more expensive, but is faster to access.

T
F
9.
Internal marketing puts the emphasis on the employee as a customer.

T
F
10.
New member marketing can be accomplished without concern for the current members, since 



they are already committed to the club.

T
F
11.
Delegation of responsibility means abdication of responsibility by the delegating manager.

T
F
12.
The primary purpose of marketing in a club operation is to create or keep members.

_______
13.
The service encounter includes three S’s, they are:

a. Structure, Staff, and Systems

b. Structure, Strategies, and Systems

c. Staff, Strategies, and Systems

d. Staff, Synergies, and Systems

_______
14.
A member-oriented club manager can identify member needs by all BUT which of the following:

a. Focus groups

b. Active listening

c. Industry publications

d. Member surveys

_______
15.
A Club’s marketing orientation refers to:

a. The club’s approach to pricing the membership services

b. A strategic emphasis on one element of meeting members needs such as product quality

c. The aggressive use of advertising to encourage member usage

d. The club’s training program for staff to encourage them to market to member needs

_______
16.
A growth strategy based on introducing our current products to new markets is called:

a. Market penetration

b. Market development

c. Product development

d. Diversification

_______
17.
The characteristic of services, as a product, that refers to the difficulty of matching productivity 



of the supply of services to the demand for services, is known as:

a. Intangibility

b. Perishability

c. Simultaneity

d. Heterogeneity

_______
18.
The famous four P’s of the marketing mix are:

a. Product, Positioning, Pricing, Promotion

b. Product differentiation, Product classification, Product life cycle Product positioning

c. Product, Place, Price Promotion

d. Product, Place, Price, Positioning

_______
19.
Creating an image of the club based on the tangible aspects of the club, such as the grounds and 



facilities is known as:

a. Repositioning

b. Defensive Positioning

c. Subjective Positioning

d. Objective Positioning

_______
20.
The role of the consultant in the conducting a membership survey, where the consultant only 



provides support and advice is called:

a. Provider

b. Prescriber

c. Mediator

d. Collaborator

_______
21.
The best place to start the membership survey process is:

a. Determining who to survey

b. Developing the questionnaire

c. Collecting some primary data

d. Determining the objectives for the survey

_______
22.
New member marketing is necessary because of all of the following except one reason:

a. Aging membership

b. Need to increase annual dues

c. Competition from other clubs

d. Socio-cultural attitudes toward club membership

_______
23.
Understanding the relationship between the parts of the business and the organization as a whole 



is an important part of which management skills?

a. Technical Skills

b. Human relations skills

c. Conceptual Skills

d. None of the above

_______
24.
Deciding which objectives to pursue and how to achieve them is part of which basic function of 



management?

a. Planning

b. Organizing

c. Leading

d. Controlling

_______
25.
The idea that there should be one boss and one plan for a group of activities having the same 



objective is referred to as the principle of:

a. Scalar chain

b. Equity

c. Unity of direction

d. Authority

_______
26.
All of the following are positive aspects of group decision-making except:

a. The sum total of the group’s knowledge is greater than the knowledge of an individual member

b. The group poses a wider range of alternatives than an individual member

c. Social pressures to conform can inhibit group members

d. Group members better understand the decision and the alternatives considered

_______
27.
Which of the following is primarily carried out at the top levels of the organization?

a. Tactical planning

b. Operations planning

c. Production schedule planning

d. Long-range planning

_______
28.
Statements which outline what and organization is trying to achieve while giving it direction and 



purpose are known as:

a. Cascades

b. Operations

c. Objectives

d. Missions

_______
29.
When and organization attempts to make its products unique in the industry, it is following what 
type of strategy?

a. Growth strategy

b. Diversification strategy

c. Overall cost leadership strategy

d. Differentiation strategy

_______
30.
The idea that it is much more efficient to divide up the tasks required to make an object rather 



than to have each worker make the entire object himself is known as:

a. Synergism

b. Division of labor

c. The exception principle

d. Delegation

_______
31.
The more _____ the jobs being managed, the _____ the appropriate span of management.

a. Complex; lower

b. Simple; lower

c. Complex; higher

d. None of the above

_______
32.
Larger organizations tend to be _____ specialized, _____ standardized, and _____ decentralized 



than smaller organizations.

a. More; more; more

b. Less; less; less

c. More; less; more

d. Less; more; less

_______
33.
Which type of organization structure is characterized by few levels of management and relatively 



large spans of management control with each level?

a. Tall structure

b. Flat structure

c. Diagonal structure

d. None of the above

_______
34.
Which of the following attempts to evaluate the overall management practices and policies of the 



organization?

a. Break-even charts

b. Gantt charts

c. Management charts

d. CRM charts

_______
35.
Which of the following characteristics applies to a marketing-oriented club manager who focuses 



on the changing needs of current and prospective members?

a. Marketing control

b. Marketing planning

c. Marketing opportunism

d. Marketing leadership

_______
36.
An approach to marketing that focuses on customers as assets and functions to attract and keep 



customers is called:

a. Internal marketing

b. External marketing

c. Relationship marketing

d. Integrated marketing

_______
37.
Before introducing a new product of service, a club manager should:

a. Identify member needs

b. Link the product or service to the club’s overall goals

c. Screen and test ideas before spending money on development

d. All of the above

_______
38.
A strategic marketing tool for assessing broad conditions that have long-term effects on club 



operations is called:

a. Macro-competition analysis

b. Product differentiation

c. Environmental scanning

d. Micro-competition analysis

_______
39.
Which of the following best describes a positioning strategy that matches strengths and 
weaknesses against the competition and finds positions where a club is the weakest, and strengths 
where the club is least vulnerable?

a. Defensive positioning

b. Influencing the balance by taking the offense

c. Exploiting industry change

d. None of the above

_______
40.
A marketing strategy that focuses on the physical features and facilities of a club is called:

a. Intangible positioning

b. Competitive positioning

c. Subjective positioning

d. Objective positioning
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Section Four:

Human and Professional Resources

T
F
1.
During a general property orientation, new employees are taken on a tour of the club and their 



department.

T
F
2.
Trait-based performance appraisals are more defensible in court than behavior-based performance 


appraisals.

T
F
3.
The easiest wrongful discharge case for an employee to win is one in which management failed to 


explain the importance of the rule.

T
F
4.
We communicate most of our messages verbally.

T
F
5.
In order to implement change effectively, managers need to identify the advantages and 




disadvantages of the proposed change from the view of the employees.

T
F
6.
Unethical actions by employees likely stem from the same type of action by superiors.

_______
7.
Which of the following refers to the acceptable quality of work to be completed by employees?

a. Performance standards

b. Job specifications

c. Productivity standards

d. Tasks listed on the job description

_______
8.
Cost associated with the minimum number of employees needed to operate a club are called:

a. Variable labor expenses

b. Fixed labor expenses

c. Mixed labor expenses

d. None of the above

_______
9.
A list of an employee’s abilities and career goals is called:

a. A succession chart

b. A skills inventory

c. A staffing guide

d. A career ladder

_______
10.
The phenomenon that can cause interviewers to see everything about a job candidate in an 



unfavorable light is called:

a. The halo effect

b. A contrast error

c. A devil’s horn

d. A second impression error

_______
11.
Job-instruction training is particularly suited for:

a. Behavioral training

b. Sensitivity training

c. Task-oriented jobs

d. Management functions

_______
12.
Which of the following statements is false:

a. Selection of trainees is subject to the same EEO legislation, which regulates hiring decisions.

b. Exit interviews are generally useful methods of needs assessment when they are conducted by the employee’s immediate supervisors

c. Attitude surveys are used to determine the need for behavioral training

d. All of the above

_______
13.
Which of the following statements is true:

a. OSHA inspectors must notify a business of an impending inspection by sending a letter at least one week before the inspection

b. OSHA’s policies attempt to eliminate all risk of injury from the workplace

c. OSHA compliance officers have the right to both observe and interview employees

d. Workplace injuries and illnesses subject to OSHA reporting requirements must be reported within 48 hours of occurrence

_______
14.
Which of the following performance appraisal methods requires managers to keep individual logs 


on the behaviors of employees in particular situations?

a. Critical incidents approach

b. Management-by-objectives approach

c. Forced distribution approach

d. Normal distribution approach

_______
15.
A discipline appeals process that requires committees of employees and managers is called:

a. An open-door appeals process

b. A progressive discipline process

c. A peer review appeals process

d. An ombudsman appeals process

_______
16.
Which of the following is the key element in a club’s ethics program?

a. Top management support

b. Candid communication

c. Truthfulness

d. Positive confrontation

_______
17.
The individual in a group who reconciles all conflicting views (except his/her own) in the interest 



of team harmony is called:

a. An inquirer

b. A dominator

c. A blocker

d. A compromiser

_______
18.
Which of the following leadership styles is most appropriate for use with highly skilled or 



experienced employees who have been trained in problem-solving techniques?

a. Laissex-faire

b. Bureaucratic

c. Democratic

d. Autocratic

_______
19.
The mutual problem-solving approach to resolving conflict most often results in a _____ outcome

a. Lose-lose

b. Win-lose

c. Win-win

d. None of the above

_______
20.
Which of the following statements is false?

a. Unless you make it clear which level of delegation an employee is operating on, you may discover reluctance on the part of many employees to have powers delegated to them.

b. Perhaps the greatest obstacle to delegation is the manager’s fallacy of omnipotence.

c. A manager uses a “to-do” list to keep track of jobs and details that might otherwise be forgotten.

d. The fewer options you give an employee to help him/her complete a delegated task, the more he/she has a sense of responsibility and ownership of the task and its solution.
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Section Five:

Accounting

T
F
1.
The primary role of accounting is government compliance.

T
F
2.
A change in inventory method would need to be revealed in the financial statements under the 



conservatism principle.

T
F
3.
A balance sheet account, titles “Taxes Payable”, with a debit balance is appropriate.

T
F
4.
Closing entries are recorded in the general journal first, and then posted to the general ledger 



accounts.

T
F
5.
Payment terms on an invoice of 3/15, n30 mean that a savings of $300 on a purchase of $10,000 



if the invoice is paid with 15 days of the delivery.

T
F
6.
The current ratio is often used by managers of the club to gauge the performance of each 



department in the most current period.

T
F
7.
After calculating actual result, all variances from budget should be investigated.

T
F
8.
When a compensating balance requirement is part of a loan agreement, the effective interest rate 


is always higher than the rate stated in the terms of the loan.

T
F
9.
An assumption necessary to use CVP analysis is that fixed costs are fixed.

T 
F
10.
An accounts receivable computer application maintains the vendor master file.

T
F
11.
Fixed assets are normally carried at market value when management plans to retain them for their 

useful life.

T
F
12.
Increases in liabilities are shown by credit entries.

T
F
13.
Land is a fixed asset that is not depreciated.

T
F
14.
The straight-line method of depreciation ignores the salvage value of the fixed asset.

T
F
15.
Unemployment compensation is considered a workers’ compensation benefit.

T
F
16.
A purchasing computer application that generates purchase orders by accessing and analyzing 


sales forecast data relies on a zero-based inventory system.

T
F
17.
The manager of an automated club operation would use and accounts receivable aging report to 


review invoices by vendor, invoice number, or invoice due date.

_______
18.
Under the matching principle of GAAP, cost of food sold, should be “matched” with:

a. Food purchases

b. Food Revenues

c. Food average check

d. Total revenues

_______
19.
Typical asset accounts do NOT include:

a. Accounts payable 

b. Accounts receivable

c. Prepaid insurance

d. Inventory

_______
20.
In the accounting cycle, a trial balance is usually completed after _____ is/are completed:

a. Journalizing

b. Posting to ledgers

c. Financial statements

d. None of the above

_______
21.
When comparing balance sheet amounts from the current period to those from a previous period, 



you are conducting a/an _____ analysis:

a. Horizontal 

b. Vertical

c. Base year

d. Industry

_______
22.
Which of the following is NOT a class of cash flows:

a. Operating activities

b. Investing activities

c. Financing activities

d. Costing activities

_______
23.
In conducting ratio analysis, the best basis of comparison is:

a. Industry averages

b. Historical averages

c. Budgeted averages

d. Competitive averages

_______
24.
CVP analysis is useful for all but which of the following purposes?

a. Identifying the break even point

b. Negotiating insurance premiums

c. Analyzing various “what if” scenarios

d. Budgeting for income tax effects

_______
25.
Which of the following budgets is typically concerned with revenues and expenses?

a. Operating budget

b. Cash budget

c. Capital budget

d. Physical budget

_______
26.
The method of cash budgeting that is useful for short-term decision periods is called:

a. Intuitive method

b. Indirect method

c. Net income approach

d. Receipts and disbursements approach

_______
27.
The net present value of a $10,000 amount to be received 3 years in the future is:

a. $7,513 if interest rates are 10%

b. $8,211 if interest rates are 10%

c. $13,310 if interest rates are 10%

d. Cannot be calculated with the information given

_______
28.
Which of the following depreciation methods is NOT and accelerated method?

a. Straight line

b. Double declining balance

c. Sum-of-the-year digits

d. Units of production

_______
29.
Which of the following depreciation methods ignores the salvage value of the asset?

a. Straight line

b. Double declining balance

c. Sum-of-the-year digits

d. Units of production

_______
30.
If a club borrows $200,000 for three years at an annual interest rate of 8% from a bank that 



requires a $20,000 compensating balance, what is the effective annual interest rate?

a. 8.5%

b. 8.9%

c. 9.5%

d. 10%

_______
31.
Preset keys on a POS system include all but which of the following types of information

a. Price

b. Recipe unit

c. Menu descriptor

d. Tax status

_______
32.
Leasing can be beneficial to a club’s financial situation because:

a. Capital leases typically have a bargain purchase provision.

b. If the lease is a capital lease, it will meet the four requirements and result in a lower debt-to-equity ratio.

c. If the lease is an operating lease it is not carried on the balance sheet, but the use of the asset and the benefits it generates can still be realized.

d. Leasing is not beneficial because it is more expensive and cannot be easily terminated by the lessee.

_______
33.
A range purchased for $8,000 two years ago has been appraised at $9,500.  The range is not 



written up to $9,500 because of the _____ principle.

a. Cost

b. Matching

c. Going concern

d. Market value

_______
34.
If assets equal $750,000 and owners’ equity equals $350,000, liabilities must equal:

a. $750,000

b. $400,000

c. $350,000

d. Cannot be determined

_______
35.
When equipment is purchased on account, the effect on trial balance totals is to:

a. Increase debits; decrease credits.

b. Increase debits; increase credits.

c. Decrease debits; increase credits.

d. Decrease debits; decrease credits.

_______
36.
A credit of $200,000 to the income summary account for closing the revenue accounts and a debit 


of $150,000 to the income summary account for closing expense accounts results in a _____ to 



close the income summary to the Capital account.

a. Debit of $50,000

b. Debit of $150,000

c. Credit of $150,000

d. Credit of $10,000

_______
37.
A club purchased equipment for $8,000.  The terms of the sale were 2 / 10, 2 / 30.  In addition, 



installation of the equipment cost $1,000.  Assuming the cash discount is taken, the equipment 



should be recorded at:

a. $7,840

b. $8,000

c. $8,840

d. $9,000

_______
38.
Deferred compensation generally includes benefits and:

a. Base pay

b. Merit pay

c. Incentive pay

d. Sales commissions

_______
39.
If an employee has a drug problem, he or she might benefit from an optional benefit plan called:

a. A dependent care program

b. A deferred payment plan

c. An employee assistance program

d. A flexible spending account

_______
40.
Which of the following is NOT an example of an operating ratio?

a. Average food service check

b. Current ratio

c. Labor cost percentage

d. Food cost percentage

_______
41.
A club operation budgeted revenues of $5,000 during a period when $6,000 of revenues were 



actually generated.  The percentage variance is:

a. 16.67%

b. 200%

c. 20%

d. 0.2%

_______
42.
If a club borrows $200,000 for 2 years at an annual interest rate of 10% from a bank that requires 



a $40,000 compensating balance, what is the effective interest rate?

a. 8.3%

b. 9.1%

c. 11.1%

d. 12.5%

_______
43.
The value in one year of $2,000 today, given an interest rate of 15%, is:

a. $1,700

b. $2,300

c. $2,030

d. Cannot be determined

_______
44.
The capital budgeting model which does not consider cash flows is the:

a. Payback model.

b. Accounting rate of return model.

c. Net present value model.

d. Internal rate of return model.

_______
45.
Which of the following accounting computer applications maintains a trail balance file?

a. Accounts receivable module

b. Accounts payable module

c. Financial reporting module

d. Payroll module

CLUB MANAGER’S ASSOCIATION OF AMERICA 

CERTIFICATION REVIEW QUIZ

Section Six:

External and Governmental Influences

T
F
1.
A voidable contract can be defined as a legally valid contract, which can no longer be enforced.

T
F
2.
The doctrine of res ipsa loquitur recognizes that common experience sometimes permits a 



reasonable inference of negligence from the occurrence.

T
F
3.
The doctrine of respondeat superior relieves the employer of liability for any wrongful acts of an 



employee, if the employer exercised reasonable care in hiring the employee.

T
F
4.
If a club employee, while doing his/her job, takes possession of a the property, the club takes 



actual custody.

T
F
5.
Under the doctrine of strict liability, the club is required to establish and express or implied 



warranty between the seller and the patron.

T
F
6.
A hearing-impaired person whose condition is a result of his/her previous occupation would not 



be protected by provisions of the Americans with Disabilities Act.

T
F
7.
An “at-will” employment policy emphasizes progressive discipline.

T
F
8.
Most employment discrimination charges arise over employee dismissals.

T
F
9.
Most laws regarding aid to choking victims require club personnel to attempt to aid a customer 



who is choking.

T
F
10.
With regard to OSHA record keeping requirements for employee injuries, illnesses, and deaths, 



records must be kept for a minimum of five years.

T
F
11.
An employer must obtain from the employee a physician’s certificate of fitness for the employee 



to perform fire brigade duties.

T
F
12.
Disaster insurance protects the property against the loss of expected earnings caused by fires or 



other disasters specifically noted in the property’s general insurance coverage.

_______
13.
Which of the following statements regarding a club’s duty to protect its members and guests is 



true?

a. Clubs are insurers of the personal safety of members and guests.

b. The member’s or guest’s negligence may be a valid defense for the club anytime the member or guest is injured on the club’s property.

c. Clubs usually are held liable for acts that could not be reasonably foreseen.

d. Clubs may delegate the duty to protect their members and guests to third parties.

_______
14.
Which of the following terms refers to a transfer of personal property?

a. Torts hospitium

b. Reasonable derogation

c. Bailment

d. At will indemnification

_______
15.
Which of the following statements is false?

a. Once a liquor license is issued, the club may not increase the size of the establishment without prior permission from the state liquor authority.

b. State liquor laws generally prohibit the sale of liquor to a habitual drunkard.

c. In many state, a person who sells alcohol to a minor is guilty of a felony.

d. Some states recognize a common law right of a person injured by an intoxicated person to sue the person who unlawfully sold alcoholic beverages to the intoxicated person.

_______
16.
Which of the following are considered illegal if they measure issues not related to job 




specifications?

a. Employment selection tests

b. Employee attitude surveys

c. Managerial effectiveness audits

d. None of the above

_______
17.
Which of the following government forms verifies an individual’s authorization to work in the 
United States?

a. INS Form I-9

b. State driver’s license

c. IRS Form SS-4

d. Social Security Number

_______
18.
Which of the following statements is false?

a. The major reason employees join unions is because they are dissatisfied with pay.

b. Once a union is certified, the employer is bound by law to bargain in good faith with the union.

c. An illegal union practice requiring employers to hire more employees than are needed is known as featherbedding.

d. Decertifying a union means that the employees no longer want to be represented by their union.

_______
19.
Which of the following statements is true?

a. Collective bargaining negotiations occur for both economic and non-economic reasons.

b. The chief negotiator for the union has the authority to accept or reject binding agreements.

c. Most employment-at-will contracts can be successfully defended in court.

d. A jurisdictional strike is when employees stop working but remains on the job.

_______
20.
Electrical equipment and machinery used at a club property should be approved by _____.

a. Local health inspectors

b. The Institute of Electrical Engineers

c. Underwriters Laboratories

d. OSHA inspectors

CLUB MANAGER’S ASSOCIATION OF AMERICA 

CERTIFICATION REVIEW QUIZ

Section Seven:

Building and Facilities Management

T
F
1.
Newer facilities use steam rather than hot water as the heat distribution system.

T
F
2.
Strike time refers to the time it takes half of the lamps in a given sample to fail.

T
F
3.
Cogeneration is one of the first energy-saving strategies large clubs should pursue.

T
F
4.
A purchase unit of linens is equal to one par.

T
F
5.
The on-hand quantity for a cleaning supply item should never fall below the minimum quantity 



established for that item.

T
F
6.
All-cotton linens pick up and retain stains more easily than polycotton lines.

T
F
7.
Ceiling, wall, and furniture items classified as Class A materials would have high flame spread 



index values.

T
F
8.
Pile distortion results from face fibers that were trapped in the carpet during the manufacturing 



process.

T
F
9.
Gravel may be used on a roof as ballast.

T
F
10.
Dredging and filling may be required to construct a basin area and entrance channels for docks or 



marinas located in swampy or shallow coastal areas.

T
F
11.
Leaching is caused by weakened concrete breaking loose under the movement of traffic on the 



surface area.

_______
12.
The largest portion of the maintenance department’s POM expenditure is usually:

a. Water and sewage charges.

b. Wages and benefits.

c. Operating supplies.

d. Electrical and mechanical equipment.

_______
13.
Which of the following is used to control hot water temperatures?

a. Heat pump

b. Backflow preventer

c. Mixing valve

d. None of the above

_______
14.
Lines that deliver electricity to various portions of the building are called:

a. Fuses

b. Amperes

c. Feeders

d. Transformers

_______
15.
Electrical circuits are opened and closed by:

a. Transformers

b. Relays

c. Transistors

d. None of the above

_______
16.
Which of the following HVAC systems allows both heating and cooling, but only one at a time?

a. Two-pipe system

b. Three-pipe system

c. Four-pipe system

d. All of the above

_______
17.
Which of the following decreases the amount of waste generated?

a. Recycling

b. Incineration

c. Waste transformation

d. Source reduction

_______
18.
A fire that involves flammable liquids such as paint, grease, oil, gasoline is called a:

a. Type A fire.

b. Type B fire.

c. Type C fire.

d. Type D fire.

_______
19.
A thread count of 80 x 70 indicates there are:

a. 80 fill yarns per square inch.

b. 80 warp yarns per square inch.

c. 150 fill yarns per square inch.

d. 150 warp yarns per square inch.

_______
20.
Which of the following sets the bounds and scope of a renovation project?

a. Schematic design

b. Conceptual design

c. Property survey

d. Construction documents



















