Customer Service Flow Chart for Drinking Customers

If we can provide drinking customers tables service do so, send a bill over with their drinks, don’t leave customers thirsty and limit their chances of going elsewhere.

1) Customer
Arrives

2) Customer is acknowledged
immediately — even if busy at
the time acknowledge the
customer and let them know
you or someone else will be
with them shortly

3) Customer is asked if
they are just drinking or
both drinking and eating

4) If customer is just
drinking:

8) Ensure Glassware is:

Chip free, Cold, Clean and
correct branded
glassware.

7) If you are un aware of
perfect serve ask your
manager for the leaflet
and additional training.

6) Ensure we prepare
using our knowledge
of perfect serve.

5) Prepare the drinks the
customer has
requested.At this point
make any
reccomedations

9) Soft Drinks & Spirits & Mixers

Ensure correct amount of ice is
used

ensure drink is garnished
correctly

10) Present the prepared
drinks to the customer..
ensuring they are the
perfect serve.

11) Upsell,
crisps nuts,
bowls of chips
etc

12) Provide customer
with the amount for
the drinks and take

payment.

16) When customer
leaves again thank the
customer and say
goodbye.

15) Thank the
customer once the
service has ended

14) If possible ask
customer how there day
has been. make small
conversation while

preapring customers
drinks

13) Ensure we Always:

use verbal
communication, never
shrug shoulders, nod or
wink.

Smile / be your best / give a reason for the customer to come back / go the extra mile / push customer to leave reviews on social media / better service = better tips!



