SUNRISE CAFE

Job Descriptions



Welcome to the Sunrise Cafe!

Title: Service Staff

As a Breakfast/Lunch Server, you will be responsible for providing exceptional customer service
while serving food and beverages to guests in a restaurant or cafe setting. You will work closely
with kitchen staff and other servers to ensure that guests have a pleasant dining experience and
receive their orders in a timely and efficient manner.

Key Responsibilities:

- Greet guests and present them with menus, making recommendations when asked.

- Take orders and relay them accurately to kitchen staff.

- Serve food and beverages promptly and accurately.

- Check in with guests throughout their meal to ensure satisfaction and address any concerns or
requests.

- Clear tables and reset them for the next guests.

- Maintain a clean and organized workspace, following all health and safety protocols.

- Collaborate with other servers, kitchen staff, and management to provide an efficient and
welcoming dining experience for guests.

- Handle cash and credit card transactions accurately and in accordance with restaurant policies.
- Participate in regular team meetings and training sessions to stay informed on menu changes
and restaurant policies.

Qualifications:

- Previous experience in a customer service role, preferably in the food service industry.
- Excellent communication and interpersonal skills.

- Ability to work in a fast-paced environment and multi-task.

- Strong attention to detail and organizational skills.

- Flexible availability, including weekends and holidays.

- Ability to stand and walk for extended periods of time.

- Certification in food handling and safety is an asset.

Compensation:
Compensation for this role may vary based on experience.. Typical wages for servers may range

from minimum wage to higher hourly rates, with additional income from tips earned during
shifts.



Title: Line Cook

We are seeking a skilled and experienced Breakfast/Lunch Line Cook to join our culinary team.
The Line Cook will be responsible for preparing and cooking a variety of breakfast and lunch
food items according to our recipes and standards. The ideal candidate will have a passion for
cooking, a strong work ethic, and the ability to work well under pressure in a fast-paced
environment.

Key Responsibilities:

- Prepare and cook food items according to specified recipes and standards.

- Ensure that all food items are cooked to the appropriate temperature and quality.

- Maintain cleanliness and sanitation of the kitchen and cooking utensils.

- Assist in the setup and breakdown of the kitchen before and after service.

- Collaborate with other kitchen staff to ensure timely and efficient food preparation and
delivery.

- Follow all safety and sanitation policies and procedures.

- Perform other related duties as required.

Qualifications:

- Previous experience as a line cook or similar role.

- Knowledge of various cooking techniques and knife skills.

- Ability to work in a fast-paced, high-pressure environment.

- Strong communication and teamwork skills.

- Flexibility to work evenings, weekends, and holidays as required.
- Food Handler's Certification or equivalent (preferred).

Compensation:
We offer a competitive salary, and opportunities for growth and advancement. If you have a

passion for cooking and are looking for an exciting opportunity to showcase your skills, we want
to hear from you!



