
[bookmark: _heading=h.gjdgxs]Job Description: 
Service Team/Floor 
Every memorable dining experience at Coco begins behind the scenes with our Service team’s commitment to customer oriented, friendly, efficient operations and exceptional service. The care and quality you devote to providing our customers with an ‘’experience’’ will result in truly spectacular fare that delights our guests. 
 
Summary of Responsibilities:
Reporting to the owner and the Manager, responsibilities and essential job functions include but are not limited to the following:             
· Consistently offer professional, friendly and proactive guest service while supporting fellow Colleagues
· Ensure the consistency and speed of service
· Multitasking by being able to serve tables, make coffees & drinks as well as preparing cocktails and serving wine in the evening
· Ensure ordering is carried out on time and that items are consistently available
· Actively share ideas, opinions and suggestions in daily shift briefings
· Ensure all restaurant Colleagues are aware of standards and expectations
· Liaise daily with the kitchen team to keep open lines of communication regarding guest feedback
· Complete daily checks of all mis en place to ensure freshness and quality standards
· Maintain proper rotation of product in all chillers to minimize wastage/spoilage
· Have full knowledge and control of all menu items, daily features and promotions
· Ensure the cleanliness and maintenance of all work areas, utensils, and equipment
· Follow company policies, procedures and service standards
· Follow all safety and sanitation policies when handling food and beverage
· Other duties as assigned
Qualifications:
· Previous experience in a similar capacity required
· Personality is a must and something that can’t be learned
· Diploma/Certification in an F&B discipline preferred
· Experience in making coffee, cocktails and table service is preferable 
· Computer literate in Microsoft Window applications an asset
· Strong interpersonal and problem-solving abilities
· Knowledgeable, highly responsible & reliable
· Ability to work well under pressure in a fast-paced environment
· Ability to work cohesively as part of a team
· Ability to focus attention on guest needs, remaining calm and courteous at all times
· Extensive knowledge in Food Safety Legislation
Physical Aspects of Position (include but are not limited to): 
· Constant standing and walking throughout shift
· Frequent lifting and carrying up to 30 lbs
· Occasional kneeling, pushing, pulling, lifting
· Occasional ascending or descending ladders, stairs and ramps 
 
 

