SERVER OPENING CHECKLIST

· Make coffee, restock coffee bags and filters

· Cut enough lemons for the night

· Tray up and bake breadsticks

· Put all glasses away

· Set up beverage stations

· Fill all ice bins

· Set up salad station with dressings, croutons, forks, tongs, goosenecks, and to-go ramekins

· Set up soup garnish set
· Set up expo garnish set
· Set up sanitizer bucket with towel for kitchen

· Restock milk, make chocolate milk if needed

· Check dining room for properly set tables (i.e. table clothes fitting tables correctly)

· Bring out dessert tray (be sure it looks visually pleasing)

· Restock side server stations (i.e. plates, silverware, to-go boxes, paper, check presenters)
· Make sure the 80’s isn’t a disaster…

· Drink water before your shift, its good for you.

· Work with Passion & Intensity!  You only live once
