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Hotels & Resorts - Bartender
Company Name: [INSERT COMPANY NAME HERE]
Department: Food and Beverage
Reports to: Food and Beverage Director
Location: [INSERT LOCATION HERE]
1. Position Summary
Bartenders run the hotel bar, the pool bar and the service bar for the restaurant and in-room dining. You'll mix drinks to the house recipes, check IDs, charge drinks to rooms correctly, keep track of how much each guest has had, and work banquet bars when events need you. Hotel guests often stay at the bar for hours, so pacing and judgment matter.
2. Essential Duties and Responsibilities
1. Make cocktails and pour wine and beer to the hotel's recipes and pour sizes.
1. Fill service-bar tickets for restaurant, in-room dining and pool servers.
1. Check ID for every guest who looks under [the age your ID policy sets], and refuse service to minors and visibly intoxicated guests.
1. Charge drinks to a room only after matching the guest's name to the room number, and get a signature.
1. Ring every drink before it's served, and log spills, comps and breakage on the waste sheet.
1. Work banquet and poolside bars as scheduled, with the same ID and service rules.
3. Key Tasks / Daily Activities
1. Set up the bar: cut garnishes and stock ice, glassware, beer, wine and spirits to par.
1. Requisition liquor from the storeroom against the bar's par sheet.
1. Track each guest's drinks and tell the manager on duty when you cut someone off.
1. Keep tabs, room charges and cash accurate through the shift.
1. Close: clean and sanitize the bar, count your bank and run your checkout.
4. Key Performance Indicators (KPIs)
1. Beverage cost for your bar: [your target].
1. Room charge and tab errors: [your target].
1. Bar sales per shift: [your target].
1. Pour accuracy on spot checks: [your target].
5. Required Qualifications and Skills
1. [1+] year bartending in a hotel, restaurant or busy bar.
1. Meet [the minimum age your state sets for tending bar].
1. Current responsible alcohol service certification, such as TIPS or ServSafe Alcohol, where your state requires it.
1. Food handler card for bar staff, where your state or county requires one.
1. Knows classic cocktails and can learn the hotel's recipes quickly.
6. Preferred Experience
1. Resort pool bar or banquet bar experience.
1. Wine, spirits or craft beer knowledge.
1. Experience posting room charges in [your point-of-sale system].
7. Physical Requirements
1. Stand and move behind the bar for a full shift, indoors or at the pool.
1. Lift cases of beer and buckets of ice up to [50] pounds.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Afternoon and evening shifts, plus pool bar days in season, including weekends and holidays.
1. Outdoor pool bar work in heat and sun.
1. Late closes on busy nights and after events.
9. Compensation and Benefits
1. Pay: [range and hourly or salary basis].
1. Additional pay: [overtime, bonus or incentive terms, or none].
1. Benefits: [health, dental, vision, retirement, paid time off, and when they start].
10. Company Culture and Overview
1. [Two or three sentences on what your company does, the area you serve, and the support a new bartender gets in the first 90 days.]
11. How to Apply
[Apply link or email]. Our process: [phone interview, in-person interview, and next steps]. Contact [hiring contact] if you need an accommodation during the application process.
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