
Restaurant Server Job Description

[bookmark: _lhjmpo19zu0y]Position Overview
Job Title: Restaurant Server
Department: Front of House (FOH)
Reports To: Restaurant Manager / Floor Supervisor
Employment Type: Non-Exempt (Hourly)
Schedule: Full-Time or Part-Time Available
Location: [Restaurant Name/Location]
Salary Range: $15-18/hour plus tips (based on experience, 2025)
[bookmark: _4yccmw1xptxx]Position Summary
We seek a dynamic and customer-focused Restaurant Server to join our team. You will create amazing dining experiences through great service for all guests. This role needs strong people skills, deep menu knowledge, and the ability to work well in busy times while keeping high service standards.
As a Restaurant Server, you are the main face of our restaurant. You will make sure each guest gets memorable service that brings them back and gets them to tell others about us.
[bookmark: _qq8y5cksf0yz]Core Responsibilities
[bookmark: _lnexvc87zjy2]Guest Experience Excellence
· Welcome guests with warmth and skill, making a great first impression
· Present menus with energy and explain daily specials, seasonal items, and chef picks
· Show deep knowledge of all menu items, including ingredients, how they are made, allergen info, and dietary needs
· Give personal suggestions based on what guests like, dietary needs, and special occasions
· Think ahead about what guests need and go beyond what they expect through careful service
· Handle guest concerns with care and skill, bringing in management when needed
· Follow up with guests after service to ensure full satisfaction
· Build relationships with regular customers to enhance their dining experience
[bookmark: _3c0h5p4nptsj]Order Management & Service Delivery
· Take all orders correctly using the Point of Sale (POS) system, making sure special requests are clearly noted.
· Work smoothly with kitchen and bar staff to share dietary needs, allergies, and special prep requests.
· Serve all courses at the right temperatures, following proper service rules and timing.
· Check tables regularly to make sure guests are happy and handle any quick needs.
· Present food and drinks with attention to how they look and proper serving methods.
· Coordinate multiple tables efficiently during peak service periods.
· Ensure proper food safety and handling procedures throughout service.
[bookmark: _rsss3t7xtdta]Revenue Enhancement & Sales Support
· Promote appetizers, premium drinks, desserts, and special items through smart suggestions.
· Help achieve restaurant sales goals while keeping real guest relationships.
· Support seasonal promotions and special events as directed by management.
· Show expertise in wine and drink pairings to make the dining experience better.
· Introduce guests to new menu items and seasonal specialties.
· Suggest appropriate portion sizes and meal combinations to enhance satisfaction.
[bookmark: _bck6cqu0xu4d]Operational Excellence
· Keep perfect cleanliness and organization of assigned sections, including tables, chairs, and service stations.
· Execute quick table turnover steps while keeping setup standards
· Help maintain overall front-of-house cleanliness, including condiment stations, drink areas, and guest facilities
· Support inventory management by reporting low stock levels and equipment problems
· Maintain proper uniform and grooming standards at all times
· Assist with opening and closing duties as assigned
[bookmark: _5imus0e0y9ni]Team Collaboration
· Work well with hosts, bussers, kitchen staff, and fellow servers to ensure smooth service flow.
· Communicate well with management about guest feedback, operational challenges, and improvement opportunities.
· Help team members during busy service periods and maintain a supportive work environment.
· Take part in pre-service meetings and ongoing training programs
· Mentor new team members and share best practices
· Contribute to positive workplace culture and team morale
[bookmark: _vqe0gxzgqqh4]Financial Responsibility
· Process all payment transactions correctly, including cash, credit cards, gift certificates, and promotional offers.
· Keep strict adherence to cash handling procedures and company financial policies.
· Present guest checks clearly and process payments quickly
· Ensure accuracy in all financial transactions and report differences immediately
· Maintain detailed records of daily sales and tip reporting
· Handle cash registers and payment processing systems responsibly
[bookmark: _jy3g6xd8iatn]Digital & Technology Skills
· Master restaurant POS systems and order management technology
· Use mobile ordering platforms and delivery integration systems
· Maintain accurate digital records of guest preferences and special requests
· Navigate reservation management systems effectively
· Understand social media's impact on restaurant reputation and guest experience
[bookmark: _5ot5oe2mg3fa]Compliance & Safety Standards
· Strictly follow all food safety rules, including proper food handling, storage, and sanitation procedures.
· Follow local and state rules about responsible alcohol service
· Stick to company policies, including uniform standards, being on time, and professional conduct
· Find and report potential safety hazards, maintenance needs, or security concerns
· Keep current knowledge of health department rules and company safety procedures
· Complete required certifications and training programs within specified timeframes
[bookmark: _kfn807fmyt9s]Required Qualifications
[bookmark: _5h569wy9tgxd]Essential Skills & Experience
· At least 1-2 years of customer service experience in hospitality, retail, or restaurant environment
· Great verbal communication skills with the ability to engage diverse customers professionally
· Proven ability to multitask well while keeping attention to detail in high-pressure situations
· Strong people skills with a real desire to help others
· Basic math skills for accurate order taking and payment processing
· Flexible availability, including evenings, weekends, and holidays
· Ability to work in a team environment and take direction well
· Strong problem-solving skills and the ability to think quickly
[bookmark: _2i4uws51r2fi]Preferred Qualifications
· Previous restaurant server experience with knowledge of fine dining service standards
· Experience with restaurant POS systems and order management technology
· Food safety certification or willingness to get certification
· Knowledge of wine service, beer styles, and classic cocktails
· Second language skills (based on local demographics)
· Previous cash handling experience in a business setting
· ServSafe or similar food safety certification
· Experience with wine and beverage pairings
[bookmark: _zbaf753q0paf]Physical Requirements & Work Environment
[bookmark: _6y4swz7rmjqw]Physical Demands
· Ability to stand and walk continuously for shifts up to 8+ hours
· Capacity to lift and carry up to 30 pounds safely
· Hand skills for handling serving trays, glassware, plates, and utensils
· Physical ability to bend, reach, stoop, and navigate stairs as needed
· Clear vision and hearing to interact well with guests and team members
· Ability to move quickly and efficiently in confined spaces
[bookmark: _ibb0ci9hrydy]Work Environment Characteristics
· Dynamic, fast-paced restaurant setting with varying noise levels
· Exposure to temperature changes, including hot kitchen areas and cold storage spaces
· Possible exposure to cleaning chemicals and food allergens
· Evening, weekend, and holiday work requirements
· Indoor environment with occasional outdoor patio service (weather dependent)
· High-energy environment requiring stamina and endurance
[bookmark: _1xi5ic93jdjd]Performance Expectations
[bookmark: _bl3m1amctwo4]Service Standards
· Always maintain a professional appearance and behavior according to company standards
· Achieve and exceed guest satisfaction targets through quality service delivery
· Show punctuality and reliability in all scheduled shifts
· Contribute positively to team morale and restaurant culture
· Take part actively in ongoing training and professional development opportunities
· Maintain a positive attitude even during challenging situations
[bookmark: _sjm2e9hwuno4]Key Performance Indicators
· Guest satisfaction scores and feedback ratings
· Order accuracy and efficiency metrics
· Sales performance and upselling success
· Team collaboration and communication effectiveness
· Adherence to safety and compliance protocols
· Punctuality and attendance records
· Professional development participation
[bookmark: _b02d6wjf398i]Compensation & Benefits
[bookmark: _jmb36cuyjm0o]Compensation Structure
· Competitive hourly wage: $15-18/hour (based on experience)
· Tips averaging $20-40/hour, depending on shift and performance
· Performance-based incentives and recognition programs
· Potential for advancement within the organization
· Annual performance reviews with salary adjustment opportunities
[bookmark: _sfgohvu3x4t2]Benefits Package (Full-Time Positions)
· Health and wellness benefits eligibility after 90 days
· Employee meal discounts (50% off during shifts, 25% off during off-hours)
· Flexible scheduling options to support work-life balance
· Professional development and training opportunities
· Paid time off accrual (vacation and sick leave)
· Career advancement pathways within the restaurant group
· Employee assistance program for personal and professional support
[bookmark: _9ahfuxvh7g79]Growth Opportunities
· Clear promotion path to senior server, trainer, or supervisor roles
· Cross-training opportunities in different restaurant departments
· Leadership development programs for high-performing team members
· Transfer opportunities within restaurant group locations
[bookmark: _mknjbvm8b5yn]Application Process
[bookmark: _rcbzetcki9qt]Required Documents
Interested candidates should submit:
· Completed employment application
· Resume highlighting relevant experience
· References from previous employers (preferred)
· Availability schedule showing open shifts
· Cover letter explaining interest in the position (optional but preferred)
[bookmark: _hnm74tumnhzm]Interview Process
Our hiring process includes:
1. Initial application review
2. Phone or video screening interview
3. In-person interview with management
4. Working interview during actual service (paid)
5. Reference checks and background verification
6. Job offer and onboarding process
[bookmark: _dsqnrmut1aup]Equal Opportunity Statement
We are an equal opportunity employer committed to creating an inclusive work environment. All qualified applicants will receive consideration for employment without regard to race, color, religion, gender, gender identity or expression, sexual orientation, national origin, genetics, disability, age, or veteran status.
We welcome applications from all backgrounds and encourage diversity in our workplace.
[bookmark: _n38rnqua98dq]About Our Restaurant
[This section should be customized with specific information about your restaurant, including concept, cuisine type, service style, company values, and unique selling points that make your establishment an attractive place to work.]
[bookmark: _yq5e6kvro31q]What Makes Us Special
· Award-winning cuisine with locally-sourced ingredients
· Strong commitment to employee development and advancement
· Positive workplace culture with a focus on team success
· Community involvement and social responsibility initiatives
· Innovation in dining experience and service excellence
[bookmark: _a264gmvt87xy]Training & Development
[bookmark: _2gkbblqwm6dn]Initial Training Program
New servers complete a comprehensive training program, including:
· Restaurant history, mission, and values orientation
· Complete menu knowledge and allergen awareness training
· POS system and technology platform training
· Service standards and guest interaction protocols
· Food safety and alcohol service certification
· Shadowing experienced servers during live service
[bookmark: _xc4eneg84fza]Ongoing Development
· Monthly team training sessions on new menu items and techniques
· Quarterly performance reviews with goal setting
· Annual professional development opportunities
· Cross-training in other restaurant operations
· Leadership and management skill development programs
[bookmark: _93q4fajnotgo]Work Schedule & Expectations
[bookmark: _ojtgp4v342gw]Typical Schedules
· Full-time: 30-40 hours per week
· Part-time: 15-25 hours per week
· Shift lengths: 4-8 hours, depending on restaurant needs
· Flexibility is required for peak seasons and special events
[bookmark: _gokgpdubt4a7]Peak Service Times
· Lunch service: 11:30 AM - 2:30 PM
· Dinner service: 5:00 PM - 10:00 PM
· Weekend brunch: 10:00 AM - 3:00 PM (where applicable)
· Special event service as scheduled
This job description is not intended to be all-inclusive. The employee may be required to perform other related duties as assigned by management to meet the ongoing needs of the organization.
Application Deadline: Open until filled. 
Start Date: Immediate 
Contact Information: [Insert hiring manager contact details]
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