
Damansara 1781 Church St., San Francisco

Job Title: Food Runner

Reporting To: Bar Captain/ Owner

FLSA Status: Part-Time/Full- Time, Non-Exempt

Rate: hourly rate depends on experience + Prorated Share of 20% Workers’ Equity Fee + ?ps

SUMMARY

The Food Runner is part server, part busser, part restaurant ambassador and will cross train as 
barback.
Responsibilities include setting tables, running food from the kitchen to the table, removing used 
dishes and utensils, wiping down tables, packing takeout orders for pick up, answering menu-
related questions, taking guest orders for add-on items, and maintaining the dining room’s 
cleanliness.
Good communications skills are a must as you will be one of the key FOH team members with 
direct guest interaction. Ultimately, you will ensure our guests have a high-quality dining 
experience by serving their food in a timely and accurate manner.
Experience in running food or working as a server or host in a busy restaurant is a plus, 
although not required. Candidates are required to maintain an active California Food Handler’s 
Card by an accredited provider at all times. To be considered for this role, you should be 
available to work various shifts, including evenings and weekends.

ESSENTIAL DUTIES

● Deliver food orders from the kitchen to restaurant guests efficiently and accurately, while
maintaining a graceful presence, describing each dish as they are being presented to the 
guests.
● Act as the contact point between the FOH and the BOH.
● Communicate food orders to chefs, paying attention to priorities and special requests (e.g. 
food
allergies and preferences).
● Ensure food is served in accordance with safety standards.
● Check in with guests and take additional orders or clear plates as needed.
● Follow ABC guidelines for the sale and service of alcoholic beverages.
● Remove dirty dishes, glassware and utensils to bus tubs and dishwasher.
● Wipe down tables and organize tables after guests have departed.
● Answer guests’ questions about ingredients and menu items.
● Inform restaurant staff about guest feedback or requests.
● Pack takeout orders for pick up.
● Play a key role in the maintenance of the dining room’s cleanliness and organization.
● Comply with all Health Department food safety and sanitary guidelines.
● Perform all duties as assigned, including sweeping, mopping, organizing of FOH supplies.



PHYSICAL CAPABILITIES
● Ability to stand on feet for 3-5 hours at a time without rest.
● Comfortably lift and transport dishes of food weighing up to 25 lbs., maintaining balance to
ensure the integrity of the dish is maintained in transit to the guest tables.
● Ability to turn to the left and right with full range of motion while holding/lifting trays, bins or 
racks filled with dishes.
● Ability to multi-task and manage time in a high pressure, fast paced environment.


