














�/E/E'�ZKKD�d��>��^�d�hW 

>hE�,�^�d�hW—�ZŽƵŶĚƐ 

hƐĞ�KƉƟĐ�ƌŽƵŶĚ�ŵĂƚƐ͕�ƌŽůůĞĚ�ƐŝůǀĞƌǁĂƌĞ�ŝŶ�ŐƌĞǇ�
ŶĂƉŬŝŶƐ͕�ǁĂƚĞƌ�ƚƵŵďůĞƌƐ͕�ĂŶĚ�ƐŝůǀĞƌ�ƐĂůƚͬƉĞƉƉĞƌ�
ƐŚĂŬĞƌƐ͘�EŽƚĞ͕�ƚĂďůĞ�ƚŽƉƐ�ƐŚŽƵůĚ�ďĞ�ĐůĞĂŶĞĚ��
ƉƌŝŽƌ�ƚŽ�ƐĞƌǀŝĐĞ�ĂŶĚ�ĂŌĞƌ�ĞĂĐŚ�ŐƵĞƐƚ͘�� 

>hE�,�^�d�hW—�^ƋƵĂƌĞƐ�ĂŶĚ��ŽŽƚŚƐ 

hƐĞ�ŽƉƟĐ�ƌĞĐƚĂŶŐůĞ�ŵĂƚƐ͕�ƌŽůůĞĚ�ƐŝůǀĞƌǁĂƌĞ�ŝŶ�ŐƌĞǇ�����
ŶĂƉŬŝŶƐ͕�ǁĂƚĞƌ�ƚƵŵďůĞƌƐ͕�ĂŶĚ�ƐŝůǀĞƌ�ƐĂůƚͬƉĞƉƉĞƌ�ƐŚĂŬĞƌƐ͘�
EŽƚĞ͕�ƚĂďůĞ�ƚŽƉƐ�ƐŚŽƵůĚ�ďĞ�ĐůĞĂŶĞĚ�ƉƌŝŽƌ�ƚŽ�ƐĞƌǀŝĐĞ�ĂŶĚ�
ĂŌĞƌ�ĞĂĐŚ�ŐƵĞƐƚ͘��tŝŶĞ�ŐůĂƐƐĞƐ�ǁŝůů�ďĞ�ƉƌĞƐĞŶƚĞĚ�ǁŝƚŚ�
ǁŝŶĞ�ĐĂƌĂĨĞ�ĨŽƌ�ǁŝŶĞ�ďǇ�ƚŚĞ�ŐůĂƐƐ�ƐĞƌǀŝĐĞ�Ăƚ�ůƵŶĐŚ͘ 

dŚĞ�ƐƵŐĂƌ�ĐĂĚĚǇ͕�;ĨŽƌ�ůƵŶĐŚ�ƐĞƌǀŝĐĞͿ�ƐŚŽƵůĚ�ďĞ�ƐĞƚ�ŝŶ�
ĨƌŽŶƚ�ŽĨ�ƚŚĞ�ƐĂůƚ�ĂŶĚ�ƉĞƉƉĞƌ�ƐŚĂŬĞƌƐ͘��^ǁĞĞƚĞŶĞƌ�
ƐŚŽƵůĚ�ďĞ�ĂƌƌĂŶŐĞĚ�ĨƌŽŵ�ůĞŌ�ƚŽ�ƌŝŐŚƚ�;tŚŝƚĞ͕��ƌŽǁŶ͕�
zĞůůŽǁ͕�'ƌĞĞŶͿ͘���ĂĐŚ�ƐƵŐĂƌ�ĐĂĚĚǇ�ƐŚŽƵůĚ�ďĞ�ƐƚŽĐŬĞĚ�
ƉƌŝŽƌ�ƚŽ�ůƵŶĐŚ�ĂŶĚ�ŚĂǀĞ�ƚŚĞ�ƐǁĞĞƚĞŶĞƌ�ŝŶ�ƚŚĞ�ƐĂŵĞ�
ŽƌĚĞƌ͘ 

^Ăůƚ�ĂŶĚ�WĞƉƉĞƌ�ƐŚĂŬĞƌƐ�ƐŚŽƵůĚ�ĂůǁĂǇƐ�ďĞ�ƐĞƚ�
ǁŝƚŚ�ƐĂůƚ�ŽŶ�ƚŚĞ�ƌŝŐŚƚ�ĂƐ�ǇŽƵ�ĂƌĞ�ĨĂĐŝŶŐ�ƚŚĞ�ƉŽŽů�
ĂƌĞĂ�;ƐĂůƚ�ƐŚĂŬĞƌƐ�ŚĂǀĞ�ƚǁŽ�ŚŽůĞƐͿ͘� 



�/E/E'�ZKKD�d��>��^�d�hW 

 

�ůů�ƉůĂĐĞ�ƐĞƫŶŐƐ�ƐŚŽƵůĚ�ďĞ�ĚŝƌĞĐƚůǇ�ĂĐƌŽƐƐ�ĨƌŽŵ�
ŽŶĞ�ĂŶŽƚŚĞƌ͘��dŚĞ�ĐŚĂŝƌƐ�ƐŚŽƵůĚ�ďĞ�ŝŶ�ůŝŶĞ�ĂĐƌŽƐƐ�
ƚŚĞ�ƚĂďůĞ͕��ƚŚĞ�ƉůĂĐĞ�ŵĂƚƐ�ƐŚŽƵůĚ�ďĞ�Ăƚ�ƚŚĞ�ĞĚŐĞ�
ŽĨ�ƚŚĞ�ƚĂďůĞ�ĂŶĚ�ŶŽƚ�ŽǀĞƌůĂƉƉŝŶŐ�ĞĂĐŚ�ŽƚŚĞƌ͘� 

&ůĂƚǁĂƌĞ�ƐŚŽƵůĚ�ďĞ�ĐůĞĂŶ͕�ƉŽůŝƐŚĞĚ�ĂŶĚ�ůŝŶĞĚ�ƵƉ�
ĂĐƌŽƐƐ�ƚŚĞ�ƚĂďůĞ͘��^Ăůƚ�ĂŶĚ�WĞƉƉĞƌ�ƐŚĂŬĞƌƐ�
ƐŚŽƵůĚ�ĂůǁĂǇƐ�ďĞ�ƐĞƚ�ǁŝƚŚ�ƐĂůƚ�ŽŶ�ƚŚĞ�ƌŝŐŚƚ�ĂƐ�
ǇŽƵ�ĂƌĞ�ĨĂĐŝŶŐ�ƚŚĞ�ƉŽŽů�ĂƌĞĂ�;ƌĞŵĞŵďĞƌ�ƐĂůƚ�
ƐŚĂŬĞƌƐ�ŚĂǀĞ�ƚǁŽ�ŚŽůĞƐͿ͘���ĂŶĚůĞƐ�ƐŚŽƵůĚ�ďĞ�
ƉůĂĐĞĚ�ǁŝƚŚ�ƚŚĞ�͞y͟�ƉĂƩĞƌŶ�ŝŶ�ĨƌŽŶƚ�ŽĨ�ƚŚĞ�ƐĂůƚ�
ĂŶĚ�ƉĞƉƉĞƌ�ƐŚĂŬĞƌƐ�ĂƐ�ǇŽƵ�ĂƌĞ�ĨĂĐŝŶŐ�ƚŚĞ�ƉŽŽů�
ĂƌĞĂ͘ 

&ůĂƚǁĂƌĞ�ĨŽƌ�ĂĚĚŝƟŽŶĂů�ĐŽƵƌƐĞƐ�ƐŚŽƵůĚ�ďĞ�
͞ŵĂƌŬĞĚ͟�Žƌ�ƉůĂĐĞĚ�ŝŶ�ƚŚĞ�ƉƌŽƉĞƌ�ƉŽƐŝƟŽŶ�ĨŽƌ�
ĞĂĐŚ�ŐƵĞƐƚƐ͘��DĂƌŬĞĚ�ŇĂƚǁĂƌĞ�ƐŚŽƵůĚ�ďĞ�ŽŶ�Ă�
ƉƌĞƉĂƌĞĚ�ƉůĂƚĞ�Žƌ�ƉƌŽƉĞƌ�ǀĞƐƐĞů�Ăƚ�ƚŚĞ�ǁĂŝƚĞƌ�
ƐƚĂƟŽŶ�ĂŶĚ�ƉůĂĐĞĚ�ƉƌŝŽƌ�ƚŽ�ƚŚĞ�ĐŽƵƌƐĞ�ďĞŝŶŐ�
ƐĞƌǀĞĚ͘ 

�ůǁĂǇƐ�ŝŶƋƵŝƌĞ�ŝĨ�ǇŽƵƌ�ŐƵĞƐƚƐ�ǁŽƵůĚ�ůŝŬĞ�ƐŝĚĞ�
ƉůĂƚĞƐ�ǁŝƚŚ�ĂƉƉĞƟǌĞƌƐ�Žƌ�ƐŚĂƌĞĚ�ƉůĂƚĞƐ͘ 

�ŝŶŶĞƌ�^�d�hW—�^ƋƵĂƌĞƐ�ĂŶĚ��ŽŽƚŚƐ 

hƐĞ�ŽƉƟĐ�ƌĞĐƚĂŶŐůĞ�ŵĂƚƐ͕�ǁŝƚŚ�ŇĂƚǁĂƌĞ�ƉůĂĐĞĚ�ĂƐ��������
ƉŝĐƚƵƌĞĚ�ĂůŽŶŐ�ǁŝƚŚ�ƚŚĞ�ŶĂƉŬŝŶ͕�ǁĂƚĞƌ�ƚƵŵďůĞƌ͕�ǁŝŶĞ�
ŐůĂƐƐ͕�ƐĂůƚ�ĂŶĚ�ƉĞƉƉĞƌ�ĂŶĚ�ĐĂŶĚůĞ͘��EĂƉŬŝŶ�ĨŽůĚƐ�ǁŝůů�
ĐŚĂŶŐĞ�ĨƌŽŵ�ƟŵĞ�ƚŽ�ƟŵĞ�ĂƐ�ĚŝƌĞĐƚĞĚ  ͘

tĂƚĞƌ�ŐůĂƐƐĞƐ�ƐŚŽƵůĚ�ďĞ�ŽŶ�ƚŚĞ�ƉůĂĐĞ�ŵĂƚ͕�ŽǀĞƌ�ƚŚĞ�
ƐƉŽŽŶ͕�ĂŶĚ�ƚŽ�ƚŚĞ�ƌŝŐŚƚ�ŽĨ�ƚŚĞ�ŬŶŝĨĞ͘�dŚĞ�ǁŝŶĞ�ŐůĂƐƐ�ŝƐ�
ƉůĂĐĞĚ�ŽŶ�ƚŚĞ�ƚĂďůĞ�ĚŝƌĞĐƚůǇ�ĂďŽǀĞ�ƚŚĞ�ŬŶŝĨĞ�ĂƐ������
ƉŝĐƚƵƌĞĚ͘ 



�/E/E'�ZKKD�d��>��^�d�hW 

�ůů�ƉůĂĐĞ�ƐĞƫŶŐƐ�ƐŚŽƵůĚ�ďĞ�ĚŝƌĞĐƚůǇ�ĂĐƌŽƐƐ�ĨƌŽŵ�
ŽŶĞ�ĂŶŽƚŚĞƌ͘��dŚĞ�ĐŚĂŝƌƐ�ƐŚŽƵůĚ�ďĞ�ŝŶ�ůŝŶĞ�ĂĐƌŽƐƐ�
ƚŚĞ�ƚĂďůĞ͕��ƚŚĞ�ƉůĂĐĞ�ŵĂƚƐ�ƐŚŽƵůĚ�ďĞ�Ăƚ�ƚŚĞ�ĞĚŐĞ�
ŽĨ�ƚŚĞ�ƚĂďůĞ�ĂŶĚ�ƚŚĞ�ĚĞƐŝŐŶ�ƉůĂĐĞĚ�ƉƌŽƉĞƌůǇ�ŝŶ�
ĨƌŽŶƚ�ŽĨ�ĞĂĐŚ�ŐƵĞƐƚ͘��WůĂĐĞ�ŵĂƚƐ�ƐŚŽƵůĚ�ďĞ�
ĐůĞĂŶĞĚ�ďĞƚǁĞĞŶ�ĞĂĐŚ�ƐŚŝŌ�ĂŶĚ�ĚŝƌƚǇ�ƉůĂĐĞŵĂƚƐ�
ĚƵƌŝŶŐ�Ă�ƐŚŝŌ�ƐŚŽƵůĚ�ďĞ�ƌĞƉůĂĐĞĚ�ƉƌŝŽƌ�ƚŽ�Ă�ŶĞǁ�
ŐƵĞƐƚ�ďĞŝŶŐ�ƐĞĂƚĞĚ͘�� 

dŚĞ�ŇĂƚǁĂƌĞ�ƐŚŽƵůĚ�ďĞ�ĐůĞĂŶ͕�ƉŽůŝƐŚĞĚ�ĂŶĚ�ůŝŶĞĚ�
ƵƉ�ĂĐƌŽƐƐ�ƚŚĞ�ƚĂďůĞ͘���ĂŶĚůĞƐ�ƐŚŽƵůĚ�ďĞ�ƉůĂĐĞĚ�
ǁŝƚŚ�ƚŚĞ�͞y͟�ƉĂƩĞƌŶ�ŝŶ�ĨƌŽŶƚ�ŽĨ�ƚŚĞ�ƐĂůƚ�ĂŶĚ��
ƉĞƉƉĞƌ�ƐŚĂŬĞƌƐ�ĂƐ�ǇŽƵ�ĂƌĞ�ĨĂĐŝŶŐ�ƚŚĞ�ƉŽŽů�ĂƌĞĂ͘ 

tĂƚĞƌ�ŐůĂƐƐĞƐ�ƐŚŽƵůĚ�ďĞ�ƉůĂĐĞĚ�Ăƚ�ƚŚĞ�ƚŽƉ�ŽĨ�ƚŚĞ�
ƉůĂĐĞ�ŵĂƚ͕�ŽǀĞƌ�ƚŚĞ�ƐƉŽŽŶ͘�dŚĞ�ǁŝŶĞ�ŐůĂƐƐ�
ƐŚŽƵůĚ�ďĞ�ƉůĂĐĞĚ�ŽŶ�ƚŚĞ�ƚĂďůĞ�ĚŝƌĞĐƚůǇ�ĂďŽǀĞ�ƚŚĞ�
ŬŶŝĨĞ�ĂƐ�ƉŝĐƚƵƌĞĚ͘ 

�ŝŶŶĞƌ�^�d�hW—�ZŽƵŶĚƐ 

hƐĞ�ŽƉƟĐ�ƌŽƵŶĚ�ŵĂƚƐ�ǁŝƚŚ�ƚŚĞ�ĚĞƐŝŐŶ�ůŝŶĞĚ�
ƵƉ�ƉƌŽƉĞƌůǇ�ŝŶ�ĨƌŽŶƚ�ŽĨ�ƚŚĞ�ŐƵĞƐƚƐ�ĐŚĂŝƌ͘����
&ůĂƚǁĂƌĞ�ƐŚŽƵůĚ�ďĞ�ƉůĂĐĞĚ�ĂƐ�ƉŝĐƚƵƌĞĚ�ĂůŽŶŐ�
ǁŝƚŚ�ƚŚĞ�ŶĂƉŬŝŶ͕�ǁĂƚĞƌ�ƚƵŵďůĞƌ͕�ǁŝŶĞ�ŐůĂƐƐ͕�
ƐĂůƚ�ĂŶĚ�ƉĞƉƉĞƌ�ĂŶĚ�ĐĂŶĚůĞ͘��hƐĞ�ƚŚĞ�ĐŽƌƌĞĐƚ�
ŶĂƉŬŝŶ�ĨŽůĚ�ĂƐ�ĚŝƌĞĐƚĞĚ͘ 

KŶ�ƌŽƵŶĚ�ƚĂďůĞƐ�ŇĂƚǁĂƌĞ�ƉůĂĐĞŵĞŶƚ�ŝƐ�ĚŝĐƚĂƚĞĚ�
ƐŽŵĞǁŚĂƚ�ďǇ�ƚŚĞ�ƐŚĂƉĞ�ŽĨ�ƚŚĞ�ƉůĂĐĞŵĂƚ͘��EŽƟĐĞ�ƚŚĞ�
ƉůĂĐĞŵĞŶƚ�ŽĨ�ƚŚĞ�ƐĂůĂĚ�ĨŽƌŬ�ĂŶĚ�ƐƉŽŽŶ�ŝŶ�ƚŚĞ��ƉŚŽƚŽ�
ĂďŽǀĞ͘ 



/E�KKZ���Z�^�d�hW 
��Z�^�d�hW 

dŚĞ�ďĂƌ�ƐŚŽƵůĚ�ĂůǁĂǇƐ�ďĞ�ƐĞƚ�ƵƉ�ŝŶ�ƚŚĞ�ŵŽƐƚ�ĨƵŶĐƟŽŶĂů�ǁĂǇ͕�ǁŚŝůĞ�ĂůƐŽ�
ŵĂŝŶƚĂŝŶŝŶŐ�Ă�ŶĞĂƚ�ĂƉƉĞĂƌĂŶĐĞ�ƚŽ�ĚƌĂǁ�ŐƵĞƐƚƐ�ŝŶ͘��KŶĐĞ�ǇŽƵ�ƐĞƚ�ƚŚĞ�ďĂƌ�ĨŽƌ�
ǇŽƵƌ�ƐŚŝŌ͕�ǁĂůŬ�ŝŶƚŽ�ƚŚĞ�ĚŝŶŝŶŐ�ƌŽŽŵ�ĂŶĚ�ƌĞǀŝĞǁ�ǁŚĂƚ�ƚŚĞ�ŐƵĞƐƚƐ�ƐĞĞƐ�ǁŚĞŶ�
ƚŚĞǇ�ĂƌƌŝǀĞ͘ 

dŚĞ�ďĂƌ�ƐŚŽƵůĚ�ďĞ�ƐĞƚ�ǁŝƚŚ�ƚŚƌĞĞ�ĞƋƵĂůůǇ�ƉůĂĐĞĚ�ĐĂŶĚůĞƐ�
ŽŶ�ƚŚĞ�ĨƌŽŶƚ�ďĂƌ�ĨŽƌ�ĚŝŶŶĞƌ�ƐĞƌǀŝĐĞ͘��EŽ�ĐĂŶĚůĞƐ�ƐŚŽƵůĚ�ďĞ�
ŽŶ�ƚŚĞ�ďĂƌ�ĨŽƌ�ůƵŶĐŚ�ƐĞƌǀŝĐĞ͘ 

>hE�,��E���/EE�Z�^�d�hW—��Ăƌ 

hƐĞ�ŽƉƟĐ�ƌĞĐƚĂŶŐůĞ�ŵĂƚƐ͕�ƌŽůůĞĚ�ƐŝůǀĞƌǁĂƌĞ�ŝŶ�ŐƌĞǇ�����
ŶĂƉŬŝŶƐ͕�ǁĂƚĞƌ�ƚƵŵďůĞƌƐ͕�ĂŶĚ�ƐŝůǀĞƌ�ƐĂůƚͬƉĞƉƉĞƌ�����
ƐŚĂŬĞƌƐ͘�EŽƚĞ͕�ďĂƌ�ƚŽƉ�ƐŚŽƵůĚ�ďĞ�ĐůĞĂŶĞĚ�ƉƌŝŽƌ�ƚŽ����
ƐĞƌǀŝĐĞ�ĂŶĚ�ĂŌĞƌ�ĞĂĐŚ�ŐƵĞƐƚ͘��tŝŶĞ�ŐůĂƐƐĞƐ�ǁŝůů�ďĞ���
ƉƌĞƐĞŶƚĞĚ�ǁŝƚŚ�ǁŝŶĞ�ĐĂƌĂĨĞ�ĨŽƌ�ǁŝŶĞ�ďǇ�ƚŚĞ�ŐůĂƐƐ�����
ƐĞƌǀŝĐĞ�Ăƚ�ůƵŶĐŚ�ĂŶĚ�ĚŝŶŶĞƌ  ͘

dŚĞ�ďĂƌ�ƐŚŽƵůĚ�ĂůǁĂǇƐ�ŚĂǀĞ�ƐĞƚ�ƵƉƐ�ƌĞĂĚŝůǇ�ĂǀĂŝůĂďůĞ�ĨŽƌ�
ŐƵĞƐƚƐ�ǁŚŽ�ĚĞĐŝĚĞ�ƚŽ�ĞĂƚ�Ăƚ�ƚŚĞ�ďĂƌ͘��^Ğƚ�ƵƉƐ�ƐŚŽƵůĚ�ŽŶůǇ�ďĞ�
ƉůĂĐĞĚ�ŝŶ�ĨƌŽŶƚ�ŽĨ�ŐƵĞƐƚƐ�ŽŶĐĞ�ƚŚĞǇ�ŚĂǀĞ�ĚĞĐŝĚĞĚ�ƚŽ�ĞĂƚ�Ăƚ�ƚŚĞ�
ďĂƌ͘ 



Khd�KKZ�^�d�hW 

W�d/K�d��>�^�;>hE�,��E���/EE�ZͿ 

^ŝŵƉůĞ�ƐĞƚ�ƵƉ�ĨŽƌ�ůƵŶĐŚ�ĂŶĚ�ĚŝŶŶĞƌ͘��hƐĞ��ĞƐƚ�ƌŽƵŶĚ�ŵĂƚƐ͕�ƌŽůůĞĚ�ƐŝůǀĞƌǁĂƌĞ�ŝŶ�ŐƌĞǇ�ŶĂƉŬŝŶƐ͕�ǁĂƚĞƌ�ƚƵŵďůĞƌƐ͕�ĂŶĚ�
ƐĂůƚͬƉĞƉƉĞƌ�ŐƌŝŶĚĞƌƐ͘�EŽƚĞ͕�ŽƵƚƐŝĚĞ�ƚĂďůĞƐ�ĂŶĚ�ĐŚĂŝƌƐ�ŵƵƐƚ�ďĞ�ĐůĞĂŶĞĚ�ƉƌŝŽƌ�ƚŽ�ƐĞƌǀŝĐĞ͘��KƵƚƐŝĚĞ�ƚĂďůĞƐ�ƐŚŽƵůĚ�ŽŶůǇ�
ďĞ�ƐĞƚ�ƵƉ�ũƵƐƚ�ƉƌŝŽƌ�ƚŽ�ƐĞƌǀŝĐĞ�ĂŶĚ�ǁĂƚĞƌ�ŐůĂƐƐĞƐ�ǁŝůů�ďĞ�ƉƌĞƐĞŶƚĞĚ�ǁŝƚŚ�ǁĂƚĞƌ�ƚŽ�ŐƵĞƐƚƐ�Ăƚ�ƚŚĞ�ƟŵĞ�ŽĨ�ƐĞƌǀŝĐĞ͘�������
WƌĞƐĞŶƚ�ƐƵŐĂƌ�ĐĂĚĚǇ�ǁŝƚŚ�ďĞǀĞƌĂŐĞ�ƐĞƌǀŝĐĞ�ĂƐ�ŶĞĞĚĞĚ͘��Ž�ŶŽƚ�ƉƌĞƐĞƚ�ǁŝƚŚ�ƐƵŐĂƌ�ĐĂĚĚŝĞƐ͘ 
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Attitude 

A most important ingredient to a pleasant dining experience is the frame 
of mind of the service, cheerfulness is contagious. A positive frame of 
mind is very important. Be a part of the team and stand by the business 
you represent. Here are some suggestions to help you increase your 
value to within the organization: 

1 . Don't be critical of your fellow employees. 
2. Take pride in the excellence of your work.
3. Always do more than is expected.
4. Do everything you can to avoid waste.
5. Never take the attitude, "let someone else worry about it, that's not my job."
6. Take instructions willingly. Follow the rules.
7. Don't let the poor work or negative attitude of anybody else affect you. Be

enthusiastic. Enjoy your work.
8. Continue to strive for self-improvement.

Not only can the wrong attitude result in job failure and unhappiness, it can also result 

in dissatisfaction in your own personal life 

Servers 

We place a lot of responsibility on our servers. We want you to lead the dining room and 
create a level of comfort and connection with our residents and their guests that go above beyond 
expectations. 

Servers Ques: 

1. Report to the Managers and Chefs. Please speak to a manager before bringing a guest
issue to the kitchen's attention whenever possible.
2. Work as a team. Although you will have a station to focus on, the ENTIRE
DINING ROOM is your station.
3. Guests' needs are your priority, but table maintenance should also be your major focus. The tabletop
should always be up to date - no empty glasses or silver left after clearing.
4. Clock-in on-time dressed in PROPER uniform complete with wine key, at least 2
pens, and a note pad.
5. Always uphold proper grooming standards (see the handbook).
6. Be responsible for maintaining your own tables and assist others when you're not busy.
7. Reset tables in a timely manner.
8. All orders are input into TOAST CORRECTLY to insure no mistakes for our guests.
9. Have open communication with the kitchen expeditor at all times.
10. Review the check before it is presented to the guest to make sure that everything is correct.
11. Responsible for knowing the specifics of every food item on the menu. You should also be able to
pronounce the names properly as well.
12. Know all specialty cocktails on the menu in detail and be able to sell the guest on them.
13. Must have sufficient knowledge of wine to be able to suggest at least BTG.
14. Must be accessible to the guest at all times. If you leave the floor for any reason: bathroom etc., you
MUST tell a Manager and/or ask a neighboring Server to watch your section. You will be held
accountable for this.
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KNOWING THE LB 4733 

Portafilter–  holds the capsules during brewing , Single, Double and Blind portafilter  

BLUE Capsule– contains ground coffee blend,  the machine only works with BLUE capsules 

Pressure Gauge—There are two: one measures the boiler pressure (0.9-1.3 atm or 12.8-18.49 psi) and the other measures the pressure created 

by the volumetric pump (9 atm or 128 psi) dispensing. 

Automa�c easy  milk Wand— Heats up milk  using steam,  automa3cally adds air. Automa3cally shuts off when temperature is reached   

Auto-Steam Wand — Heats up milk  using steam,  froth milk for cappuccino drink. Automa3cally shuts off when temperature is reached   

Hot Water Spout– Dispenses hot water when le6 turn knob is turned  

Selec�on Keyboard– Dispenses the correct amount of water for the selected brew; Le6 keyboard controls Auto-Steam wand. 

 

Hot Water Spout 

Automatic easy milk 

Pressure Gauge  

 

SHORT 

Single Espresso 

 0.8 oz. (24 ml) 

Always use  

SINGLE Portafilter  

SINGLE capsule  

For SINGLE espresso 

Always use  

DOUBLE   Portafilter  

DOUBLE capsule  

 for DOUBLE espresso  

Cappuccino/Latte 

1. Fill pitcher  half way with milk  

2. Submerge steam wand in the milk  

3. Press Cappuccino/Latte button  

4. Steam wand will stop automatically 

Auto Steam Buttons  

REGULAR 

Single Espresso 

 1.0 oz. (30 ml) 

SHORT 

Double  Espresso 

2oz (60ml) 

1. Chose the desired 
Capsule 

2. Place capsule in the 
matching portafilter 

3. Hold portafilter under 
brew head 

4. Bring portafilter upward 
and to the right until 
snug 

5. Press desired button to 
brew espresso 

ESPRESSO  

Espresso Buttons  

Manual  
Dispense Switch 

Selection Keyboard 

Automatic  milk frothed  at two 

different temperatures 

 Dispensing            

Distribu�on 

Hot water 

Stop/Programming 

Hot frothed  

Milk 65°C 

Very hot 

frothed  Milk 

70°C 

Hot Milk  

65°C 

Manual Buttons 

Manual Steam 
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LB 4733 CLEANING : During Service  

 End of Day Cleaning  

 

Weekly Cleaning  

Remove portafilter a'er 

brewing.  Do not leave 
used capsules inside brewing 

head 

Wipe and purge steam 
wand after each use  

Clean Portafilters   

1.Insert without capsule 

2.Press manual dispense 

switch  

3. Turn switch off  when 

water comes out clean 

Backflush Brewing 

Group 

With Espresso Cleaner 

1. Insert BLIND portafilters  

2. Add pinch of Espresso 

Cleaner 

3. Backflush each group  

4. Rinse until clean 

Clean Drip Tray  

1. Take out from the 

machine  

2. Hand wash with 

soapy water  

 

Clean Draining Line 

1. Pour 8oz of hot 

water into draining 

cup to avoid residues 

drying out 

Stock  clean cups no more 
than 2 high 

Clean Exterior  

1. Wipe clean 

with a wet towel 

2. Assure steam 

wands are clean  

Clean the drip tray periodi-
cally  

 

Clean Draining Line 

With Espresso Cleaner  

1. Mix 1tbs Espresso cleaner 
and 8oz of hot water  

2. Pour solution into draining 
cup.  

3. Pour 8oz hot water to rinse 

Machine should be clean at all times  

 

 Check Steam wands for leaks, cracks, and pressure for steaming  

 Visually check the top piercing prongs to verify they are not bend 

 

 

 Check the water softener and water filter condition (call technician) 

 Check for possible lime scale build up on the heating element and 
boiler (call technician) 

 Check  the safety valve, pressure relief valve and discharge one way 
valve (call technician) 

Monthly  Checks   

Annual Checks   





Systems 
Zest at Valencia Bonita operates with three resident management programs that integrate with 
one another. A brief explanation of each system and direction on training are included below. 

Point of Sales (POS) 

TOAST is our point of sale system. Toast is a touch screen system that is easily learned and has 
similar attributes to other point of sale systems you may be familiar with.  There will be training 
on the terminal during your initial shifts, but there is online training (TOAST University - 
Employees in Full-Service Restaurants Learning Path) available as well.  Ask your supervisor for 
access to this training. 

Reservations System 

SEVEN ROOMS is our reservations system.  This system integrates with TOAST and shares 
resident information between the systems.  With this integration between TOAST and SEVEN 
ROOMS you will know your guests name and preferences before you approach the table.  There 
is both server and host training available for SEVEN DOORS.  Servers will receive an overview of 
the system and how it works, while host/hostesses and supervisors will attend an online 
training session (Host & Front of House iPad training). Ask your supervisor for access to this 
training. 

Customer Management System 

UT&I is our customer management system.  This system works behind the scenes with both 
TOAST and SEVEN DOORS to integrate resident information across all platforms making it 
possible to research resident preferences and dining patterns while also providing client 
contact information.  UT&I also makes it possible for residents to view their dining spend for 
any given period of time and allows the resident to view the balance of their mandatory annual 
spend of $500.  There is no training for this system as you will not have direct interaction with 
the system. 
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Calculation Example:

Work Week Sunday - Saturday

Total Gratuity 2,750.00$   
Server 95% Tip Pool 2,612.50$   
Busser 5% Tip Pool 137.50$   

Server / Bartender Total Hours 192
Server / Bartender Share 13.61$   

Busser Total Hours 16
Busser Share 8.59$   

Gratuity Calculation

The auto gratuity will be calculated weekly to determine a tip share for each week.  Each week 
the total tip pool will be divided by the total number of hours worked by all tipped employees 
for that same period of time to calculate the tip share.  In addition to the regular hourly rate, 
each tipped employee will be paid the calculated tip share times the number of hours worked 
that week in a tipped position.  Servers and bartenders will share 15% of the pool, while 
bussers will share 5% of the pool.  If no bussers are scheduled for any given week, the server 
share will be based on the full 20%.  All earnings will be taxed income.  
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GENERAL NOTES:
■ USE TYPICAL BASE AND CASE MLDG. DETAILS THROUGHOUT UNLESS

OTHERWISE NOTED.
■ ALL TRIM TO BE PAINTED UNLESS OTHERWISE NOTED.

■ CABINETS & BUILT-INS SHOWN ON DRAWINGS ARE FOR DESIGN INTENT
ONLY. CABINET COMPANY TO FIELD MEASURE AND GENERATE SHOP

DRAWINGS FOR APPROVAL.
■ REFER TO CABINET & BUILT-IN SHOP DRAWINGS FOR FINAL LAYOUT.

■ ALL DIMENSIONS PROVIDED ARE FINISHED DIMENSIONS UNLESS OTHERWISE
NOTED. BUILDER TO VERIFY ANY DISCREPANCIES WITH MMID.

■ ALL TILE TO BE INSTALLED BUTT JOINTED UNLESS OTHERWISE NOTED.
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Zest Online To Go Orders 
 

 Residents may place to go orders online through the Zest Bonita web site 
(zestbonita.com) up to two days in advance. 

 All To Go orders will be picked up at the pool bar between 11AM and 7:00PM. 
 The initial dates of service are May 21 – 25 and May 28 – 30. 
 Residents may pay by credit card or house account when ordering online or in person. 
 When ordering online the resident should choose the pay at restaurant option to pay by 

house account when they pick up their food. 
 When ordering online there is a drop‐down box where the resident may choose Food or 

Drinks. 
 Alcoholic and non‐alcoholic beverages are available to go.  All beverages must have lids. 
 Once the order is placed online the order will go into the kitchen KDS with pick up time 

and a chit will also print out at the pool bar with the resident’s contact information, 
order and pick up time. A Yellow circle with a red bell will also appear at the top of your 
Toast screen with a number in it.  This indicates how many to go orders you have in and 
you may accept them (clicking “X”, or click into them to review the order). 

 A 5% package fee will be charged on each to go order, however, there will not be an 
auto gratuity assessed. 

 When the resident arrives to pick up their order inquire of their name and match it to 
the chit with their contact information.  

 Pull up their check and review the order with them verbally. Choose “PAY” and then 
“HOUSE ACCOUNT”.  You may enter their 4‐digit code or lot number into the pop‐up 
box to pull up their account.  You may also choose “SEARCH” to enter their name. 

 Once you select their name and pay the check a receipt will print out that they will need 
to sign.  There is a gratuity line on the receipt where they may add gratuity if they like. 

 Gratuity will be added to the check prior to closing it. 
 These signed tickets must be kept and turned in with your check out at the end of your 

shift. 
 
Food Pick Up 
 Fulfill any drink orders the resident may of ordered. 
 Pick up your food from the Expeditor in the kitchen by the Resident’s name.  Check the 

order to make sure it is complete including side items, any condiments and plastic 
flatware. 

 Deliver the food to the resident and remind them that they may order in advance using 
the QR code if they like. 

 
 
 
 
 



Zest Bar To Go Orders 
 The menus for week will be posted at the bar with the QR code.  The resident may 

choose to order on their phone using the QR code, to maintain social distance, or they 
may order directly with the bartender. 

 The bartender will use the Toast Quick Order screen to enter the residents order and 
send it to the kitchen. 

 Residents may pay by credit card or house account when ordering online or in person. 
 Pay the residents check as outlined in the Online procedures. 
 Fulfill any beverage requests for the resident. 
 Your order should be brought to you by the expeditor, however, in some cases there 

may not be an expeditor and it will be necessary for you to pick up your own order. 
 Pick up your food from the Expeditor in the kitchen by the Resident’s name.  Check the 

order to make sure it is complete including side items, any condiments and plastic 
flatware. 

 Deliver the food to the resident and remind them that they may order in advance using 
the QR code if they like. 
 





Zest Covid Health Precautions 
Staff 

• Temperature check w/ documentation at arrival of each shift
• Proper glove protocol throughout shift (front and back of house)

o Monitored by management and peer group
• Mask requirement of all staff (front and back of house)
• Any indications of employee illness or temperature will be reason to immediately send

that employee home

Service 

• No table larger than 4
• Tables are a minimum of six feet apart (chair back to chair back)
• Guest may be required to have temperature taken upon arrival, prior to being seated
• Disposable menus will be used
• Rolled silverware only for all meals
• No preset glassware on tables
• S&P is brought to the table once order has been taken, sweeteners are brought to 

table as requested
o Sanitize after every use

• Servers are friendly, but need only to take the order, serve the order, bus the table and 
present the check. No extended conversations

• No bar seating will be available inside or outside.
• Joiners table is closed (bar stools removed)
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ZEST JOB DESCRIPTION 

HOST AND HOSTESS 

General Purpose 

A Host/Hostess presents a positive first impression of the establishment's friendliness, excellent 

service and high standards. The Host/Hostess also greet Guests upon arrival, inform Guests of 
their wait time, monitor a waiting list, enter Guest names into the computer system, show 
Guests to their table and bid Guests farewell as they leave. 

A Host/Hostess must be able to carry natural conversation with Guests without sounding 
scripted or intrusive. Additionally, the Host cares for our Guests by refilling beverages and 
performs light housekeeping duties such as cleaning glasses and menus. As a member of an 
energetic team, the Host/Hostess may also need to answer the phones and fill to-go orders 
when needed. Availability must include days, nights, weekends and holidays. 

Main Job Tasks, Duties and Responsibilities 

• Greet incoming and departing Guests warmly with a genuine smile and eye contact;
escort them to assigned dining area; present menus; announce waiter's name

• Use visual cues to seat Guests in either the bar or dining area depending on their
preference

• Inform Guest of current promotion and who will be serving them to ensure a smooth
hand off to the service staff

• Answer incoming calls to the restaurant and provide appropriate service
• Manage the flow of Guests into the Dining and Bar areas, provide accurate wait times to

incoming Guests if appropriate
• Tend to special Guest needs and requests
• Observant to Guests' needs throughout dining experience to ensure they receive high

quality service.
• Protect establishment and patrons by adhering to sanitation, safety and alcohol control

policies
• Help dining room staff by setting and clearing tables
• Contribute to team effort by accomplishing related results as needed

Skills and Experience

• Must be able to read menus
• Must be able to articulate clear greetings and farewells to Guests, as well as being able to

understand requests for assistance
• Must be computer literate and have the ability to quickly learn the cloud based

reservation system
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