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Food and Beverage Attendant Grade 2
Primary objective

This position provides food and beverage service, within a restaurant or bar environment in a professional, consistent and friendly manner.

Food & Beverage Attendant Grade 2 is a multi-functional position requiring the ability to plan and manage work in a routine and defined context.  The position requires developing interpersonal skills, increased technical skills & provides the opportunity to build experience. At this level, Food & Beverage Attendants should be able to work in various positions including waiting, banquet attendant, bar attendant or room service.
	Core employee responsibilities
	Core competencies

	· Build effective workplace relationships.

· Communicate with both internal and external customers in a courteous and professional manner.

· Self management including:

· organising and managing work tasks according to schedule,

· adhering to all Company values, principles and procedures such as OH&S requirements and maintaining a professional appearance, 

· participating in performance review according to HR policies, and

· self directed learning and development as well as undertaking required training.

· Deliver excellent customer service.

· Strive for continuous improvement.

· Develop organisational knowledge.

· Use workplace specific technology.
	· Work cooperatively with team members, assist others, contribute to team performance and demonstrate support for the Company's commitment to a harassment free workplace.

· Open, professional and friendly verbal communication combined with an ability to receive and follow instructions. English language capabilities relevant to the position.

· Demonstrated willingness to learn and acquire new skills and knowledge and work in a time efficient manner.

· Awareness and demonstration of customer service standards applicable to the work area, including using initiative and problem solving.

· Understand the need for continuous improvement in the business and adapt to change in workplace practices.

· Ability to perform general calculations and measurements and apply this knowledge to the workplace.

· Sound working knowledge of products, services, activities and promotions offered in the immediate workplace. Understanding how immediate workplace relates to other areas of the property, and generally aware of the other Federal Group businesses.

· Understand the impact and purpose of technology within the workplace and possess basic skill in using the relevant technology.


	Key technical responsibilities
	Key technical competencies

	1. Serve food and beverage, undertake preparation duties and clear outlet on completion of service.

2. Process food and beverage orders and operate outlet IT systems.

3. Process financial transactions.

4. Provide advice on food and beverage according to guest expectations and enterprise standards.

5. Maintain stock levels as required by supervisor.

6. Actively promote products and services.
	7. Food and beverage preparation and service skills appropriate to the outlet. 

8. User level skills in food and beverage computerised systems.

9.  Processing of guest accounts and till reconciliation.

10. Developing knowledge of contempory and classic food and beverages and their service.

11. Understanding of restaurant ordering and supply procedures.

12. Basic influencing and selling techniques.


	Additional technical responsibilities
	Additional technical competencies

	· Assist with cellar duties.
	· Developing knowledge of cellar operations.


	Qualifications and experience
	Personal attributes

	The following qualification(s) or equivalent experience is:

· Desirable:
· High School Certificate Year 10 or equivalent

· Certificate 2 Hospitality Operations, Food and Beverage or equivalent

· experience working in a busy restaurant/café or bar (as applicable to the position)
· Essential:
· Responsible Service of Alcohol certificate
	


	Health and safety

	This following health and safety factors are relevant to this position.  Please refer to the job demands checklist for further information.  Please refer to this information when answering any questions relating to health and safety and/or medical risk.

	Frequent (occurs 1/3 – 2/3 of time)
	Constant (occurs 2/3+ of time)
	Repetitive 

	· 
	
	


	Immunisation/Vaccinations

	This following immunisations/vaccinations are recommended for this position: 

· 


	Assessment and selection process

	· Resume/CV-based assessment against criteria as outlined in this document (desireable/essential, Key technical responsibilities).

· Behavioural Interview against key technical and personal attributes


	Reporting relationships

	This position reports to:
	Positions that report to this role: 
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