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Attachment XVI

COUNTER SERVER
Position Description

The Counter Server at the Baker’s Workshop Café & Bistro reports to the General Manager and Assistant Manager.  The Counter Server provides friendly, responsive service to create an exceptional dining experience for all of our guests and develops positive customer service and satisfaction by maintaining a clean and sanitary work place.  The Counter Server has the following responsibilities:


· Welcomes and greet guests. Make all our guests feel comfortable and let them know you’re there to personally take care of them.

· Informs guests of specials and menu changes.

· Answers questions about our food, beverages and other restaurant and College functions and services.

· Takes food and beverage orders from guests, enter orders in our point-of-sale system and handles money, coupons, and gift certificates correctly.
· Performs side work at the start and end of each shift as required by service station assignment.

· Maintains clean service areas.

· Services beverage and soup areas properly bags all customer menu items.
· Assists fellow servers as situations arise.

· Assists bus person with clearing and resetting tables.

· Thank guests for their visit and invite them to return.

· 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:
· Must have a basic knowledge of service procedures and functions.

· Possess basic math skills and have the ability to handle money and operate a point-of-sale system.

· Be able to work in a standing position for long periods of time (up to 5 hours) with or without reasonable accommodation.
· Be able to safely lift and easily maneuver trays of food frequently weighing up to 20 to 25 pounds with or without reasonable accommodation.
