Board of Directors Meeting

August 23, 2007

Attachment A-XVIII
BUSPERSON
Position Description
The Busperson at the Baker’s Workshop Café & Bistro reports to the General Manager and Assistant Manager.  The Busperson aids service staff as needed; keeps dining, bathrooms and service areas neat and clean; and follows proper sanitation and cleaning safety.  The Busperson will have the following responsibilities:

· Clears tables after guests. 

· Set up tables for service, check floor and bathrooms prior to service and refills toiletries as necessary.
· Removes all garbage to outside dumpster, wipes and cleans waste containers and relines with plastic liners.

· Wipes down chairs, tables and service areas. Restocks as required.

· Between seatings promptly cleans table tops, chairs and booths. Checks floor and cleans as required. Resets and arranges tabletop. 

· Inspect assigned restroom every 30 minutes and clean as needed.

· Responds appropriately to guest requests. Communicates guest requests to manager as needed.

· Assists server as needed with food delivery, especially with large parties and during peak periods.

· Thanks guests as they are leaving

· Is available to fill in as needed to ensure the smooth and efficient operation of the restaurant as directed by the restaurant manager or immediate supervisor.

· Fully understands and complies with all federal, state, county and municipal regulations that pertain to health, safety and labor requirements of the restaurant, employees and guests.

· Performs other related duties as assigned by the manager or manager-on-duty.

Minimum Qualifications:
· Be able to lift, reach, bend and stoop with or without a reasonable accommodation.
· Be able to work in a standing position for long periods of time (up to 5 hours) with or without a reasonable accommodation.
