JOB POSITION: SERVER

Department: Restaurant
Location: Munich
Starting data: November 2015

Job Purpose

Responsible for coordinating entire service station and communicating with front and back-of-the-
house personnel to provide a dining experience that meets or exceeds guest expectations. Processes
guest orders to ensure that all items are prepared properly and on a timely basis. May present,
open, and pour wine when serving guests. Observes diners to ensure that guests are satisfied with
the food and service, responds to additional requests, and determines when the meal has been
completed. Totals bill and accepts payment, makes change or prepares credit card voucher. May
refer payment to cashier. May assist with stocking, removing, and resetting dishes and silverware
between courses, and cleaning and resetting vacated tables.

As an ambassador of Eataly products and services, the Server is responsible for helping to create
and maintain quality experiences for each guest that comes to Eataly. Eataly ambassadors are
expected to actively engage with guests and spend quality time with each customer.

Job Functions

Obtains assigned service station from at start of work shift.

Greets guests and presents them with the menu. Informs guests of specials and menu
changes, makes suggestions, and answers questions regarding food, beverages, allergies
and service.

Takes food and beverage orders from guests (either written or memorized), and relays
order to kitchen staff and bartender as appropriate.

Processes guests’ orders to ensure all items are prepared properly and on a timely basis.
Communicates with host/hostess, bus persons, runners, kitchen staff, and bartender, and
coordinates entire station to ensure guest satisfaction with the food and service.

May serve courses from kitchen and service areas or garnish items with proper presentation
prior to serving.

May present, open, and pour wine when serving guests.

Observes diners to ensure that guests are satisfied with the food and service, responds to
any additional requests, and determines when the meal has been completed.

Totals bill and accepts payment, makes change or prepares credit card voucher. May refer
payment to cashier.

May assist bus person with stocking work stations, removing, and resetting soiled dishes
and silverware from table at conclusion of each course, and cleaning and resetting vacated
tables.

Accurately responds to special food requests and dining needs.

Adheres to all standard steps of service as recommended by department.

Adheres to all company and department procedures, policies, expectations and quality
standards.

Skills / Requirements

Knowledge of the sequence of service and dining room procedures, generally involving a
minimum of one year as a server.

Must be customer sensitive and possess a sense of timing so that different courses may be
served at the proper time.

Ability to perform simple mathematical calculations.

Must be able to exert fast-paced mobility for periods of up to four hours in length.




Must have the ability to lift pans and trays frequently weighing up to 15 kilos.

Must be able to use POS, cash register, wine key, trays.

Reports to Restaurant Management. Supervises Bussers and Runners assigned to station.
German (mother tongue-fluent), English (business fluent). Italian is a plus.

Knowledge of Italian language, culture, food history and Slow Food principles a plus.




