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Job Description - Server

Server

ACCOUNTABLE TO:  Management

KNOWLEDGE:  You will be expected to learn the following during the training process:

· Thoroughly understand and perform all duties assigned to you by your management team.

· Use good tact, good manners, and mature judgment in dealing with guests in all situations.

· Get familiar with and operate all machines and equipment required performing server duties.

· Implement sales and customer service programs

JOB RESPONSIBILITES AND DUTIES

· Serving guests, hot food promptly, greet, seat, and take cash.

· Take new orders

· Food preparation - salads, soups, beverages, desserts

· Bus tables, clear, clean and reset tables

· Carpet sweep your section

· Side work - re-stocking line, re-filling condiments on tables, re-setting your section

· Display case and front cash register

· Maintain high performance of service and courtesy

· Satisfy guest complaints promptly, politely, and quietly.

· Develop and maintain high ticket average (up-selling)

· Duties to be performed as assigned by your management team
UNIFORM CODE

· Name tag

· Uniform shirt tucked in

· Black pants

· Black or brown shoes

· Apron

· Your hair must be pulled back away from your face and secured by a hair accessory if it touches your shoulders, moderate make-up and jewelry is acceptable

· You present yourself in a neat, clean, professional manner (clean uniform each shift, clean well-trimmed nails, good personal hygiene, no gum chewing while on duty, etc.)
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