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DUTIES AND RESPONSIBILITIES: 
 
 As directed, secures linen, glassware and silverware, depending on the particular format 
(menu, food and beverage). Readies groups of tables for food beverages, making sure that 
dishes and silverware meet cleanliness standards, and that linens are spotless and 
condiments are filled. Following specific instructions and rigid time schedules, secures 
food from kitchen, and carries beverages from bar and serves customers. Refills food and 
beverages containers and performs emergency cleanup services. Answers simple 
questions concerning menu and food service. Cleans and prepares tables for further use. 
Performs other related cleaning duties as time permits including the preparation area, 
kitchen and dinning room. May perform incidental dishwashing and other tasks. Performs 
other related duties as assigned. 
 
 QUALIFICATIONS: 
 
No previous experience or training is required. Must be able to follow simple oral 
instructions and prepare checks for patrons. Must be physically able to stand, stoop, bend 
and walk for long periods of time. Must be able to frequently lift and carry objects 
weighing up to 35 pounds. Must meet the appropriate minimum age requirement for 
serving alcoholic beverages Must be able to obtain a Food Handlers certificate and/or 
complete food handlers training. Must be able to communicate with customers and posses 
skill in dealing with the public. Must be able to work an irregular tour of duty to include 
days, nights, weekends and holidays.  
 
 

 
 
 
 

 


