
 
 

1. 
This is your chance to begin the connection with the Guest and make a great 1st impression. Remember people 

don’t go out just to eat. They go out for an experience. It’s up to you to deliver the experience! It is EVERYONE’S job 

to make sure that Guests are greeted at the front door immediately. Guests should also be seated right away 

unless the restaurant is on a wait. 

o Be genuine and sincere, welcoming them with a warm smile. 

o Engage the Guest while you walk, highlight featured items from the menu 

o Pull out chairs for the Guest as they are seated 

 

2. 
o Suggest a beverage appropriate for the day part; orange juice or coffee. Offer a 2nd beverage that 

would enhance the experience such as a mimosa for dessert. 

o Fill the glasses no more than ¼” from the top. This will eliminate spillage and waste. Always handle 

the glass by the bottom third of the glass. 

o Use a tray to deliver 3 or more beverages. 

o Ensure the table has the proper number of wrapped silverware. 

 

3. 
This is your chance to enhance the Guest experience by knowing your menu and guiding them through it. Don’t 

say, “Are you ready to order?” But rather, “Have you had a chance to decide what you’d like”. “Have you made a 

selection?” “What may I interest you in today?” “Can I answer any questions for you?” 

 
o Offer suggestions. Take this time to find out if they’ve dined at Egg N’ Joe before. If it’s their 1st visit, 

suggest crave items and the unique items such as the German Pancake, Bacon & Tillamook Potato 

Pancakes, Famous Buttermilk Pancakes, or Dungeness Crab Benedict. By asking the Guest if it’s 

their first visit leads you to natural conversations about whatever it is you want to sell or recommend. 

o If there’s 4 or more in the group take the opportunity to offer them some appetizer choices to share 

such as; fresh fruit bowl, German Pancake, or a plate of Northwest French Fries. 

o Repeat the order back to the Guest to ensure accuracy. Use the menu terminology when discussing 

menu items. Make them hungry when you describe the food. 

o When entering the food into Micros, double check for accuracy before hitting send. 

 

4. é
Take this time to get to know your Guest. Begin the process of making them regulars in your station. 

o Anticipate what the Guest will need with their entrée; correct number of silverware, condiments, German       

set-up etc. 

o Refill beverages 

o Clear all paper wrappers and unneeded items. 



5. 
o Be certain all plates are prepared as ordered and to standard. People eat with their 

eyes so the food must be perfect! 

o Serve hot food hot and cold food cold. Ask for help to deliver. 

o When carrying plates make sure the bottom of the plate doesn’t rest on the food of another 

plate. 

o Don’t auction the food. Remember who ordered what. 

o When placing the plate in front of the Guest, protein at 6 o’clock 

o Always present the entrée to the Guest calling the item by name and mentioning any 

special requests. “German Pancake, with the butter on the side.” 

o Ensure the table has everything they need before stepping away. 

 

6. 
o Ask specific questions such as “Is your steak prepared as you requested?” “Is 

your German Pancake delicious?” 

o Refill beverages 

7. 
This is your final dazzle opportunity! Make it good! Get their name and thank them for their business. 

Invite them back to dine in your section and return for another day part. If this was their first visit, 

make sure they get a welcome packet and an introduction to the manager. 

o Guest checks are presented in a check presenter in the middle of the table  

o Inform the table that they can pay the cashier on their way out or you can take it up 

for them. Don’t leave them to guess where to pay! Be the cashier if cash or credit 

cards are set out. Take the cash to the cashier and return the change immediately. 

Process the credit card. Call them by name when returning to card. 

o Thank them for their business and invite them to return. 


