Dining Do’s

· Greet customers no more than one minute after they are seated

· Be courteous; make the customer comfortable and at ease

· Drink orders should be taken right away

· Always stand up straight to take a customer’s order

· Provide guests with timely service; if there is a delay, explain upfront 

· Be prompt about serving orders so they are fresh and hot

· Serve all food from a guest’s left and clear from the right

· Be accommodating 

· Allow the guests plenty of time to enjoy their meal 

· Wait until all guests are finished to clear a course

· Establish a good rapport with the kitchen staff, from the chef to the dishwasher  

· Make sure your fingers touch only the bottoms of glasses and plates when removing them

· Always show appreciation for the business; thank customers and invite them to return

· Make sure all tables and chairs are wiped down after a customer’s departure

· When inquiring with guests about how the meal was, make sure it is not when they have a mouthful of food

· Walk around table when taking each person’s order
