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Restaurants - Server
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 Servers for one of our full-service restaurants. You'll guide guests through the menu and drinks, enter orders accurately, flag allergies to the kitchen, serve alcohol responsibly, and pace your section so tables turn on time. Shifts include side work and a checkout at the end of the night.
2. Essential Duties and Responsibilities
1. Greet each table quickly, explain the menu and specials, and suggest food and drink pairings.
1. Enter orders in [your POS] with seat numbers, course timing and every modifier.
1. Ask every table about allergies, ring allergy orders with the house allergy flag, and tell the manager or chef.
1. Check IDs and follow house rules for alcohol service, including when to slow or stop service and when to get a manager.
1. Check back after the first bites, pre-bus as you go, and keep drinks filled.
1. Present checks, take payment, and send any comp or void through a manager.
1. Finish your checkout before you leave: cash, card tips and any tip-out the house tip policy calls for.
3. Key Tasks / Daily Activities
1. Attend pre-shift for specials, 86'd items, wine features and notable reservations.
1. Set up your section: polished glassware, silverware, condiments and clean menus.
1. Work a section of [four to six] tables, timing courses with the kitchen.
1. Run food and help other servers when your own tables are set.
1. Do assigned side work: restock the server station, roll silverware, wipe menus.
4. Key Performance Indicators (KPIs)
1. Check average: [your target].
1. Guest feedback by server: [your target].
1. Order entry errors and remakes: [your target].
1. Wine and dessert sales per guest: [your target].
1. Checkouts completed without correction: [your target].
5. Required Qualifications and Skills
1. Meet [minimum age your state sets for serving alcohol].
1. Responsible alcohol service training, such as TIPS or your state's required program, before serving alcohol.
1. Food handler card within [30] days of hire, where your state or county requires one.
1. [1+] year serving in a full-service restaurant, or completion of our server training.
1. Can learn the full menu, ingredients and allergens, and keep track of several tables at once.
6. Preferred Experience
1. Wine knowledge or experience selling wine by the bottle.
1. Experience with [your POS] or another touchscreen POS.
1. Experience with coursed dinners or large parties.
7. Physical Requirements
1. Walk and stand for full shifts, often between tight tables and up and down stairs.
1. Carry trays of plates and drinks up to [25] pounds.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Evening, weekend and holiday shifts, with some lunch shifts available.
1. Shifts run [five to eight] hours, with early cuts on slow nights.
1. Noisy dining room with hot plates and constant trips between kitchen and floor.
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 server 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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