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Steps of Service—Servers 
1. THE GREET: Welcome your guests to spare time and introduce yourself by name.  Greet each table or lane within 2 minutes.  Inquire if this is the first visit to Spare Time, and assist with inputting names into scoring console if serving at a lane.   Suggest drinks that are appropriate for the group—include one alcoholic drink and one non-alcoholic option.   Once an order is made, ask the guest if they would like to start a tab, or “pay as they partake” – if the guest(s) would like to start a tab, pre-authorize a charge/debit card and return the card to the guest.  Place coasters or bevnaps in front of each guest (this signals the table has been greeted).  Take the beverage order.  Ask for and inspect IDs for all guests that order alcoholic beverages. Place wristband on each guest that is approved to receive alcoholic beverages.  If a guest has no ID or out of state ID, but appears to be of age—involve a manager in serving decision. Enter the drink order-- remember to input the number of guests at the table into micros.
2. DELIVER DRINKS: Pour your own soft drinks, tea and water.  Pick up bartender prepared drinks. Set drinks in front of guests on coasters or bevnaps; children and women first.   Deliver additional menus if needed.
3. ASK:   If the guests have any questions about the menu, and if they would like additional time to review the menu.  Suggest at least two menu items by name.  If the guests answer yes, they need more time to review the menu, return in 2 minutes; if the guest answers no, go to Service Step #4.
4. FOOD ORDER:  Take the food order starting with women first.  Record the food order on a guest check and repeat the order in total back to the guests, taking special note of modifiers.  Input the order into Micros, marking appropriate items “As Appertizer”.   BE CLEAR ON COURSING THE MEAL.
5. MAIN MEAL ORDER: Start with children, then ladies, and finally men.    Repeat the order to the guests when it’s complete, taking special note of modifiers.  Enter the order into micros.    *Remember to mark items that should be delivered first                  (as appetizers)*
6.  SET THE TABLE: Deliver appropriate condiment caddy, napkins, 

     pizza stand, silverware and appetizer plates. 
7.  FOOD DELIVERY: Assist food runner with main meal delivery. 
     Children and ladies first; proteins turned towards guests.  Ask for 
     any other needs, and let them know you’ll be returning soon. Exit
     with an “Enjoy your Meals” statement.
8.  CHECK BACK:  Within 2 minutes or 2 bites, return to the table to
     check on the following:
· Additional needs (condiments, napkins, lemons, dressings, utensils).

· Quality

· Temperature

· Preparation

· Satisfaction (look for non-verbal as well as verbal cues)

Return items to kitchen as necessary, and involve management on all returns that are not immediate, simple fixes. 
9.  DRINK REFILLS:  Ask for and deliver drink refills.

10.APPROPRIATE INTERACTION:  If your check back went well, 
      give the guests 10-15 minutes to enjoy their meal without being 

      being interrupted.
11. BUS THE TABLE: Remove plates, glasses, condiment caddies 
      as guests complete their meal.  Ask for dessert order and 

      suggestively sell game cards, laser tag or additional bowling if 

      the center is not on a wait. 
12. BIG FINISH: When all additional sales opportunities have been 
       exhausted, move to close the check quickly. 
· Ask first if the check should be split, and do so.

· Print check(s) and place inside check presenter
· Place to the side of each paying guest

· Inform guests that they will pay you

· Pay attention, and return as soon as appropriate to retrieve payment.  Close tabs with correct tender.
· On cash payments, always return all  change to the table

· On card payments, ask guests to sign the “top copy” which is

for you, and tell them the “bottom copy” is theirs to keep. Use      the guest’s last name when you return their copy to them: “Thanks for visiting Spare Time today Mr. Emmons—we appreciate your business!”
13. THANK EVERYONE: Show your appreciation and your smile—

       and always invite our guests to RETURN SOON! Where and 
       when appropiate, let guests know about our specials & me club.
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