Full Job Description 
Fun and exciting environment at the New Glory craft Brewery 


· Prepare food in accordance with ServSafe and other regulatory Standards 
· Responsible for order of product. 
· Responsible for proper food transportation. 
· Responsible for food quality, portions, and plate presentation. 
· Communicating with your onsite contact and keeping the station/line clean 
· Takes payment for food & beverage products and services, utilizing prescribed cash procedures. Interacts with guests; provides outstanding guest service. 
· Set up, break down and maintain cleanliness and organization of work area. 
· Self-motivated.
Duties
· Must maintain high food standards and cleanliness.
· Must be well organized and able to follow directions and recipes while maintaining to deliver quality food and presentation. 
· Be able to lift 50+ lbs 
·  Be able to stand for long periods of time. 
·  Have attention to detail. 
·  Show complete ownership of work station. 
·  Accountable and reliable 
·  Must have reliable transportation and clean DMV record. 
·  Have flexible schedule including early days, late nights, weekends and some holidays. 
·  Have great work ethics. 
· Duties include daily clean up. 
·  Food handler’s certification prior to employment.  
 
· Job Type: Full-time 
· Pay: Hourly plus tips 
· Experience: Restaurant Experience: 2 years (Preferred) 
· License/Certification: Valid Driver's License  
· Work Location: Multiple location 
· Perks: health insurance, 401k opportunity, beer and food perks. 

