The service brigade -

Good service is an essential part of your restaurant experience as customers

are more likely to excuse imperfect food than rude, slow, ‘sloppy or inattentive

waiting staff. It is important therefore for all *front-of-house personnel:

« to have excellent people skills and good manners;

+ to be efficient and attentive;

+ to know the ingredients and the preparation method of both food and
drink on the menu;

« to be presentable with excellent personal hygiene;

« to have great communication skills:

+ to have a passion for food and drink.

The service brigade is responsible for the smooth running of front of house.

On the following page, there is a detailed description of the service brigade.

Match the role to the responsibility.

1 The food and beverage manager... a deals with the catering needs of conferences and private functions.

2 Thestation waiter... b has overall responsibility for the bar and the restaurant.

3 Thewaiter... ¢ isincharge of particular areas of a restaurant and groups of staff.

4 The busboy/busgirl... d meets and greets customers and deals with bookings.

5 The sommelier... e recommends and pairs wines with customers’ food.

6 The host... f servesand looks after customers at their tables.

7 The banqueting manager... g works behind the scenes preparing for service and clearing after service.
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The FOOD AND BEVERAGE MANAGER
{or restaurant manager in smaller restaurants) has
overall responsibility for both the bar and the restaurant.
He or she is in charge of the budget and public relations;
organises training and *refresher courses for staff;
runs all front-of-house tasks and personnel.
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The HEAD WAITER (or maitre d'hétel or restaurant supervisor)
oversees the watting staff and the day-to-day running and service
in the dining room. He or she takes orders and oversees customer
relations; confributes to menu writing and determines the mise e

place for the front of house; as well as being responsible for carrying

out health and hygiene checks in the dining room.

In larger restaurants you will usually find a
HOST/HOSTESS, a specialist figure meating
and greeting customers and dealing with
bookings. He or she alse runs the cloakroom
and assists puests with a wide range of tasks

when they enter and leave the restaurant.
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In larger restaurants, the restaurant The BANQUETING MANAGER, ASOMMELIER (or wine waiter)
ared is broken down into sections. part of the service brigade in isexpertin wine and manages all
The STATION HEAD WAITER {or hotels, deals with the catering wine service, fram selecting and
chelde rang or service captain) is in needs of conferences and other buying wine and other beverages,
charge of one particular section with a private functions; interacts with all ensuring they are stored at the correct
certain number of tables and waiting departments and manages a team temperature and making pairing
staff to supervise, He or she takes of banqueting staff - which might recommendations to customers.
orders as required; oversees the mise include a buffet assistant, serving N | o
en place of the section tables; and food or drinks from a buffet.
carries out special service tasks =
such as flambé or guéridon, ) ] ‘
| |
A |

!

The WAITERS {or commis de rang) take orders from their
station head waiters, serving custorners at their tables.
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A BUSBOY/BUSGIRL (or apprentice)
works behind the scenes preparing the dining room for
service and clearing it after service.
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