
JOB DESCRIPTION  

JOB TITLE: SERVER 

REPORTS TO: GM  
STATUS: 
LEVEL:1 

__________________________________________________________ 

PURPOSE:  

Burgh’ers Brewing is looking for a friendly Servers who can deliver excellent customer 
service while using our menu and service knowledge to endure our guests have a 
memorable dining experience, The Restaurant Server will be responsible for knowing 
Burgh’ers Brewing beer and food menu, taking food and drink orders from customers, 
and then delivering those orders to the proper people in the dinning or bar area.

This job description in no way states or implies that these are the only duties to be 
performed by the employee occupying this position. Employees will be required to 
perform any other job-related duties assigned by their supervisor.

JOB FUNCTIONS: 

ESSENTIAL: 

1. Serves creates a warm and professional atmosphere for guests and employees
2. Answers questions guests may have regarding the menu- food, beer, preparation, 

ingredients, etc.

3. Suggest appetizers and meals to customers based on the menu and specials

1. Keeps work area clean and organized

2. Keeps manager promptly and fully informed of all problems or unusual matters of 

significance and takes prompt corrective action whenever necessary 
3. Maintains a favorable working relationship with all other company employees to 

foster and promote a cooperative and harmonious working climate, which will be 
conducive to maximum employee moral, productivity, and efficiency/effectiveness.

4. Works as a team player.
5. Promptly and correctly completes opening and closing procedures.  
6. Always offers to assist other employees during shift and before leaving shift



 

QUALIFICATION REQUIREMENTS: 

QUALIFICATIONS: 

ESSENTIAL: 

1. Minimum 2-years experience as a server of a full service restaurant or 
assistant F&B Outlet Manager high quality hotel or resort.  

2. Thorough knowledge of high quality restaurant service.  

3. Legal ability to work in the US.  

4. High school graduate.  

5. Proficiency in reading, writing, and speaking English.  

6. Ability to work a flexible workweek including nights, weekends, and 
holidays.  

DESIRABLE: 

7. Experience with on and off-premise special-event planning and 
execution.  

8. TIPS Certification.  



9. RAMP certification.  

10. Serve Safe certification.  

PROBATIONARY: 

1. TIPS Certification 

2. RAMP certification  

11. Desire and ability to maintain a cohesive team.  

12. Openness to guests and fellow employees.  

13. Ability to work calmly and effectively under pressure.  

14. Ability to take cues from guests’ and staff members’ behavior and 
demeanor as to their level of satisfaction or happiness and to address 
any issues that arise in a proactive manner.  

15. Ability to handle obstacles in a positive and professional manner, and to 
effectively communicate these problems, along with suggested solutions 
to the General Manager.  

16. Thorough knowledge of food and beverage with particular strength in the 
menus of the candidate’s restaurant of employ.  

17. Strong liquor, beer and wine knowledge.  

18. Basic knowledge of coffee, espresso, and tea basics and production.  



19. Basic knowledge of cocktail production technique and etiquette.  

20. Strong knowledge of bar product storage standards.  

21. Ability to anticipate levels of volume and how to adjust staffing 
accordingly.  

22. Foresight into operational challenges and to ability to proactively address 
areas of concern.  

23. Understanding and ability to exemplify and accurately communicate all 
Burgh’ers Brewing Restaurants standards, policies, and procedures.  

24. Basic knowledge of food-borne illness and how to handle claims from 
guests.  

25. Ability to maintain discretion and confidentiality, including matters relating 
to guests, staff, the restaurant, and the company.  

DESIRABLE: 

DEVELOPMENTAL: 

Complete the following BBR Training Module: 

PHYSICAL, COGNITIVE, SOCIAL AND ENVIRONMENTAL 
REQUIREMENTS:  
NOTE: All requirements are subject to possible modification to reasonably 
accommodate individual with disabilities unless doing so would create an 
undue hardship on the business.  
ESSENTIAL PHYSICAL REQUIREMENTS:  
POSITIONS:  



1. Ability to continuously stand and walk.  

2. Ability to negotiate asphalt, grass, carpeted floor, tiled floor and steps 
from one moment to the next.  

3. Ability to continuously sit during meetings and for completion of reports.  

4. Stair climbing.  

5. Lifting from chest height to tabletop.  

6. Push/pull chairs as needed.  

7. Reaching to floor to pick up items (squatting, or forward bend with 
shoulder flexion).  

8. Lifting items through full range.  

FORCES: 

1. Ability to lift or move objects up to 50 lbs. 

REPETITIONS: 

1. Standing and walking throughout the restaurant is continuous for 4-5 
hours at a time during service.  

2. Sitting is continuous for 1-3 hours at a time for meetings and completion 
of paperwork.  

3. Negotiating varied floor and exterior surfaces is repetitive.  

4. Moving furniture and equipment is occasional.  



5. Standing, walking, bending, kneeling, and ascending and descending 
stairs are repetitive movements.  

6. Lifting and carrying a 30 lb object is occasional.  

7. Manipulating objects and operating equipment is occasional.  

SENSORY: 

1. Speech and hearing to interact with staff and guests.  

2. Sight for completion of paperwork.  

3. Fine motor skills are needed for typing and completing reports.  

4. Rooms are often dimly lit. Good sight and balance needed for negotiating 
varied floor surfaces while  
carrying objects.  

 

Exposure to Hazards 

Comments: HIGH POTENTIAL FOR EXPOSURE TO WET FLOORS 

SIGNATURES: 

APPLICANT: 

I have reviewed this job description and can meet/perform all essential 
qualifications, skills, job functions, and physical requirements as outlined, with 
or without reasonable accommodation. I have asked any questions necessary 
to completely understand its content and have requested reasonable 
accommodation where necessary. I understand that any of the job functions 
and requirements may be modified or changed at the discretion of 
management and I accept responsibility for knowing and performing said 



modifications and/or changes without revisions to this document. I am not 
bound by any employment contract or non-compete agreement that may 
conflict with this position in any way. I understand that reviewing and signing 
this job description in no way implies a contract of employment or that an offer 
of employment will be made. 

_____________________________ _______________________________ 
Applicant Name Applicant Signature Date 

IMMEDIATE SUPERVISOR: 

I have presented this job description to the above named applicant. 

_____________________________ _______________________________ 
Immediate Supervisor Name Immediate Supervisor Signature Date 


