BUS PERSON JOB DESCRIPTION

CREATED/REVISED DATE: 3/2022
FLSA: Non-exempt

TITLE POSITION REPORTS TO: General Manager, Assistant Manager, Shift Manager

MAJOR DUTIES AND RESPONSIBILITIES:

· Tables bussed with bus tub. 

· Sanitizer bucket to be kept on bus cart, labeled, and changed when needed.
· Table, chairs and backs wiped completely and sanitized.
· Square up tables and chairs.
· Align condiments on table.
· Use of labeled sanitizer spray bottles.
· Wiping tables with clean white towel.
· Towel to be placed in sanitizer bucket between uses.
· When time permits assist servers

· Get drinks

· Prebus

· Roll silverware, get ice

· Refill drinks

· Bring guests to go boxes

· Attend to other requests as necessary

· Greet every customer you see.
· Pre-bus all tables by asking customer “may I take that plate?”

· Check for general cleanliness of dining room and keep clean.
· Check restrooms for cleanliness once per hour or more.
· Wash and sanitize hands regularly.
· Maintain good personal hygiene and clean uniform with proper slip resistant shoes. 

· Assist with wait line mats.
· Remove Tabasco, creamers and crayons from tables.
· Sweep and mop dining room floors daily.
· Assist with covering shifts when needed.
KNOWLEDGE SKILLS AND ABILITIES REQUIRED:

· Knowledge of processes for providing customer services.

· Sense of urgency.
· Highly organized.
· Detail awareness.
WORKING CONDITIONS AND PHYSICAL EFFORT
· Work is normally performed in a restaurant setting.
· A great deal of physical effort is required - heavy lifting, bending, standing and walking for long periods of time.
· Exposure to heat or cold and some chemical exposure.
· Use of ladders and cleaning equipment as required.
