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Training Agenda  
 

Day Date Time Daily Training Trainer Daily 
Quiz 

   Orientation   
   Day 1- Hospitality   
   Day 2- Steps of Service   
   Day 3- SBC food & 

teamwork 
  

   Day 4- Open & Close 
follow 

  

   Day 5- Responsible 
alcohol service 

  

   Day 6- Shadow   
   Day 7- Solo   

 



Orientation 
 

This will be the first stage in your understanding of Stein Brewing Company 
(STB).  

 
Upon arrival, you’ll be greeted by one of our managers who will go over our 
mission statement, restaurant concept & company history. You’ll then get a 

personal tour of the restaurant layout and how we operate as a team. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 
 

Practice Quiz for Day 1 
 
General information 
 

1. Name your management team 
a. Owner: 
b. GM: 
c. Assistant Managers: 
d. Executive Chef: 
e. Sous Chef: 
f. Lead Trainers: 

 
2. Name the allocated spaces for staff parking 

 
 

3. Upon arrival for your shift, what do you do with your belongings and 
cellphone? 

 
4. Where are meals to be eaten? 

 
5. Explain the meal shift ordering guidelines  

 
 
 
 
 
 



 
 

Day 1- Hospitality & Genuine Service 
 

 
 



 
 

Practice Quiz for Day 2 
 

Flight plan & menu rap 
 
 

1. What is a menu rap? 
 
 
 
 

2. Please write your flight plan starting when you enter the restaurant 
 
 
 
 
 

3. List out 5 server absolutes 
 
 
 
 
 
 

4. Give a menu rap of: 
a. Appetizer 
b. Salad 
c. Beverage 

 
 
 
 
 



 
 

Day 2- Steps of Service & Suggestive Selling 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 

Practice Quiz for Day 3 
 

 
1. Menu rap with your trainer: 

a. (2) Sandwich’s 
b. (2) Sides 
c. (2) Desserts 

 
2. List the 9 steps of quality service and the importance 

 
 
 
 
 
 
 
 
 
 
 
 

3. Explain side work rotation 
 
 
 
 
 
 

4. Practice suggestive selling a dessert option 
 
 



 

 
 

Day 3- Learning our food and working as a team 
 
 

••

 
 
 

 



 
 

Practice Quiz Day 4 
 
 

1. What is the protocol to let the kitchen know about an allergy or food 
restriction? 

 
 
 

2. Discuss the procedures for running food from the kitchen 
 
 
 
 

3. Please explain setting our tables 
 
 
 
 
 
 

4. Menu rap: 
a. (2) entrees 

 
 

b. (2) burgers 
 
 



 
 

Day 4- Server follow; open & close 
 

Day four- You will concentrate on providing genuine hospitality to our guests. You 
will review the server absolutes and how they relate to your role as a server. The 
goal for today is for you to feel comfortable with taking orders, handling unique 
requests (food or check related), & proper ways to close our and tip out. 



 
 

Practice Quiz Day 5 
 

The quiz for Day 5 will be a practical quiz with a lead trainer. You will have 
to demonstrate the following: 
 

1. How to open and start a check 
2. How to ring everything on the appropriate seat/check number 
3. How to split an item between 2 or 3 people 
4. How to split an item between 4 checks 
5. How to modify a check 
6. How to use special instructions not found in the modifiers 
7. How to close a check to cash 
8. How to close a check to credit 
9. How to apply any employee discounts or other discounts 
10. Demonstrate how to fill out a server check out envelope 
11. Demonstrate hot wot enter tips properly 
12. Describe how to handle a; void, comp 
13. Describe the comment/feedback procedure 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Day 5- Responsible Alcohol Service 
 

You will take time to familiarize yourself with the procedures in the bar. It is 
important to understand standardized cocktails, SBC beer, proper 
glassware, garnishes and proper pours and recipes. Take this time to 
understand the basics in the bar and how it operates.  
 
Objectives 
 

1. Learn where tools and items are at the bar 
2. Recognize the various types of glassware utilized at the bar 
3. Standard pours 
4. Understand the brands the restaurant carries (wine, liquor, and 

obviously SBC beer) 
5. Understand bar “etiquette”  
6. Learn the recipes  
7. How to open wine and pour draft beer 
8. Working as a team behind the bar 
9. Acknowledge guests who sit at the bar, while prepping drinks and 

shakes 
 
 
 

 
 
 
 
 
 
 
 
 


