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Restaurants - Barback
Company Name: [INSERT COMPANY NAME HERE]
Department: Bar
Reports to: Bar Manager
Location: [INSERT LOCATION HERE]
1. Position Summary
We're hiring Barbacks to keep our bartenders stocked so they can stay with guests. You'll haul ice, restock beer, wine and spirits from the liquor room, change kegs, run and polish glassware, prep garnishes and clean as you go. On a busy night, the bar only moves as fast as the Barback keeps it stocked.
2. Essential Duties and Responsibilities
1. Stock the bar before and during service: ice wells, beer coolers, wine, spirits, mixers, garnishes and glassware.
1. Pull product from the liquor room against the par sheet, and sign out what you take the way the Bar Manager requires.
1. Change kegs and gas cylinders, and tell the Bar Manager when a line pours foamy or a tap fails.
1. Run clean glassware from the dish pit, polish it and keep racks full behind the bar.
1. Cut garnishes and batch juices and syrups to the Bar Manager's recipes, and label and date them.
1. Clear the bar top of empty glasses and bottles, and take recycling and empties out.
3. Key Tasks / Daily Activities
1. Fill ice wells and check par levels with the bartenders before doors open.
1. Watch the wells, coolers and glass racks through the rush and refill before anything runs out.
1. Change kegs between rushes so bartenders aren't waiting on a tap.
1. Sweep and mop behind the bar, and clean up spills and broken glass right away.
1. At close, restock for the next shift, clean coolers and floor mats, and haul trash and empties.
4. Key Performance Indicators (KPIs)
1. Times the bar runs out of ice, glassware or product: [your target].
1. Opening and closing bar checklists completed: [your target].
1. Liquor room sign-outs that match the par sheet: [your target].
1. Bartender feedback on support: [your target].
5. Required Qualifications and Skills
1. No bar experience needed; we train you on keg changes, stocking, garnishes and glassware.
1. Meet [the minimum age your state sets for working behind a bar or handling alcohol].
1. Food handler card, if your state or county requires one for barbacks.
1. Learns the bar layout, par sheet and liquor room system in the first [two weeks].
1. Works around bartenders in a tight space without getting in their way.
6. Preferred Experience
1. Busser, food runner or dishwasher experience.
1. Basic knowledge of beer, wine and spirits.
1. Interest in training to bartend.
7. Physical Requirements
1. Carry ice buckets, cases of beer and liquor, and glass racks up to [50] pounds many times a shift.
1. Move full kegs with a hand truck and work in walk-in coolers.
1. Stand, bend and move quickly behind a crowded bar on wet floors.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Evening, weekend and holiday shifts that end after the bar is restocked for the next day.
1. Loud bar with wet floors, broken glass and cold walk-ins.
1. Shifts start before the bar opens to stock ice and product.
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 barback 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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