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Job Description                                                            

Hello! Welcome to Harold’s! 

Here at Harold’s Coral your job as a Busser plays an important role in 

the restaurant. As an Busser it is your job to ensure all tables are kept clean 

as well as the restaurant and help everyone where needed. Read through this 

guide to help you better understand your job duties and feel free to ask your 

trainer any questions you may have. 

Beginning Shift Procedures 

 As you start at Harold’s Coral you will start the day ensuring that all 

of the trash cans are out in designated locations through out the restaurant. 

Next ensure all wait stations are stocked with ice, as well as the bars.  After 

this has been completed look through the restaurant and make sure all 

tables are clean and neat and chairs all pushed in.  Then observe the floor 

and sweep any messes.  Cleanliness is our main focus because we want our 

guests to be happy and enjoy a clean safe environment. 
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Different job duties 

 While it is true that all Bussers perform the same basic job duties during 

the shift each Busser has specific responsibilities to perform. The following 

information is what these responsibilities are. 

 Lead Busser: 

This job is for the busses that show the highest level of wanting to move up in 

the company. Their jobs include running food to help the servers and bars as well 

as keeping up with the section they are given.  They must ensure that all food ran 

is correct and all sides are on the plates.  The lead Busser is also usually the main 

trainer for new hires.   

 Events: 

Every now and again Harold’s has major events that Busser will be assigned to 

specific areas, where they help servers or managers for an entire shift.  In this 

case you will be paid hourly instead of in a tip pool. 

       

How to Properly Buss a Table 

After a guest has finished eating, and left the restaurant you’re responsible for making 

sure all plates or cleared, and glassware cleared and put in proper locations that your 

trainer will show you. Then we need to be sure that we wipe the table clean with a 

sanitized rag.  Then ensure all chairs, or booth are wiped off and set back.  (Note, make 

it look how you would want to see a table when you were going out to eat.)  If you 

ever have a question as to if the table is gone please find the server for the section you 

are Busser. 

 

Foods, Sides and Extras 

The following chart will show Examples of what items go with foods that are not 

clearly expressed on the ticket.  

      

Zucchini/ 
Mushrooms 

Ranch    

Fried Chicken Mashed Potatoes, Wet Naps    

Ranch Hand 
Platter 

Ranch, Marinara, Sour Cream    
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Stuffed 
breadsticks/ 

Calzones 

Marinara    

Pizza Pizza Riser, Spatula    

Mexican Pizza Pizza Riser, Spatula, salsa, sour cream    

Mac cheese 
bites 

Ranch    

Quesadilla/ 

Tacos 

Salsa, Sour cream    

Spin Dip chips, Spoon    

CFS Mash Potatoes    

Salmon/Caper Veg of the day    

Loaded 
Nachos 

Salsa, Sour cream    

Pierogis Sour cream    

Fish and Chips Tarter, Cole slaw, French Fries    

Cheese Crisp Pizza riser, Spatula, Salsa, Sour cream    

 

Study the above chart as well as ask your trainer about any other items that may 

go with food.   

 

All entrees come with a side. The most common sides are Vegetable, mashed 

potatoes, fries or baked potatoes. Each side is be made differently per order 

requests so it’s important to pay attention to what the customer wants. 

 

Table locations 

The restaurant has many different tables; an easy way to remember where tables 

are located is to separate sections by their room they are in. Ask your manager 

for a map of the tables to study. 
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Sunset Room: This room is the tables with the numbers ranging from 100-112. 

Cowboy room: Tables in this room go from 40-61 

The split: These are table numbers 20-26 

The Lounge: These are tables 28-35 

Fire Place: This room has tables 71-82 

Patio: The patio tables are the tables with numbers in the 200’s. 

Proper Food Handling Procedures 

When carrying a customer’s order it is very important not to touch a customer’s 

meal. Ask your trainer for proper plate handling tips. Because plates are 

sometimes warm it is very important we never let a guest grab a plate out of our 

hands. Place the plate in front of the customer who ordered it, or if the parent 

requests, give it to them so they may cut it up for their child.  

Providing Great Customer Service 

As a hospitality worker it is very important to always be courteous. A rude 

comment made to a guest could cause that customer to never come back, or 

worse tell their friends. When assisting our guests always smile and talk in a 

welcoming tone. Thank them and tell them to enjoy their meal. If they request 

more food or beverages inform them that their server will be with them shortly 

to get them any drink refills they may need as well as to take any additional 

order.  

 


