
Book information 
 
 
Bathrooms 
Example 1 - Page 33 
 
Example: 

     Date  Soap  Toilet Paper  Hand Towel  Floors Trash  Init. 

       

       

       
 

 
 

Counting System 
Example 2 - Page 46 
 

Name         

Sue 2/2 2/4 5/9 3/12 2/14 2/16 6/22 2/24 

Matt 2/2 3/5 2/7 2/9 2/11 3/14 2/16  

Chris 4/4 2/6 2/8 4/12 1/13 2/15 4/19  
 
 
In the example the first number is the number of guests in the party. The second number is the total 
number of guests the server has attended to. As it shows, Sue had more guests than the other two 
servers. In this case the host would want to seat the server with the lowest guest count (Matt) with 
more guests, and also the server with the next lowest guest count (Chris), as  shown in the example 
below.  
  
 

Name           

Sue 2/2 2/4 5/9 3/12 2/14 2/16 6/22 2/24   

Matt 2/2 3/5 2/7 2/9 2/11 3/14 2/16 2/18 2/20 4/24 

Chris 4/4 2/6 2/8 4/12 1/13 2/15 4/19 2/21 2/23  
 
 
 
 
 
 
 
 
 
 
 



Openers 
Example 3 - Page 48 
 

Time Name Tables  Reset   

10 Sue 2/2 2/4 3/3 1/4 ? 

10 Matt 2/2 3/5 2/2 2/4 ? 

11 Chris X X 2/2 ? ? 

11 Jess X X 4/4 ? ? 

noon Nate X X X X ? 
 
A ? Shows the name of the server next to be sat going from the top down. If people do not come in 
before 11 a.m. the same pattern should still be applied. It's fine if the server gets more tables to 
serve beforehand as long as the pattern is kept. When counting you have to make sure that the 
openers totals are reset. This reset happens every time a new server is placed on the floor.  
 
 
Wait Sheet 
Example 4 - Page 54 
 

Time arrived Name Number in party Quote Time Possible Table*  

     

     

     
 
 
 
 
 
 
 
Butt Rags Interests 
Page 88 Page 95 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Double Seating  
Example 5 - Page 98  
  
 
 
 
 
 
 
 
 
Carrying Stemware 
Page 100 
 
 
 
 
 
 
 
 
 
 
Position Points  
Example 6 - Page 108 

 



The illustration shows a restaurant layout where the servers have their backs toward the kitchen, 
depending on the location of the table. iI the server's back is toward the kitchen and a guest is right 
in front as shown in Table C, he or she should step to the left between two guests. Position 1 starts 
with Zeke.  Some restaurants use all the seat numbers even if no one is sitting in that position. For 
example: in Table A Jess is in seat 1 and Kate seat 4; and in Table B, Dot is seat 1, Pat seat 2, Ash 
seat 3, Dean seat 4 and Kris seat 6. In other restaurants, they just go in order around the tables. For 
example:  Jesse is seat 1, and Kate is seat 2 -- and at Table B Dot is seat 1,Pat seat2, Ash seat 3, 
Dean seat 4, and Kris seat 5.  The latter system is so much easier and more common.  
 
Placing Orders With the Kitchen 
Example 7 - Page 110 - 113 
 
 
  

Figure A Figure B 

 
 
 
 

Figure C 

 
 
 

Figure D 



 
Here is a trick I use:  when I have multiple orders on one sheet in my notebook (Figure A)  I put a 
check mark on the side of the item when I have submitted the order to the kitchen. ( Figure B) Once 
the appetizers, salads, or soups are out, I put a line through the check mark and then the main dishes 
can be ordered and checked off. (Figure C) Once I have served all the items at the tables, I draw a 
line through the entire list. (Figure D) When the guests are done eating and have received their 
check, I draw another line through the list of items, making an X.  
 
 
 
 
 
 
 
 

Picking up food 
Page 118 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Computer setup 
Example 8 - Page 139 
 
 
 

 
 
1st Screen   -  Main List  -  Category of Food Items. 
2nd Screen  -  List of  Items in that Category. (Sandwiches) 
3rd Screen  -   List of what is included. If a salad is picked, dressings should follow. 
                       If sub is picked then all sub items are listed. 
Last Screen  -   Lists of Options and Ingredients. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Table Numbers  
Example 9 - Page 156 
 

In training they would say that the table is in row 10, 20, or 30. So, when a server has table 34, 44, 
54, and 55, he or she knows that they are in different rows and the server can count the tables as 4, 
4, 4, and 5 and put the corresponding whole numbers in front.  
 
 
Cheat Sheets 
Example 10 - Page 170 
 

Salads Dressings Lunch 

Almond sal – Vin Pasta – Alfredo, Sp.&MB, Lasag 

Asian Sal – Sesame soy Ravioli, Mac N' Chz 

Cobb - Balsamic Salads – Cobb, Santa Fe, Chinese 

  

Dips Sides / Veggies 

Wontons- Sw. Chili FF, Sw FF, Mash, BK, Rice 

Tex Mex - Salsa Broc, Carrots, Corn, Beans, Tomato 

Ava Rolls - Tamarind Spinach, Peas 
 
 
Allergies 
Example 11 - Page 172 
 

Dairy (not have) Nuts (not have) 

Beef Strog Cashew Chicken 

Puddding Almond Salmon 

Mac N' Chz Brownie (walnuts) 



 
 
 
Conflicts 
Example 12 - Pages 217, 218 
 
The diagram below is for a restaurant which will be closed on Thanksgiving- and Christmas Day.  
  
 Xmas Eve NY Eve NY Day 

Server am am am 

 pm pm pm 

Bartenders am am am 

 pm pm pm 

Other    
 
The diagram below is for a restaurant in a hotel or resort, a place which is open year-round.  If the 
establishment uses food-runners and/or bussers, slots for those entries would also be needed. 
 
 Thanksgiving Xmas Eve Xmas Day NY Eve NY Day 

Server am am am am am 

 am am am am am 

 pm pm pm pm pm 

 pm pm pm pm pm 

Bartenders am am am am am 

 pm pm pm pm pm 

Host am am am am am 

 pm pm pm pm pm 

Other      
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



REFERENCES 
 
  
Server Training Program - Page 225 
  
Receive the following items during Orientation: 
 
Menu Rules and Procedures 

Script (skit) Side-work lists 

List of Expectations Cheat Sheet 

Dining Room Map w/table numbers and 
sections 

Meat Temperature Pictures 

 
Trainee will be paid minimum wages. All tips will be given to the trainer for his/her efforts. 
 
Skit Example: Hello, How (are you) (is everyone) doing today? My name is ___ and I will be 
taking care of you. Have you been here before? If yes - Welcome back If no – Welcome to 
(restaurant name) then proceed to tell them a little about the menu and give them other important 
information. Tell them about any specials being offered and if the restaurant is out of anything. 
Always say your name, a welcome of some sort, specials, and any 86'ed items.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Example of a Training Schedule for Servers 
 
Day 1 

➔ Instruct the trainee how to clock in and out using employee number – touch screen, swipe 
card, and/or both 

➔ Hours of operation, affiliations, if any, address, and phone number 
➔ Uniform Standards 
➔ Procedure on who to call and when, if need be; sick, late or unable to work, injury 
➔ History of restaurant or of owner, if applicable local activities 
➔ Walk through the restaurant to locate dry storage, food storage, beer/liquor, soda, glassware, 

tables etc. 
➔ Functions of each station; host, server, bar, to-go, and kitchen stations 
➔ Spend time in each area and talk with someone in that area to learn how that area works and 

how it affects your job. This can be broken down over multiple days. 
➔ Review menu: Item details, options, special orders and up-selling 
➔ Order and critique items  
➔ Test 
➔ Clock out 

 
Day 2 

➔ Clock in 
➔ Check uniform 
➔ Have the trainee observe kitchen, dishland, expo, and ask question about how things are 

made  
30 minutes in dish-land, so the trainee understands the importance of scraping plates and 
organizing dishes 

➔ Have the trainee expedite food, work with the kitchen and service staff to get what's needed 
for items, read all modifications, and how to food- bump 

➔ Go over Steps of Service 
➔ Have the trainee practice carrying trays: empty glasses and full glasses, then empty plates 

and full plates  
➔ Train on the computer in 'training mode' (if applicable) with training sheets 
➔ Review menu, order and critique items 
➔ Go over side-work lists: End of shift and running side-work. Pick one for each training day 

to complete 
➔ Discussion of the day for 15 – 20 minutes with the trainee and the manager on duty (MOD) 
➔ Test 
➔ Clock out 

 
Day 3 

➔ Clock in 
➔ First part of the day the trainee will run food to tables with and without a trainer or 

equivalent 
➔ Go over table numbers 
➔ The trainee should be 100% positive that he/she is running the right food. If not sure, he/she 

should always ask 
➔ Second part of the day will be spend at the host station; go over the dining room map, 

sections, computer, wait-lists, counting system etc. 
➔ Go over steps of service, be descriptive  
➔ Go over payment methods: credit cards, gift cards, comps and deletes 



➔ Phone Standards  
➔ Go over 'Buddy System' 
➔ Game plan on where to start seating and rotations. Remember, the host runs the dining 

room. Communication with the servers and kitchen is important!! 
➔ Side-work lists 
➔ Computer Training  
➔ Review menu, order and critique items 
➔ 15 – 20 minutes meeting with the trainee 
➔ Test 
➔ Clock out 

 
Day 4 

➔ Clock in 
➔ Check Uniform 
➔ Discussion about Steps of Service  
➔ Review placing orders on the computer 
➔ Payment methods 
➔ Side-work List  
➔ Discuss power outage: how to write guest checks, get payment information, item look-ups 

with tax (if applicable) 
➔ Follow trainee and observe: greeting guests, seating, flagging tables, delivering drinks, 

taking orders, delivering food, up-selling, delivering checks, thanking the customers and 
closing out a check  

➔ When the trainee has served before give him/her a maximum of two tables to serve 
➔ Review menu, order and critique items 
➔ Test 
➔ Clock out  

 
Day 5   (Skip day 5, 6, and 7 if served before. Continue with Day 8) 

➔ Clock in 
➔ Check Uniform 
➔ Discussion about Steps of Service 
➔ Practice with trays 
➔ Review computer training and processing payments 
➔ Role Play. Chance to do steps of service in a controlled atmosphere 
➔ Side-work list 
➔ Review menu, order and critique 
➔ 15 – 20 minutes discussion of the day with trainer and MOD  
➔ Test 
➔ Clock out 

 
Day 6 

➔ Clock in 
➔ Check Uniform 
➔ Discussion about Steps of Service 
➔ Practice with trays 
➔ Computer  
➔ If you feel that trainee is ready: Follow the trainee and observe him/her performing all 

aspects: greeting, seating, flagging tables, delivering drinks, taking orders, delivering food, 
up-selling, delivering the check, thanking the customer and closing out the check, if not: 
repeat days four and five 



➔ Two tables max – Organizing and saving steps 
➔ Go through side-work list. A clean restaurant makes for an exciting experience for both 

guests and staff!! 
➔ Review menu, order and critique items 
➔ 15 – 20 minutes discussion of the day with trainee and MOD  
➔ Test 
➔ Clock out  

 
Day 7 

➔ Clock in 
➔ Check Uniform 
➔ Discussion about Steps of Service and Payment 
➔ Tray practice 
➔ Follow the trainee at a distance and observe him/her using all steps of service. Maximum 

four tables 
➔ Supervisor and other staff members will answer any questions and give assistance. 
➔ Side-Work: Make sure that every surface is touched and work with others to complete the 

entire list 
➔ Review menu, order and critique 
➔ 15 – 20 minutes discussion of the day with trainer and MOD  
➔ Test 
➔ Clock out  

 
Day 8 

➔ Clock in 
➔ Check Uniform 
➔ Discussion about Steps of Service  
➔ Time behind the bar: going over all beer, liquor and wine the restaurant offers 
➔ Time with bartender and trainer, waiting on a guest, making beverages and mixing drinks. 

Trainee should take notes, which could be helpful later when up-selling to the guests.  
➔ Reminder: Trainee will still be taking orders for bar guests, so he/she must use all steps 

of service put in place 
➔ Serve MOD lunch/dinner 
➔ 15 – 20 minutes discussion of the day with trainee and MOD  
➔ Brief test on menu, standards, and alcohol 
➔ Clock out 

 
This completes the training. The trainee will meet with the General Manager to discuss any 
concerns and progress. These meetings will be held at the end of the third week and again after 30 
and 60 days.  
 
The trainer should remember that every person absorbs information differently. So, this program 
could be adjusted to meet the needs of the trainees to help them become great servers. 
 
Some trainers do the scheduling for trainees so they will know who they will be with and when. 
When scheduling new servers, they should try to put them next to persons who are more 
experienced. 
 
 
 
 



 
 
 
 
 
 
Training Sheet - Page 234 
 
When making training sheets, the manager or trainer should list about fifty examples of the 
restaurant's food items using lots of modifiers for both food and drink items. He/she can make 
things look complicated and even give some examples where the trainees have to ask for more 
information. For instance: If there are two types of sliders on the menu, only 'sliders' could be 
mentioned, or if the restaurant offers more than one club sandwich, only 'club sandwich' can be 
listed. Once all fifty examples have been completed, the trainees can work on ten more each day. 
These training sheets can be used over and over again for new trainees. They do need updating, 
though, from time to time when the menu is changed.  
 
Examples: 
 
Seat 1 – Coke 
Seat 2 – LIT  
Seat 3 – Absolute Martini w/ BC olives 
App. - Calamari 
 
Seat 1 – Kid's Mac N Chz. 
Seat 2 – Chicken Alfredo, extra sauce on the side 
Seat 3 – Filet, M-FF, No Asp., Sub Broc 
 
Seat 1 – Kid Sundae 
Seat 2 – Brownie, Sundae, and Cof  
Seat 3 – Carrot Cake and Latte 
 
Payment – Cash, CC, Gift Card, Traveler's Check 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
Test Questions - Page 234 
 
Following are some suggestions for trainers on how to test and what questions to ask when testing: 
 
Each day, take food items and ask either what is in the food or what comes with it. 
Each day, review what was taught the day before and build on that. 
Start training by teaching easy tasks, and then move on to more complicated tasks 
In the staff meetings before the shifts go over any menu items and question the trainees. 
Have the trainee give you 1 glass of white wine, 1 glass of red wine, 3 beers from tap, and 3 in a 
bottle.  
Ask questions about Stations and Specials 
 
Examples of other questions: 
What do you do before you get the first guest? 
What is the greet time and check-back time? 
What are the steps of service? 
What does '86' mean? 
What means 'On The Fly'?  
Why do we say 'Behind You'? 
What is our phone number? 
What are the hours of operation? 
How do we set up for 'Tea'? 
What are our dressings? 
When do you have to show up for your shift? 
What is the call in rule if you can not come in for any reason, or if you are sick? For example:  two- 
or four hours before shift starts. 
What does the uniform consist of? 
What tools do you need to carry? 
What do you do when a guest's steak is under-cooked? 
What do you do if someone delivers the wrong food? 
What do you do if you accidentally spill beer? 
What do you do if the plates or silverware is dirty? 
What do you do if you can not get to a table? 
What do you do if a guest's beverage glass is half full? 
What do you do when someone orders a steak? 
What do you do when you see that a group is taking pictures? 
What do you do when you hear the phone ring and nobody is answering it? 
What do you do when you see people waiting at the host stand no host is available? 
What do you do when guests are walking out without their to-go-boxes in hand? 
What do you do when the supply of to-go-boxes is running low? 
 
 
 
 
 
 



 
 
 
 
 
SERVER CHECKLIST - Page 236  
 
Restock: 
To-Go Items 
Coffee/Decaf 
Tea,  and Tea Kettles 
Soup Spoons 
Soup Items 
Ice 
Straws 
Napkins 
Printer Paper 
Ketchup and other condiments 
Plates 
Bread 
Glassware 
Butter 
Silverware 
 
Restock and Clean: (once a day or once a week) 
Salt & Pepper Shakers 
Sugar Caddies 
 
Clean: 
Highchairs/Booster Chairs 
Tables 
Chairs/Benches 
Fixtures 
Soda Machine and put together 
Computer Screen 
Sweep 
Trays 
 
Things to do: 
Brew Coffee and Tea 
Get Ice 
Polish Silverware 
Bread Station – Bread, Knife, Patty Paper, Duck 
Cut Lemons and Limes 
Fold Napkins 
Sanitation Buckets 
Salad Station: (if required) Dressing, Condiments, Plates 
Soup Station: (if required) Soup, Soup Toppings, Bowls, Spoons, Small Plates,  
                                           Liners, Ladle  
 
 



 
 
 
 
 
List of Teamwork - Page 238 
  

➔ Assisting Orders-To-Go staff members 
➔ Filling water or soda glasses, not just on the tables a server is assigned to, but also on the 

other tables around them or tables they are passing 
➔ When seeing another server with hands full of dirty dishes, taking them out of their hands 
➔ While cleaning one table, noticing other tables around them and cleaning those, too 
➔ Restocking whatever is needed and not waiting until things are all gone  
➔ Taking an order for another busy server and putting it into the Point-of-Sale (POS) System 

or getting the order to the server 
➔ Giving change to other servers when they need it 
➔ Greeting and getting the drink order for customers of a server who is not able to at the 

moment 
➔ Running Food or Drinks 
➔ Asking if someone needs help 
➔ Helping dishwashers 
➔ Getting plates for cooks 
➔ Getting drinks for cooks 
➔ Getting food items from the pantry for cooks 
➔ Cleaning tables around your section or other tables that you are passing 
➔ Cleaning a mess, especially when it is not your mess 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
Host Training Program - Page 239 
 
The length of time needed for training will depend on the practices of the establishment and the 
knowledge of the trainee. I would suggest a minimum of five days for a person to learn the ins and 
outs of everything involved. 
 
Day 1 
Table Numbers and Floor Plans 
Answering the Phone 
Table Orientation 
Restaurant Layout  (where everything is) 
Some Computer Training 
 
Day 2 
All of the above 
Seating using the Counting System 
 
Day 3 
All of the above 
Gather Information to give to the main host, like open Menu Count, Stages of Tables, (clean, dirty, 
to-go) etc. 
 
Day 4 
All of the above 
Beeper System 
Call Ahead/Reservations/Heads Up 
Wait List 
Bathroom Checks 
 
Day 5 
Manage Host Stand under trainers guidance 
 
Computer Training – The trainer should make sure that the actual training starts slow by showing 
the trainee only one or two things at the time. Then, on each training day, the trainer should review 
what was learned in prior days. This will ensure that the trainees understand what was previously 
taught before moving on and more things are added. If, for some reason, the trainee does not quite 
understand, repeat that day's information again testing him/her at the end.  
 
 
 
 
 
 
 
 



 
 
 
 
 
 
Host Checklist - Page 240 
 
Checklist for the main host: 

1. Get the server station layout from the manager or supervisor on duty. If no manager is 
available and you are allowed to do it assign stations yourself and make sure that all 
reserved tables are set and that all servers know their assigned station 

2. Find out about any additions to the menu, '86'ed items, and inform the guests when they ask 
3. Get wait list, people count, and bathroom check list 
4. Maintain reservation 
5. Always greet the guests in a professional manner 
6. Try to stay in rotation using 'people count' as best you can  
7. Try not to leave the door unattended for any period of time. Ask another host or manager to 

cover for you if you must leave 
8. Say "Good Bye" and "Thank You for Coming" to all guests when they are leaving 
9. Determine pace of seating 
10. Keep track of wait times  
11. Beeper System 
12. Mark tables 'available' or 'unavailable' 
13. Answer the phone 
14. Get information from kitchen, hosts, meetings, servers 
15. Maintain Supplies 
16. Instruct other hosts of what is needed 
17. Check Table Orientation 

  
Check List for all other hosts: 

1. Stay in constant communication with the manager throughout the shift about wait times, 
parties that need to be sat, or any other situation that may come up 

2. Check all menus and make sure that they are up to date and clean 
3. Put tables together 
4. Lead the guests to their table making idle chat 
5. Pace steps to guests 
6. Remove any extra place settings 
7. Bring a high chair or sling, crayons, kid's menus, if needed 
8. After two minutes of seating the guests make sure that a server has been to the table 
9. Check stages of tables 
10. Open Menu Count 
11. Roll silverware if that is part of he job requirements 
12. Bathroom Checks 
13. Empty trash bins in bathrooms and host stand  

 
Check List  -  if two hosts are on duty: 

1. Report to a manager or supervisor 
2. At the end of the shift clean menus and host station, organize everything, replenish Items 

depleted, and inform the manager 
 



 
 
 
 
 
 
List of Interview Questions - Page 243 
 
On what days can you work? 
Do you have any physical problems that we need to be aware of? 
Have you done this type of work before? 
Did you use any computer programs like a POS system? 
Why did you leave your last position? 
What did you like most about your last job? 
What have you learned from previous positions? 
What do you know about our company? 
What does good service mean to you? 
Why do you want to work here? 
Why should I hire you? 
What are your strengths? 
What are your weaknesses? 
Give me an example of a problem and how you solved it. 
How much money are you looking to make? 
Where do you see yourself in five years? 
What are your hobbies? 
What is your favorite food? 
Do you have any siblings who might want to work here? 
Do you have any questions? 
 
 
List of Rules - Page 243 
 
Broken Glass Bins 
Consistency 
Cutting Gloves 
Favoritism 
Marrying Condiments 
Parking 
Phone Usage  
Tardiness 
  
List of Guidelines - Page 244  
 
Assignments of Sections and Seating 
Bus Pans 
Checking Food when it leaves the kitchen 
Checking Shift-Leaders 
Up-date Side-Work 
Kitchen 
Problems/Mistakes for servers 
Position Points 



Scraping Plates 
Teamwork  
Uniforms 
 
 
 
List of Manager's Exit Review Questions - Page 244  
 
What is your primary reason for leaving? 
What part of your job was most satisfying? 
What part of your job was least satisfying? 
What did you like most about the company? 
What did you least like about the company? 
Do you feel that you were treated fairly and with respect by managers? If not, please explain 
Do you feel that you were treated fairly and with respect by the other staff members? If not, please 
explain 
Were you always able to get satisfactory answers to your questions and help with any problems? 
Did you like the working atmosphere and attitude of your co-workers? 
Were you engaged in teamwork? 
Did you find the rules and regulations easy to follow? 
Were you ever bored doing your job? 
If you were a member of the corporate team, or a manager, what would you like to change? 
What did you like, or dislike about the training program and did you always get the support you 
needed? 
Were you able to earn enough money to meet your needs? 
Would you recommend this restaurant as a good place to eat at? 
Would you recommend this restaurant as a good place to work at? 
Would you ever consider coming back? If not, please explain 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
Job Boards - 245 
 
www.monster.com 
www.hcareers.com 
www.indeed.com 
www.Linkedin.com 
www.snagajob.com 
www.carreerbuilder.com 
www.localjobsindex.com 
www.hirewire.com 
 
Online Support - Page 246 
 
HotSchedules - This site is for managers. They help with finding new employees, programs for 
training, software for scheduling, logging daily information, getting industry news, and even 
blogging. 
 
CareerBuilder and Local Job Index - These sites are for staff members and managers. They allow 
you to post your resume and help find the right job. 
 
National Restaurant Association - This is for managers and staff. This website has the most 
extensive amount of information on everything pertaining to the hospitality industry. 
 
LinkedIn - This is for managers and staff. The largest professional networking site full of industry 
leaders with all kinds of information in articles and a place to ask questions with those in your 
industry. 
 
 
 

Bonus Pictures 

Host Seating - Page 50

 
 



Sneezing Page - 81 

Cutting -Page 103 #4 First Step - Page 104 #6 Second Step - Page 104  #8

Main Course - Page 115 Stand up - Page 120 Credit Card in Front - Page 123 

Broken glass - page 206 
 
 



TERMONOLGY 
 

 
86 The restaurant is out of certain items. 

Auction Off 
When a server holds up a food item, names it, and looks for the person who 
ordered it. No, it does not go to the highest bidder! 

B & B Bread and Butter, not Bed and Breakfast places 

Bank 
Small bills and coins to make change for guests. Not enough to steal so don't 
bother. 

Behind 
Say 'Behind' when walking behind another person so they know someone is 
there. No, it is not that kind. 

BOH 
Back of the House: kitchen and dish room. Sorry, no garden and swing sets 
back here 

Born on date 
The date on which items are made. Stop putting the sticker on you, you are way 
to old and will be tossed out! 

Bullets 

Small plastic containers that hold small items such as ketchup, cheese, 
jalapenos etc. Careful not to give to the bar, they try to put them with the gun. 
(see below) 

Bump 

When cooked items appear on the screen to signal that they are ready to be 
served, they can be selected and bumped or run to the tables. Keep hip 
movement to a minimum. 

Buried 
When a server is extremely busy and has too many things to do. Hopefully, not 
six feet under already 

Busing 

Is when all items are removed from a table after the guests have left. Stop 
looking for the big yellow thing. 

Butt Rags 
Napkins used to pick up hot plates, clean up messes, and wipe fingers with. 
Please no wiping butts. 

Butterfly 
A thick steak cut in half lengthwise with a small section still together. It doesn't fly 
away unless it's thrown 

Call Ahead 
When people call before they come to the restaurant. So much better than 
calling to late. 

Campers 
Customers who sit for a long time and the servers can not make money. Don't 
you just want to flip them? 

Comp 
When an item is made, has to be thrown away and taken off the bill. The word is 
not short for 'complimentary'  

Corner 
Something yelled when coming around a corner and you can't see. Or maybe 
someplace bad tippers go? 

Covers Menus. Not something to warm a guest 

Cut Off – Guest 
When a guest is overindulging. he/she will find that their source of alcohol is 
missing and their keys are gone 

Cut Off The Floor 
When a server does not have to serve tables anymore and is allowed to go 
home. YES 

Dishland A place in the BOH where dishes are cleaned. Not an island I want to go to! 

Drop and Run 
When a host shows new guests to a table and leaves right away. Pushing and 
Running not allowed 

Drop Check 
When guests are done and ready to pay the bill, the server leaves it on the table. 
Please don't literally drop it 

Duck 

A rubber device that fingers go into on one side and the thumb on the other to 
protect fingers while cutting bread. It looks like a duck's beak - really. Not to be 
used in bathtubs, only in dishland! 

Esos Extra sauce on the side. One can be a little more saucy when one wants 



Expo 
Short for expeditor. A person who helps to put the food dishes together to be run 
to the tables. No, the expo does not have a booth and is not selling anything 

False Wait 

When a manager tells the host to let guests wait before seating them until the 
kitchen is caught up, even if empty tables are available. Beats having a false 
start! 

Fire 
When the server is ready for the kitchen to cook the meal. Please don't yell that 
out loud. 

Flipping Tables 
A server takes care of one table multiple times serving different customers. The 
table is not flipped over to see if there is gum under it 

FOH 
Public Area where hosts, bartenders, servers, busers etc. serve the public. No 
gates and picket fences in front 

Full Hands In or 
Out 

Servers should always have their hands full. If you have nothing to carry, look 
around and find something just not a guest 

Garnish 
Fruit or vegetable bits and pieces, little umbrellas etc. Umbrellas, really? They 
are cute but would not cover an eyeball, let alone a head 

Gun 
A device that dispenses non-alcoholic products to make drinks. It is always 
found behind the bar, so be nice to the bartender 

Heads Up 
When guests call ahead to let the restaurant know that they are coming in with a 
large group. You will have to recognize them by their necks 

High Top 
A table that is raised above other tables, usually in the bar area. Watch for 
people wearing turtlenecks 

House Shift 
A section on the floor that a manager could not fill and is offering to anyone who 
wants to come in and work. Shake it, don't break it. 

In The Weeds The same as buried or going under. Maybe in the weeds instead of water? 

MOD 
Manager on Duty. If the MOD reads this book, you will find one. Otherwise: 
Happy Hunting 

Monkey 
A small dish used for sauces, butter, or other small items. They do not swing 
from trees; but they may hold banana slices 

Newbies New employees. Not kids that cry or scream; OK, maybe some do 

On The Fly 
A forgotten or rejected dish that needs to be made quickly. The food is not 
served on a fly and no throwing it. FOOD FIGHT! 

Open Menus The number of menus the guests are still looking at before they order 
POS (Point of 
Sale) A computer that is used when selling items. Quit pointing at me; I am not for sale 

Pre-busing 
Is when unwanted or no longer needed items are removed from a table when the 
guests are still present. Load them up early. 

Regulars 
Customers who come in often enough to be known by their names and some 
personal information. They would be 'irregulars' if they had digestive problems. 

Rocks Ice cubes. No rocks to climb and slip off 

Runner 
A person who brings the food to the guests. We tried to slow them down to a 
'walker' but no one was going for that 

Running Side 
Work 

Doing side work which has to be done throughout the shift. If it's getting away 
from you, better catch it. 

Rush 

When a lot of people come in within a very short period of time, usually during 
lunch and dinner hours. It does not mean 'Hurry, I am hungry,' or 'Sorry, I didn't 
mean to rush you' 

Scoop 
Pick up food with a utensil or napkin without touching it. Don't try it on guests. 
They tend to get angry 

Service Bar 
A place where the servers pick up the drinks for their guests. No, the drinks are 
not for them 

Shift Leader 
A person who checks out the other servers to make sure that they have done all 
their side work. If you ask me, some of the people are a little shifty. 



Slammed 

When a restaurant goes from having no customers to having a Full House in a 
matter of minutes. For a server the term refers to buried, going under, or being in 
the weeds, just ten times worse 

SOS Sauce on the Side. Not an international call for help. 

Standby 
A server scheduled for a shift he/she may not have to work. Isn't that typical of a 
manager? 

Stiffs 
People who do not leave a tip. Not a corpse, (even if one would wish they were 
one), and get your mind out of the gutter 

Table 
The term refers to either an object or guests that have to be served. Run that 
food to the table and see if it eats. 

Training Wheels 
A shot of tequila with salt and lime. When you are old enough we'll talk about 
removing them. 

Two-, Four- or 
Six Top 

The number of people that can sit at one table. No matter what the size of the 
people 

Up 
Drinks served without ice in the glass, so the contents are not watered down. 
Quit looking at the ceiling 

 


