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	Action Point
	Examples & Tips

	Reset Tables at Speed
	Standard
Function over perfection during rush.
Normal time: Align silverware perfectly, polish glasses, fold napkins into swans.
Rush mode: Clear → spray wipe → drop silverware → seat next guest. Total: 90 seconds vs. 4 minutes.
Additional tip: Use strategically placed bus tubs near heavy sections to reduce walking distance.

	Control Traffic Flow
	One controlled entrance beats three chaotic ones.
Scenario: Restaurant has front door, side patio door, and bar entrance.
Rush action: Lock side/patio door, post sign:
“Please use main entrance.”
Result: Host controls seating flow, no guests wandering into assigned sections randomly.
Addition: Place a staff member at the main entrance as a “greeter/traffic director” to manage walk-ins vs. reservations.

	Break Large Tables Strategically
	Match table size to actual demand.
Scenario: You have a 6-top table sitting empty because most parties are 2–3 people.
Rush action: Split it with a divider or simply seat two 2-tops there (explain “shared large table” if needed).
Result: Serve 4 guests instead of waiting for a rare party of 6.
Addition: Use “community table” language for marketing this positively: “You’ll be seated at our chef’s table section.”

	Menu Control
	Fewer menus = faster decisions.
Normal: Table of 4 gets 4 menus → everyone reads silently for 8 minutes.
Rush action: Give 2 menus → forces conversation:
“What looks good to you?” → decision in 4 minutes.
Addition: For regulars or repeat guests, ask: “Your usual, or would you like to see the menu?”



	Action Point
	Examples & Tips

	Activate Backup POS Stations
	Reduce order entry bottlenecks.
Scenario: 3 servers waiting to use 2 POS terminals → 6-minute delay.
Rush action: Open manager's office terminal + bar POS for server use.
Result: Orders enter the system immediately, kitchen starts cooking faster.
Addition: Use mobile POS devices (tablets) if available for tableside ordering.

	Temporarily Reduce Menu Complexity
	Remove bottleneck dishes temporarily.
Scenario: Braised short ribs take 12 minutes to plate, and you have 4 orders backed up.
Rush action: "86 the short ribs for the next hour" → communicate to all servers.
Result: Kitchen focuses on 8-minute dishes, throughput increases 30%.
Addition: Create a "Rush Menu" → 8–10 hero items that the kitchen can execute flawlessly under pressure.

	Pre-Bus Aggressively
	Clear as soon as finished, not when convenient.
Normal: Guest finishes appetizer plate at 7:03 PM. Server clears at 7:12 when returning with entrees.
Rush mode: Busser clears at 7:04 → table feels attended to, space opens up for entree delivery.
Addition: Train servers: "May I take this for you?" even if just one person is finished → keeps the table tidy.

	Switch to "Command Mode" Hosting
	Strategic seating over fair rotation.
Rotation mode: Server Amy gets the next table (she's slammed with 8 tables).
Command mode: Host seats next table with Server Ben (only 4 tables, stronger performer).
Result: Better service quality, kitchen doesn't get overwhelmed by one server's massive order dump.
Addition: Use a "traffic light" system → servers signal green/yellow/red for capacity to host a stand.

	Pre-Print Bills for High-Turn Tables
	Eliminate payment delay.
Scenario: Lunch rush: Table orders, eats, then waits 8 minutes for the server to print the bill.
Rush action: Print bill as soon as entrees are delivered → hand it with a smile when they finish eating.
Result: Guest pays immediately, table flips 8 minutes faster.
Addition: For known quick-turn situations (business lunch crowd), print the bill after the appetizers clear.
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	Convert to Batch Ordering at Bar
	Make drinks in groups, not one-by-one.
Normal: 5 tables order margaritas within 3 minutes. Bartender makes them individually → 15 minutes total.
Batch mode: Pour all 5 margarita bases simultaneously → 6 minutes total.
Addition: Pre-batch popular cocktails (margarita mix, mojito base) before peak hours start.

	Water & Bread Strategy
	Water comforts guests; bread can clog the kitchen workflow.
Strategy: Guest seated → water immediately → calms them.
Bread consideration: Requires kitchen runner, oven time, butter portioning → skip it during peak or deliver with appetizers instead.
Addition: Offer bread only to tables that ask, or only with entrees, to reduce kitchen steps.

	Assign a Dedicated Runner
	Servers sell, runners deliver.
Normal: Server spends 40% of the time walking food from the kitchen to the tables.
Rush action: Assign one person as a dedicated runner → servers now spend 90% of their time at tables upselling desserts, drinks, and managing guest needs.
Addition: Runner also handles drink refills and bread delivery → servers focus purely on guest interaction.

	Floating Support Role
	Dynamic problem-solving.
6:45 PM: Bottleneck is at POS terminals → floater takes orders verbally and enters them.
7:15 PM: Bottleneck is at dish pit → floater jumps in to wash glasses.
7:45 PM: Section 3 is drowning → floater runs food and pre-buses.
Addition: This role is best filled by a manager or senior server who can assess and adapt quickly.

	Simplify Specials Pitch
	Speed over storytelling.
Normal: "Tonight's special is a pan-seared Chilean sea bass with a lemon-caper beurre blanc, served over truffle risotto with seasonal vegetables..."
Rush: "Our special tonight is sea bass with truffle risotto → it's incredible. Can I start you with drinks?"
Addition: Limit specials to 2 items max during extreme rush.
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	Limit Modifications
	Politely protect kitchen capacity.
Guest request: "Can I get the pasta, but with chicken instead of shrimp, no garlic, extra basil, and gluten-free noodles?"
Rush response: "We're running a bit tight in the kitchen tonight — I can do the chicken swap, but we'll need to keep the other components standard. Does that work?"
Addition: Offer alternatives: "Our grilled chicken entrée might be closer to what you're looking for."

	Use Standing Waiting Zones
	Waitlist without lobby chaos.
Scenario: 12 parties waiting, lobby crowded, host overwhelmed.
Rush action: "You're welcome to wait at the bar with a drink — we'll come get you when your table is ready."
Result: Guests spend money while waiting, the lobby clears, and the host can manage seating.
Addition: Offer small bites/apps at the bar to increase per-guest spend during wait.

	Pre-Set Cutlery & Condiments
	Reduce server trips.
Examples:
• Steak night → pre-load trays with steak knives.
• Burger rush → pre-stage ketchup/mustard caddies on all tables.
Addition: Create "server stations" in dining room corners stocked with high-demand items (napkins, straws, condiments).

	Communicate Kitchen Capacity Honestly
	Set expectations early.
Scenario: Kitchen is 45 minutes behind.
Bad approach: Say nothing → guest waits, gets angry, leaves a bad review.
Good approach: "Just so you know, we're running about 20–25 minutes on entrees tonight — can I get you started with an appetizer while you wait?"
Addition: Offer a small comp (free app, discount) for long waits — turns anger into loyalty.

	Consolidate Sections
	Shrink the floor strategically.
Scenario: You have 6 servers, but 2 are clearly struggling.
Rush action: Close their sections, redistribute tables to 4 stronger servers. Struggling servers become food runners/bussers.
Addition: Use zone defense — servers cover areas, not individual tables, and help each other.
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	Switch to "Speed First" Mindset
	Service speed beats service perfection during peak.
The 4-Point Rush Priority:
1. Fast greeting (60 seconds) → "Welcome! Drinks to start"
2. Fast drinks (3 minutes) → Delivered, order taken.
3. Fast first food (12 minutes) → App or entree lands.
4. Fast check (2 minutes) → Pre-printed or immediately available.
Result: Total table time: 45 minutes instead of 90 minutes = double your covers.

	Use a "Table Timer" System
	Track turnover proactively.
Track table times visually (whiteboard, app) so the host knows when tables will open.

	Implement "Last Call" Warnings
	Create urgency for late arrivals.
"Kitchen closes in 15 minutes" → encourages decisive ordering, reduces late-night ticket chaos.

	Cross-Train Everyone
	Build operational flexibility.
Every server should know how to bus, run, and expo in a pinch.


Bottom line: Extreme rush service is about intelligent triage - maximize throughput while maintaining an acceptable (not perfect) guest experience. Every second saved compounds across 100+ guests.
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