
SEE ROCK CITY, INC. 

JOB DESCRIPTION 
 

 

Title:  CAFE 7 LEAD SERVER/BARTENDER 

 

Team: Culinary Experience 

 

Reports to:  Café 7 Manager 

 

Status:  Hourly, Part-Time   

 
Summary 

Assists Café 7 Manager with the operation and staff of the Café 7 team. Provides excellent guest service 
by taking orders and delivering food and beverages at Café 7as directed and in a timely manner.  

Responsible for ensuring work environment meets all prescribed health and safety standards.  

 

Responsibilities 
▪ Leads team in accordance with Culture of Excellence and operational goals. 

▪ Greets all guests with enthusiasm and friendliness, delivering excellent guest service at all times. 

▪ Models appropriate guest and partner interaction at all times. 
▪ Communicates scheduling issues to Manager. Proactively manages labor during changing business 

needs. 

▪ Oversees the daily supervision of partners assigned to work for the Café 7 FOH team in absence of 

Manager. 
▪ Assists in training Café 7 FOH partners to include knowledge of opening and closing procedures, 

proper cash handling and register usage, OTHER CAFÉ 7 SERVER-SPECIFIC DUTIES 

▪ Assists with maintaining working order of all equipment at Café 7 (computer, drink machines, bar 
equipment, etc. . .). Coordinates with Manager when maintenance is needed. 

▪ Monitors cash handling procedures to minimize shrink/loss. 

▪ Serves alcoholic beverages in an appropriate manner consistent with company standards. 
▪ Maintains full knowledge of menus, recipes, and other pertinent information, constantly increasing 

knowledge of food, beverages, and other products and services. 

▪ Answers guest questions about food, beverages, and our facilities accurately and in a friendly manner. 

▪ Does side work during non-busy hours. 
▪ Develops relationships with guests and provides the highest level of service in accordance with our 

standards.  

▪ Identifies food orders when ready and delivers items to tables in a timely manner. 
▪ Responsible for clearing, cleaning, and resetting tables after guest departure. 

▪ Maintains a professional appearance at all times. 

▪ Communicates with food and beverage partners to ensure guest satisfaction. 
▪ Maintains professional relationships with all coworkers. 

▪ Assists in ensuring health codes and safety standards are followed in order to maintain a high health 

score. 

▪ Follows checklists and standard operating procedures, including those related to inventory and 
portion control. 

▪ Maintains a safe, clean, organized, and stocked work area. 

▪ Performs other duties as assigned by management. 
 

 

 

 

Qualifications: 

▪ Possess an outgoing, friendly personality and the desire to provide quality service. 



▪ Ability to convey a conservative and professional image to guests  
▪ Ability to provide a flexible schedule to work nights, weekends, and holidays. 

▪ Must have at least 6 months hospitality or retail customer service experience with preference for 

previous restaurant serving experience. 

▪ Must be 18 years of age or older.  
▪ Ability to speak effectively in one-on-one and small group situations. 

▪ Ability to read and interpret documents. Ability to write clearly. 

▪ Ability to add, subtract, multiple and divide. Ability to perform these operations using units of 
American money. 

▪ Ability to stand and walk; Ability to stoop, kneel or crouch, and lift up to 20 pounds, including loads 

of awkward size and balance. 
▪ Ability to work effectively in a fast-paced, demanding environment, subject to extreme temperatures.  


