
The position of a busser is to reset tables in a speedy professional and e�ective manner as
guests leave the restaurant. Bussers are also responsible for the grooming of the entire restaurant
and its perimeters,as well as supporting servers and sta� with pre-bussing and other duties.

The Busser job description includes, but is not limited to:

• Ability to work in a fast-paced, family friendly & professional environment

• Adherence to grooming and appearance standards consistently

• Ability to lift 50lbs

• Ability to communicate clearly and professionally with other kitchen & hospitality team members

• Greeting all guests warmly with an appropriate greeting

• Assuring compliance with all sanitation & other safety guidelines

• Monitoring the open dining sections of the restaurant for empty and cleaned tables

• Knowledge of all table numbers and seat positions

• Communicating guest’s dislike, dietary needs (allergies) immediately to the Server or Manager

• Pre-bussing, clearing, wiping tabletops, chairs & booths, and setting tables according to company policy

• Knowledge of the dish room, including separating silverware, dishes & glassware appropriately

• Monitoring the dining room, outside patio, restaurant perimeter & restrooms, and cleaning as necessary

• Regularly communicating with Hosts, Bussers, Setters and Mangers to ensure e�cient seating

• Performing basic cleaning & side work tasks as directed by the Manager
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