Waiter(ess)
(6513)

A waiter's job is to serve customers at tables, explaining the menu and drinks
list. They increase sales by taking orders, bringing in the food and beverages
requested, and collecting the bill once the meal is finished. They interact with
customers in such a way as to generate a relationship and atmosphere that
reflect the characteristics of the establishment. They also use their soft skills
and product knowledge to meet and exceed customer expectations.

This position is mainly found in the catering sub-sector. A person holding this
title works in the following types of establishments: hotel dining rooms, resorts,
private clubs, banqueting services, catering services and other food service
establishments.

Responsibilities

CUSTOMER SERVICE/ORDERING AND SERVING

0,
FOOD AND BEVERAGES 40%
Identifying customer expectations and constraints in order
to plan the progress of the service
Greeting customers, describing the menu and suggesting choices
Conversing with customers
Taking orders and passing them on to kitchen and bar staff Coordinating
dish delivery
Being attentive to customer needs throughout the meal
Receiving and processing complaints and comments
Serving drinks, food and wine or any other alcoholic
beverage ordered
Checking customer satisfaction
Maintaining and renewing tables during service, as required
Clearing and setting the table for the next guests
Presenting the bill to customers and collecting the sums due Thanking
customers and bidding them farewell on departure

PREPARING FOR THE SERVICE 25 %

Opening the establishment

Setting up the room or their section according to
bookings

Setting the tables

Setting up service areas

Preparing point-of-sale system and float (if applicable)
Checking the final set up

SERVING WINES AND SPIRITS, if applicable 15%

Maintaining an inventory of wines and wine glasses, and
ordering as needed

Describing wines to customers

Suggesting food and wine pairings

Ordering wine Performing a sensory evaluation of wines.
Adjusting table glasses to suit the wine ordered

Serving wine to guests

ASSISTING IN CLOSING THE ESTABLISHMENT 20%

Preparing the room set-up according to the needs of the next service
Packing and storing food

Tidying and maintaining work areas and equipment

Reporting missing products to the supervisor Balancing and closing the box

= Objectif
( ) Tourisme
Une initiative du CQRHT

Language levels

. . Functional
. ‘ Functional

Working conditions

Day, evening and weekends
Work organization may vary
according to the tourist season
Hourly wage of $15 + tips

Hiring criteria

No special experience required
Experience in dealing with customers
(busboy, attendant or bar attendant)
is an asset

Diploma of vocational studies in
table service an asset

Knowledge of hosting techniques
Ability to lift up to 10kg

Knowledge of the culinary
environment, wine and

beer characteristics (depending on
position)

Knowledge of the basic principles of
computer systems operation in
relation to catering

Customer service, difficult customer
management and conflict resolution
skills
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