	DAY 1: New Employee Orientation 

	Time
	Location
	Topic
	Person

	 9:00AM – 2:00PM

 11:00AM Break



  
  4:00PM -  9:00PM

6:00PM Break


	 Office
 Restaurant





Office
Restaurant
	· Orientation
· Team Introduction
· Go through hiring checklist.
· Handbook (signature required)
· Uniform Employee guide (signature required)
· Employee Guide (signature required)
· Locker Room waiver
(Signature required)
· Schedule availability sheet
· Training manuals
· Toast/7Shifts
· Passing Shirts
· Restaurant walk through.
· Training Employee Schedule days
	
Managers
Trainers

	DAY 2: Menu Knowledge

	Time
	Location
	Topic
	Person

	
 9:00AM-9:30AM
 4:00PM-4:30PM
	
 Restaurant
	· Chefs and Menu Introduction
· Chefs talking about their vision and the menu
	
Chefs

	 9:00AM – 2:00PM

11:00AM Break



  
  
4:00PM -  9:00PM

6:00PM Break










(QUIZ 1)
	 Office
 Restaurant







Office
 Restaurant
	· Menu Knowledge: Bar/Lunch/Appetizer
· Pass Printed Description Menus
· Bar Menu Training PowerPoint presentation
· Appetizer and Lunch Menu Training/ PowerPoint presentation
· Organizational Chart
· Reporting structure
· Overview of duties/responsibilities
· Side work sheets
· Overview of employee’s position
· Food Safety and Hygiene
· Proper Handling and storage of food items
· Hygiene Practices, including handwashing and sanitation.
· Understand of health and safety regulations
· 
  

	

Managers
Trainers

	DAY 3: Menu Knowledge

	Time
	Location
	Topic
	Person

	9:00AM – 2:00PM

11:00AM Break



  
 4:00PM -  9:00PM

6:00PM Break











(QUIZ 2)
	 Office
 Restaurant





 Office
 Restaurant
	· Overview of Prior date training
· Menu Knowledge: Dinner/Brunch/Dessert
· Fish Entrees Description/PowerPoint presentation
· Meat Entrees Description/PowerPoint presentation
· Brunch Menu Description/PowerPoint
· Dessert Menu Description/PowerPoint presentation
· Organizational Chart
· Reporting structure
· Overview of duties/responsibilities
· Side work sheets
· Overview of employee’s position
· Food Safety and Hygiene
· Proper Handling and storage of food items
· Hygiene Practices, including handwashing and sanitation.
· Understand of health and safety regulations
  

	

Managers
Trainers
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	DAY 4: Menu Knowledge Review

	Time
	Location
	Topic
	Person

	 9:00AM – 2:00PM

 11:00AM Break



  
  4:00PM -  9:00PM

6:00PM Break








(QUIZ 3)
	 Office
 Restaurant





Office
Restaurant
	· Overall menu review of previous days
· Detailed understanding of the menu offerings
· Description of dishes, ingredients, and preparation methods
· Recommendations for pairing dishes and beverages
· Upselling and suggestive selling
· Enhancing guests experience through personalized suggestions.
· Crisis management and problem-solving
· Dealing with unexpected challenges (kitchen errors, customer dissatisfaction)
· Remaining calm under pressure and finding solutions.
	
Managers
Trainers








Chefs

	DAY 5: POS System Training/ Teamwork/ Time Management

	Time
	Location
	Topic
	Person

	
 9:00AM-10:00AM
 4:00PM- 5:00PM
	
 Restaurant
	Overall Review for the entire menu
Recap Everything that we have learned
	


	 9:00AM – 2:00PM

11:00AM Break



  
  
4:00PM -  9:00PM

6:00PM Break

	
 Restaurant








 Restaurant
	· POS system training
· Training on the restaurant’s POS system
· Taking orders accurately, processing payments, and issuing receipts
· Handling Split bills and discounts
· Teamwork and Collaboration
· Working together effectively in a fast-paced environment
· Assisting colleagues during busy times
· Clearing table, refilling water glasses, and supporting each other
· Time Management
· Juggling multiple tasks during peak hours
· Prioritizing tasks to ensure smooth service.
· Efficiently turning tables without rushing guests



	

Managers
Trainers

	DAY 6: Wine Training

	Time
	Location
	Topic
	Person

	 9:00AM – 2:00PM

 11:00AM Break



  
  4:00PM -  9:00PM

6:00PM Break

Uniforms Required for everyone including Management.

(QUIZ 4)
	 Office
 Restaurant





Office
Restaurant
	· Introduction to wine
· Pass wine training manual
· Importance of wine knowledge in enhancing customer experience
· Overview of major wine regions and grape varieties
· Wine types and styles
· Tasting Techniques
· Wine Service
· Opening and presenting wine bottles to customers
· Handling Customer Inquiries
· Answering questions about wine origin, characteristics, and production
· Providing recommendations based on customer preferences.

	
 Managers
Trainers





 Managers
Trainers

(Side Work
Sheet)

	DAY 7: Cocktail Training

	Time
	Location
	Topic
	Person

	
 9:00AM-9:30AM
 4:00PM-4:30PM
	
 Restaurant
	Review Wine Training
	

	 9:00AM – 2:00PM

11:00AM Break



  
  
4:00PM -  9:00PM

6:00PM Break


Uniforms Required for everyone including Management.

(QUIZ 5)
	 Office
 Restaurant







Office
 Restaurant
	· Mixology Basics
· Introduction to essential cocktail ingredients and equipment
· Go over the liquor list.
· Classic Cocktails/ Restaurant Cocktails
· Learning the recipes and techniques
· Perfecting the balance of flavors
· Cocktail garnishes
· Identifying appropriate garnishes for various cocktails
· Techniques for adding visual appeal to drinks.
· Cocktail Presentation
· Glassware selection for each drink
· Decorating cocktails with precision and creativity
· Responsible serving
· Understand the effects of alcohol on customers
	

Managers
Trainers




Managers
Trainers



	DAY 8: Wine and Cocktail Review

	Time
	Location
	Topic
	Person

	 9:00AM – 2:00PM

 11:00AM Break



  
  4:00PM -  9:00PM

6:00PM Break

Uniforms Required for everyone including Management.

(QUIZ 6)
	 Office
 Restaurant





Office
Restaurant
	· Wine Review Training
· Tasting techniques, sight, smell, and taste evaluation
· Identifying grape varieties & regions
· Describing wine characteristic accurately
· Food and wine pairing principles
· Proper wine service
· Cocktail Review Training
· Mastering classics cocktail recipes
· Using appropriate garnishes
· Responsible alcohol service
· Suggesting cocktails based on customer taste
	
 Managers
Trainers





 Managers
Trainers

	DAY 9: Cross Training/ Mock Service

	Time
	Location
	Topic
	Person

	
 9:00AM-9:30AM
 4:00PM-4:30PM
	
 Restaurant
	Pre-Shift
Following up with any questions
Responsibilities for each position
	Managers
Trainers

	 9:00AM – 2:00PM

11:00AM Break



  
  
4:00PM -  9:00PM

6:00PM Break

Uniforms Required for everyone including Management.

	 
 Restaurant








 Restaurant
	· Cross Training
· Introduction to various roles within the restaurant
· Basic understanding of responsibilities for each position
· Task Rotation
· Rotating staff through different roles periodically
· Learning different tasks, such as hosting, serving, assistant serving, food running, and bartending
· Customer Experience
· Providing well-rounded knowledge to answer customer questions.
· Teamwork
· Product Knowledge
· Sales Techniques
· Problem-Solving
· Mock Service
	

Managers
Trainers



	DAY 10: Final Test

	Time
	Location
	Topic
	Person

	 9:00AM – 2:00PM

 11:00AM Break



  
  4:00PM -  9:00PM

6:00PM Break


Uniforms Required for everyone including Management.

	 Office
 Restaurant





Office
Restaurant
	· Review & Reflection
· Training materials recap
· Policies and procedures recap
· Service standard recap
· Safety and Compliance Review
· Knowledge of health, safety, and hygiene protocols
· Q&A and Clarifications
· Address any remaining questions or concerns.


· Final Test: 70% to Pass










	
Managers
Trainers

	



