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Restaurants - Food Runner
Company Name: [INSERT COMPANY NAME HERE]
Department: Front of House
Reports to: Assistant General Manager
Location: [INSERT LOCATION HERE]
1. Position Summary
We're hiring Food Runners to get every plate from the kitchen to the right guest while it's hot. You'll take plates from the Expeditor, check them against the ticket, deliver by seat number so guests aren't asked who ordered what, carry allergy plates separately, and help servers with refills and clearing.
2. Essential Duties and Responsibilities
1. Take plates from the Expeditor and check each one against the ticket before you walk: right dish, right modifiers, clean rim.
1. Deliver food by seat number and name each dish as you set it down.
1. Carry allergy plates on their own, marked the way the kitchen marks them, and confirm the allergy with the guest.
1. Tell the Expeditor right away about missing items, wrong plates or a table that's waiting too long.
1. Bring sauces, extra utensils and condiments before guests have to ask.
1. Help clear and reset tables when the food is caught up.
3. Key Tasks / Daily Activities
1. Learn the day's specials and the table and seat numbering before service.
1. Stock the pass: plates, ramekins, sauces, side towels and trays.
1. Run food to every section as soon as the kitchen calls it.
1. Clean the pass, return trays and restock to-go supplies at close.
4. Key Performance Indicators (KPIs)
1. Time from window to table: [your target].
1. Plates delivered to the wrong seat: [your target].
1. Allergy orders delivered correctly: [your target].
1. Food left waiting in the window: [your target].
5. Required Qualifications and Skills
1. Food handler card before your first solo shift, where your state or county requires one.
1. Can learn table numbers and seat positions in [time frame].
1. Can carry [three] plates or a full tray safely through a crowded room.
1. Speaks up when something is wrong with a plate.
1. Meet [minimum age your state sets for serving alcohol] if runners in your restaurant carry drinks.
6. Preferred Experience
1. Busser, server or kitchen experience.
1. Knows basic cooking and plating terms.
1. Interest in moving into a server or expo role.
7. Physical Requirements
1. Walk quickly between the kitchen and dining room for a full shift.
1. Carry trays of hot plates up to [25] pounds, using a towel for hot plates.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Dinner shifts, weekends and holidays, with peak hours from [time] to [time].
1. Hot pass under heat lamps, swinging kitchen doors and wet floors.
1. Work between the kitchen and front-of-house teams all shift.
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 food runner 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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