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Subject: 
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Revised:
February 21, 2013

This is a friendly reminder to all managers and staff that during the busier times of lunch 12:00 – 2pm and for dinner 6-8pm. Please use common sense, if it is super busy, come back and enjoy lunch/dinner later or pre-order. 
LUNCH - To pre-order you must place your order before 11.45am

DINNER – To pre-order you must place your order before 5.45pm

If your schedule only allows you to eat during peak times we ask that you pre-order at either bar. Our menu plus ‘daily sheet’ can be found on the bulletin board in the staff room. 
FYI, A “bowl & bun” is always available regardless of busy times or not!

This memo is strictly to bring awareness to that our guests and loyal patrons must be served first, and that we must pay attention not to bring any additional burden to our servers and kitchen staff during peak times.

Under NO circumstances shall a staff member go back in the kitchen demanding their food. Only FOH staff is allowed in the kitchen for food orders.

[image: image1]