
	

https://roteragu.godoxevez.com/210451752159451367675342948430952211821908?zurakokateletuxegebolivigazekitupiligekefolojipewurar=pajozatugipijerifodipinudibemikituvigupurefesikagawedilanebonepopozufatirafurapunofiwuxumulunowizewekufutenorokerefepozufasefedafabugixetularemowosedupugafowureridosovopuvavugirafejuvezitajovivolabukinakexinad&utm_term=duties+and+responsibilities+of+wine+waiter&popikolipabolaxiwivalawexodu=zaxizipavimixulenatidufujotoxexawufalulujepozusagipasojetaliseloseketopotawubifibezisifidubonojijixil




























Updated	January	8,	2025Here	are	examples	of	responsibilities	from	real	wine	steward	resumes:Conduct	weekly	wine	tastings	and	make	recommendations	regarding	wine	selection.Implement	a	POS	system	improving	efficiency	with	kitchen	orders	and	faster	food	delivery.Operate	all	equipment	necessary	to	prepare	grapes	for	harvest,	supervise
picking	during	harvest	season.Formulate	detailed	lab	notebooks	for	each	harvest	year	to	model	and	compare	life	of	the	wines.Provide	customers	with	exceptional	wine	and	food	pairing	recommendations.Promote	and	demonstrate	various	wines	sell	at	Costco	stores	during	the	holiday	season.Automatically	Apply	For	Jobs	With	Zippi.	Upload	your
resume	to	get	started.We	calculated	that	57%	of	Wine	Stewards	are	proficient	in	Wine,	POS,	and	Spirits.	They’re	also	known	for	soft	skills	such	as	Communication	skills,	Detail	oriented,	and	Physical	strength.We	break	down	the	percentage	of	Wine	Stewards	that	have	these	skills	listed	on	their	resume	here:Wine,	57%Key	Results:	Researched,
developed	and	implemented	restaurants	first	and	currently	utilized	wine	management	inventory,	usage	and	ordering	system.POS,	14%Enter	orders	into	POS	system;	prepare	daily	sales	reports	for	management;	and	perform	heavy	cash	handling	and	reconciliation	functions.Spirits,	12%Maintain	all	stocking	duties	to	shelf,	wine	shop,	cellar,	coldbox,
spirits	and	mixer	aisles.Floor	Displays,	3%Coded	merchandise	and	arranges	shelf	and	floor	displays.Strong	Customer	Service,	2%Displayed	strong	customer	service	skills	to	maintain	customer	relations.Wine	Tastings,	2%Attended	special	wine	tastings	in	Philadelphia.Common	skills	that	a	wine	steward	uses	to	do	their	job	include	"wine,"	"pos,"	and
"spirits."	You	can	find	details	on	the	most	important	wine	steward	responsibilities	below.Communication	skills.	One	of	the	key	soft	skills	for	a	wine	steward	to	have	is	communication	skills.	You	can	see	how	this	relates	to	what	wine	stewards	do	because	"waiters	and	waitresses	must	listen	to	customers,	ask	questions	as	needed,	and	relay	information	to
the	kitchen	staff	so	that	orders	are	prepared	to	the	customers’	satisfaction."	Additionally,	a	wine	steward	resume	shows	how	wine	stewards	use	communication	skills:	"established	ongoing	communication	with	customers	to	generate	repeat	business	and	after-market	orders.	"Detail	oriented.	Another	soft	skill	that's	essential	for	fulfilling	wine	steward
duties	is	detail	oriented.	The	role	rewards	competence	in	this	skill	because	"waiters	and	waitresses	must	record	customers’	orders	accurately."	According	to	a	wine	steward	resume,	here's	how	wine	stewards	can	utilize	detail	oriented	in	their	job	responsibilities:	"served	wine	for	tasting,	gave	detailed	information	about	wine	and	plantation,	received
payment/ran	cash	register,	maintained	clean	working	area"Physical	strength.	wine	stewards	are	also	known	for	physical	strength,	which	are	critical	to	their	duties.	You	can	see	how	this	skill	relates	to	wine	steward	responsibilities,	because	"waiters	and	waitresses	need	to	be	able	to	lift	and	carry	trays	of	food	or	other	items."	A	wine	steward	resume
example	shows	how	physical	strength	is	used	in	the	workplace:	"executed	all	physical	processes	of	wine	production	from	crush	to	storing,	aging	and	bottling.	"Customer-service	skills.	A	big	part	of	what	wine	stewards	do	relies	on	"customer-service	skills."	You	can	see	how	essential	it	is	to	wine	steward	responsibilities	because	"waiters	and	waitresses
are	frontline	workers	for	their	restaurant."	Here's	an	example	of	how	this	skill	is	used	from	a	resume	that	represents	typical	wine	steward	tasks:	"assisted	customers	find	wines,	spirits	and	beers	right	for	their	budget	and	taste	preferences.	"All	wine	steward	skillsWe	can	show	you	what	you'd	be	great	atA	bartender,	cook,	and	waitress	are	employees
who	work	in	the	food	services	industry	and	usually	deal	with	customer	orders	and	food	preparations.	Bartenders	usually	prepare	alcoholic	or	non-alcoholic	drinks	for	bar	and	restaurant	patrons	and	assess	the	customers'	needs.	On	the	other	hand,	cooks	assist	chefs	in	the	preparation	of	food	and	manage	food	stations	when	needed.	Lastly,	waitresses
interact	with	restaurant	customers	by	taking	food	orders	and	serving	them	appropriately	to	the	customers.The	annual	salary	of	customer	service	and	servings	is	$4,511	lower	than	the	average	salary	of	wine	stewards.Even	though	wine	stewards	and	customer	service	and	servings	are	distinct	careers,	a	few	of	the	skills	required	for	both	jobs	are
similar.	For	example,	both	careers	require	pos,	strong	customer	service,	and	customer	service	in	the	day-to-day	roles	and	responsibilities.While	similarities	exist,	there	are	also	some	differences	between	wine	stewards	and	customer	service	and	serving.	For	instance,	wine	steward	responsibilities	require	skills	such	as	"wine,"	"spirits,"	"floor	displays,"
and	"wine	tastings."	Whereas	a	customer	service	and	serving	is	skilled	in	"food	preparation,"	"customer	orders,"	"food	orders,"	and	"food	service."	This	is	part	of	what	separates	the	two	careers.The	education	levels	that	customer	service	and	servings	earn	slightly	differ	from	wine	stewards.	In	particular,	customer	service	and	servings	are	2.6%	less
likely	to	graduate	with	a	Master's	Degree	than	a	wine	steward.	Additionally,	they're	0.1%	less	likely	to	earn	a	Doctoral	Degree.Learn	more	about	wine	stewards	vs	bartender,	cook,	and	waitresses.A	server	and	certified	trainer	is	a	wait	staff	position	who	takes	orders	and	serves	food	and	beverages	to	customers	dining	in	the	restaurant.	Often	known	as
the	lead	server,	a	server	and	certified	trainer	provides	training	to	new	server	trainees	to	serve	customers	and	handle	payments.	A	server	and	a	certified	server	should	maintain	a	professional	attitude	in	order	to	ensure	guest	satisfaction.	He/She	or	she	should	also	be	highly	knowledgeable	about	anything	related	to	the	computer	system.Bartender,
cook,	and	waitress	positions	earn	lower	pay	than	wine	steward	roles.	They	earn	a	$8,593	lower	salary	than	wine	stewards	per	year.While	the	salary	may	differ	for	these	jobs,	they	share	a	few	skills	needed	to	perform	their	duties.	Based	on	resume	data,	both	wine	stewards	and	bartender,	cook,	and	waitresses	have	skills	such	as	"pos,"	"customer
service,"	and	"bartending.	"Each	career	also	uses	different	skills,	according	to	real	wine	steward	resumes.	While	wine	steward	responsibilities	can	utilize	skills	like	"wine,"	"spirits,"	"floor	displays,"	and	"strong	customer	service,"	bartender,	cook,	and	waitresses	use	skills	like	"food	orders,"	"customer	orders,"	"food	preparation,"	and	"drink	orders."
Bartender,	cook,	and	waitresses	earn	similar	levels	of	education	than	wine	stewards	in	general.	They're	4.0%	less	likely	to	graduate	with	a	Master's	Degree	and	0.1%	less	likely	to	earn	a	Doctoral	Degree.Learn	more	about	wine	stewards	vs	server	and	certified	trainers.A	cocktail	waitress,	or	often	called	a	cocktail	server,	is	a	female	server	who	serves
alcoholic	beverages	and	food	to	patrons	in	nightclubs	and	bars.	Cocktail	waitresses	are	required	to	interact	with	customers	by	taking	their	food	orders,	serving	them	food	and	drinks,	and	then	processing	payments.	To	serve	proper	alcoholic	drinks	to	customers,	cocktail	waitresses	must	be	well	informed	about	the	drinks	they	serve,	such	as	wine,	beer,
and	cocktails.	They	also	assist	in	checking	identification	to	ensure	that	customers	are	of	legal	age	to	buy	alcoholic	drinks.On	average	scale,	server	and	certified	trainers	bring	in	lower	salaries	than	wine	stewards.	In	fact,	they	earn	a	$5,997	lower	salary	per	year.Using	the	responsibilities	included	on	wine	stewards	and	server	and	certified	trainers
resumes,	we	found	that	both	professions	have	similar	skill	requirements,	such	as	"pos,"	"customer	service,"	and	"product	knowledge.rdquo;The	required	skills	of	the	two	careers	differ	considerably.	For	example,	wine	stewards	are	more	likely	to	have	skills	like	"wine,"	"spirits,"	"floor	displays,"	and	"strong	customer	service."	But	a	server	and	certified
trainer	is	more	likely	to	have	skills	like	"new	servers,"	"guest	satisfaction,"	"safety	procedures,"	and	"food	orders."	Most	server	and	certified	trainers	achieve	a	similar	degree	level	compared	to	wine	stewards.	For	example,	they're	2.8%	less	likely	to	graduate	with	a	Master's	Degree,	and	0.1%	less	likely	to	earn	a	Doctoral	Degree.Learn	more	about	wine
stewards	vs	cocktail	waitresses.Cocktail	waitresses	tend	to	earn	a	lower	pay	than	wine	stewards	by	an	average	of	$9,601	per	year.While	their	salaries	may	vary,	wine	stewards	and	cocktail	waitresses	both	use	similar	skills	to	perform	their	duties.	Resumes	from	both	professions	include	skills	like	"pos,"	"customer	service,"	and	"fine	dining.	"While	some
skills	are	required	in	each	professionacirc;euro;trade;s	responsibilities,	there	are	some	differences	to	note.	"wine,"	"spirits,"	"floor	displays,"	and	"strong	customer	service"	are	skills	that	commonly	show	up	on	wine	steward	resumes.	On	the	other	hand,	cocktail	waitresses	use	skills	like	drink	orders,	non-alcoholic	beverages,	beverage	orders,	and	food
orders	on	their	resumes.The	average	resume	of	cocktail	waitresses	showed	that	they	earn	similar	levels	of	education	compared	to	wine	stewards.	So	much	so	that	theyacirc;euro;trade;re	3.8%	less	likely	to	earn	a	Master's	Degree	and	less	likely	to	earn	a	Doctoral	Degree	by	0.1%.Updated	January	8,	2025Browse	food	preparation	and	restaurant	jobs
Waiter	job	description	Image	From	Pexels	(Free	Commercial	Use)	Hospitality	is	one	of	the	most	important	and	popular	industries	in	the	world	and	so	on,	of	course,	the	waiter	job	is	one	of	the	key	roles	of	it	as	they	are	on	the	front	lines	of	customer	service	in	restaurants.	They	interact	directly	with	customers,	take	orders,	and	ensure	that	all	the
customers	have	a	positive	dining	experience.	Their	attitude,	attentiveness,	and	responsiveness	remarkably	impact	customer	satisfaction.	Let’s	have	a	look	at	the	full	waiter	job	description,	their	duties,	responsibilities,	and	all	the	other	requirements.	Waiter	Job	Description	–	Duties,	Responsibilities,	And	RequirementsPosition	Title:	WaiterDepartment:
Food	&	BeverageReports	to:	Supervisor	or	Restaurant	Manager	Main	Position	Role:To	take	orders,	make	recommendations,	upsell,	and	serve	food	and	beverages	to	the	guests	in	a	friendly	and	polite	manner,	ensuring	guest	satisfaction	by	following	the	company’s	values	and	standards.	Greets	all	guests,	provides	eye	contact,	and	warm	greeting,
engage	in	pleasant	hospitality	during	every	interaction,	and	provide	a	thank	you	for	each	transaction	Taking	food	and	drink	orders,	and	engaging	with	customers	to	enhance	their	experience.	Making	recommendations	by	providing	information	about	menu	items,	specials,	and	beverage	options	and	using	an	upselling	technique	Deliver	orders	to	the
kitchen	and	ensure	accurate	and	timely	preparation.	Serve	food	and	drinks	to	customers	in	a	professional	and	courteous	manner.	Handling	customer	inquiries	and	complaints	professionally	and	in	a	good	manner.	Periodically	check	on	guests	to	ensure	satisfaction	with	the	meal.	Present	bills	and	process	customer	payments	accurately.	Handle	cash,
credit	cards,	and	other	forms	of	payment.	Set	tables	with	appropriate	utensils,	glassware,	and	napkins.	Clear	tables	efficiently	after	guests	leave	and	reset	for	the	next	customers.	Managing	tabs	for	customers	who	open	accounts.	Organizing	and	maintaining	a	tidy	work	environment.	Collaborating	with	other	staff	members,	such	as	servers,	kitchen
staff,	and	management,	to	ensure	efficient	operations.	Communicating	any	issues	or	special	requests	from	customers	to	relevant	team	members.	Managing	a	fast-paced	environment,	multitasking,	and	adapting	to	changing	customer	needs.	Keep	the	dining	area	clean	and	well-maintained	throughout	the	shift.	Assist	in	general	cleaning	tasks,	such	as
sweeping	and	mopping.	Follow	hygiene	and	safety	standards	in	food	handling	and	service.	Ensure	compliance	with	health	and	safety	regulations.	The	person	should	have	the	specified	knowledges,	skills,	and	abilities,	and	be	capable	of	pursuing	and	showcasing	the	ability	to	fulfill	the	essential	job	functions,	whether	or	not	reasonable	accommodations
are	required	Must	be	physically	fit	and	able	to	stand	for	long	periods,	carry	trays,	and	move	around	the	restaurant.	Some	establishments	may	have	age	restrictions	for	serving	alcohol,	so	waiters	must	meet	the	legal	age	requirement	for	handling	and	serving	alcoholic	beverages.	Understanding	the	restaurant’s	policies,	procedures,	and	menu	rotation	is
essential	for	smooth	operations.	Knowledge	of	food	safety	and	hygiene	regulations	to	maintain	a	clean	and	safe	dining	environment.	Excellent	customer	service	skills,	including	attentiveness,	patience,	and	the	ability	to	handle	customer	concerns	professionally.	Must	have	a	positive	attitude,	clear	and	effective	communication	with	customers,	kitchen
staff,	and	fellow	waitstaff	is	crucial.	Must	have	the	ability	to	handle	multiple	tables	and	tasks	simultaneously	while	maintaining	a	high	level	of	service.	Must	have	basic	math	skills	for	handling	bills,	making	changes,	and	processing	payments	accurately.	Teamwork	–	Collaboration	with	kitchen	and	other	restaurant	staff	to	ensure	smooth	service.
Attention	to	detail	–	accurate	order	taking,	attention	to	customer	preferences,	and	ensuring	the	correct	placement	of	utensils	and	glassware.	Must	have	the	ability	to	adapt	to	a	fast-paced	and	dynamic	work	environment,	especially	during	peak	hours.	Problem	solving	–	quick	thinking	and	the	ability	to	resolve	issues	or	address	customer	concerns
promptly.	Upselling	–	the	ability	to	effectively	suggest	and	promote	additional	menu	items.	Time	management	–	efficient	organization	of	tasks	and	time	to	ensure	timely	service	to	customers.	Education:No	formal	education	is	usually	required,	but	a	high	school	diploma	or	equivalent	may	be	preferred.	Experience:Previous	experience	in	a	similar	role,
especially	in	the	food	service	industry,	is	often	beneficial.	Licenses	or	Certificates:Food	Handler’s	Permit.	Alcohol	Service	permit	(if	state	required).	CPR/1st	Aid	certificationpreferred.	(The	specific	licenses	or	certificates	required	for	a	waiter	may	vary	depending	on	local	regulations	and	the	policies	of	the	establishment	where	they	work)
Grooming/Uniforms:They	should	maintain	a	neat,	clean,	and	well-groomed	appearance.	Specific	uniform	guidelines	and/or	required	information	about	the	uniform	will	be	explained	to	them	during	the	orientation	process.	The	waiter’s	job	is	important	because	it	directly	impacts	customer	satisfaction,	contributes	to	the	restaurant’s	reputation,	and	plays
a	role	in	revenue	generation	and	overall	operational	efficiency.	The	quality	of	service	provided	by	waiters	can	greatly	influence	the	success	and	longevity	of	a	dining	establishment.	Featured	Image	From	Pexels	(Free	Commercial	Use)	TAGSWaiter	JobWaiter	Requirements	Waiters	and	waitresses,	often	referred	to	as	servers,	are	pivotal	to	the	dining
experience	in	any	food	establishment.	As	key	figures	in	food	and	beverage	service,	they	serve	as	the	primary	point	of	contact	between	the	restaurant	and	its	patrons,	ensuring	that	guests	have	a	pleasant	and	memorable	experience.	This	article	delves	into	the	comprehensive	duties	and	responsibilities	of	waiters	and	waitresses,	highlighting	the	skills
required,	challenges	faced,	and	the	significance	of	their	role	in	the	hospitality	industry.	First	impressions	matter	immensely	in	the	hospitality	world.	Upon	arrival,	guests	should	be	welcomed	warmly	with	a	smile	and	guided	courteously	to	their	seats.	Waiters	and	waitresses	often	assist	in	managing	waiting	lists,	accommodating	special	seating
requests,	and	ensuring	that	every	customer	feels	valued	from	the	first	interaction.	Key	tasks	include:	Smiling,	making	eye	contact,	and	offering	a	warm	greeting	Confirming	reservations	or	managing	walk-in	seating	Offering	assistance	with	coats	or	belongings	A	friendly	and	professional	welcome	sets	the	tone	for	the	entire	dining	experience.	Once
seated,	guests	rely	on	their	server	to	guide	them	through	the	menu,	explain	specials,	and	offer	personalised	suggestions	based	on	preferences	or	dietary	restrictions.	Servers	must	be	knowledgeable	about	different	menu	formats,	such	as	à	la	carte	menus,	where	guests	select	individual	dishes,	and	table	d’hôte	menus,	which	offer	a	set	number	of
courses	at	a	fixed	price.	Understanding	these	options	allows	servers	to	recommend	meals	that	best	suit	the	guest’s	dining	expectations	and	enhance	their	overall	experience.	Important	elements:	Knowledge	of	every	menu	item,	including	ingredients	and	preparation	methods	Ability	to	suggest	wine	pairings	or	recommend	popular	dishes	Advising	on
food	allergies	and	dietary	accommodations	An	informed	and	enthusiastic	presentation	can	boost	sales	and	enhance	guest	satisfaction.	Precision	is	critical	in	order-taking.	Miscommunication	or	misunderstandings	can	lead	to	wrong	dishes	being	served,	wasting	food,	and	customer	complaints.	Good	practices:	Confirming	orders	verbally	Repeating
special	requests	to	ensure	accuracy	Entering	orders	promptly	into	the	POS	system	or	communicating	clearly	with	kitchen	staff	Accuracy	reduces	operational	issues	and	builds	trust	with	guests.	Timely,	courteous,	and	careful	service	of	food	and	drinks	is	the	backbone	of	a	server’s	job.	Responsibilities	include:	Delivering	the	correct	order	to	the	correct
guest	Ensuring	presentation	and	temperature	standards	are	met	Checking	back	shortly	after	serving	to	ensure	satisfaction	Servers	must	remain	attentive	throughout	the	meal,	anticipating	needs	without	being	intrusive.	When	guests	have	finished	dining,	servers	must	manage	the	payment	process	professionally	and	efficiently.	Steps	involve:
Presenting	the	bill	promptly	upon	request	Processing	cash,	credit	card,	or	mobile	payments	accurately	Thanking	guests	warmly	and	inviting	them	to	return	The	last	moments	of	service	are	vital	in	leaving	a	positive	final	impression.	After	guests	depart,	tables	must	be	cleared,	cleaned,	and	reset	quickly	to	accommodate	new	customers.	Tasks	include:
Wiping	tables	and	chairs	thoroughly	Resetting	utensils,	napkins,	and	condiments	Reporting	any	maintenance	issues	(e.g.,	broken	chairs)	Maintaining	a	clean	dining	environment	reflects	the	restaurant’s	overall	standards.	Related:	Roles	and	Responsibilities	of	a	Food	and	Beverage	Manager	Waiters	and	waitresses	often	undertake	additional	duties	to
support	smooth	restaurant	operations	beyond	guest-facing	tasks.	Servers	are	often	responsible	for	setting	up	before	opening	and	securing	the	dining	area	after	closing.	Opening	tasks:	Polishing	cutlery	and	glassware	Setting	tables	and	preparing	stations	Reviewing	daily	specials	and	promotional	items	Closing	tasks:	Cleaning	service	areas	Reconciling
checks	and	tips	Restocking	supplies	for	the	next	day	A	well-organised	opening	and	closing	routine	contributes	to	daily	efficiency.	Waitstaff	help	monitor	and	report	on	stock	levels	for	items	like:	Beverages	(wine,	soda,	coffee)	Condiments	and	napkins	Crockery	and	cutlery	Proactive	stock	management	avoids	mid-service	disruptions.	Servers	play	an
important	role	in	ensuring	compliance	with	health	regulations.	This	includes:	Proper	hand	hygiene	and	personal	grooming	Following	food-handling	protocols	Reporting	spills	or	hazards	immediately	Adhering	to	COVID-19	or	post-pandemic	health	guidelines	Attention	to	hygiene	and	safety	keeps	guests	and	staff	protected.	During	banquets,	weddings,
and	corporate	events,	servers	might:	Help	set	up	event-specific	table	arrangements	Serve	large	numbers	of	guests	simultaneously	Manage	event-specific	menus	and	timelines	Special	event	service	demands	extra	speed,	precision,	and	customer	care.	Success	as	a	waiter	or	waitress	requires	a	unique	blend	of	technical	expertise	and	interpersonal	skills.
Here	are	the	most	important	qualities:	Before	diving	into	it,	here’s	a	visual	overview	of	the	essential	skills	and	qualities	every	successful	waiter	or	waitress	needs	to	master.	Excellent	service	can	turn	first-time	visitors	into	loyal	customers.	Servers	should:	Be	polite,	friendly,	and	approachable	Listen	carefully	and	respond	appropriately	Handle
complaints	gracefully	and	professionally	Hospitality	is	about	exceeding	guest	expectations	consistently.	Clear	and	respectful	communication	is	crucial	when:	Taking	and	confirming	orders	Handling	guest	requests	or	complaints	Coordinating	with	kitchen	and	bar	staff	Good	communication	minimises	errors	and	misunderstandings.	Effective	upselling
benefits	both	the	restaurant	and	the	server’s	tips.	Good	upselling	techniques	include:	Suggesting	appetisers,	side	dishes,	or	premium	beverages	Recommending	desserts	at	the	right	moment	Highlighting	specials	enthusiastically	but	not	aggressively	Salesmanship	must	always	feel	natural	and	guest-centred.	During	busy	periods,	servers	juggle
multiple	tables,	orders,	and	requests.	Effective	multitasking	involves:	Prioritising	urgent	guest	needs	Keeping	mental	track	of	several	tables	at	different	stages	Managing	stress	without	showing	it	outwardly	Multitasking	well	creates	smoother	operations	and	happier	guests.	Small	things	matter:	remembering	a	regular	guest’s	favourite	drink	or
ensuring	food	is	served	exactly	as	ordered	can	greatly	enhance	the	dining	experience.	Attention	to	detail	includes:	Spotting	errors	in	orders	Noticing	when	a	guest	looks	ready	for	the	check	Double-checking	allergies	and	dietary	requirements	Details	separate	good	service	from	exceptional	service.	The	job	demands:	Standing	and	walking	for	extended
periods	Carrying	heavy	trays	and	lifting	supplies	Navigating	crowded	spaces	swiftly	Physical	fitness	and	endurance	are	critical,	especially	during	long	shifts.	Despite	the	rewarding	aspects,	the	job	comes	with	its	challenges,	including:	Dealing	with	difficult	or	rude	guests	Managing	high-pressure	periods	with	grace	Working	irregular	hours	Relying	on
tips	for	a	substantial	part	of	income	(especially	in	some	regions)	Overcoming	these	challenges	requires	resilience,	professionalism,	and	passion	for	hospitality.	Waiters	and	waitresses	are	much	more	than	order-takers	and	food	carriers.	They	are	essential	to	the	fabric	of	every	restaurant,	creating	memorable	experiences	for	guests,	ensuring
operational	efficiency,	and	contributing	to	a	restaurant’s	reputation	and	success.	Mastering	the	art	of	service	requires	a	unique	blend	of	people	skills,	attention	to	detail,	physical	stamina,	and	love	for	hospitality.	For	those	who	embrace	the	role	with	professionalism	and	passion,	the	rewards	—	personal	growth,	financial	opportunity,	and	the	joy	of
making	others	happy	—	are	truly	unparalleled.	Also	Read:	In	the	dynamic	world	of	hospitality,	the	food	and	beverage	service	sector	plays	a	vital	role	in	shaping	guest	satisfaction,	and	at	the	heart	of	this	experience	are	waiters	and	waitresses.	These	front-line	professionals	are	more	than	just	order-takers;	they	are	key	ambassadors	of	customer	service,
responsible	for	creating	a	welcoming	atmosphere,	managing	dining	needs,	and	ensuring	every	meal	is	memorable.	This	comprehensive	guide	covers	everything	you	need	to	know	about	the	job	description,	key	duties,	responsibilities,	and	essential	skills	for	waiters	and	waitresses.	Whether	you’re	an	aspiring	server	or	a	restaurant	owner	looking	to	hire,
this	article	offers	valuable	insights.	A	waiter	or	waitress,	also	commonly	referred	to	as	a	server,	works	in	restaurants,	cafés,	bars,	hotels,	and	other	food	service	establishments.	Their	primary	role	is	to	take	customer	orders,	serve	food	and	beverages,	and	ensure	guests	have	a	satisfying,	memorable	experience.	More	than	just	carrying	plates	and
delivering	checks,	servers	play	a	key	role	in	shaping	a	restaurant’s	reputation	by	consistently	following	the	sequence	of	service,	which	upholds	professional	hospitality	standards	and	directly	influences	customer	satisfaction	and	loyalty.	While	this	guide	explains	the	core	duties	of	waiters	and	waitresses,	the	role	can	vary	across	cultures.	For	historical
context	and	global	service	differences,	see	the	Wikipedia	article	on	waiting	staff.	A	waiter	or	waitress	plays	a	vital	role	in	delivering	excellent	customer	service	in	the	food	and	beverage	industry.	This	infographic	highlights	the	key	duties	and	responsibilities	essential	to	the	role.	While	the	core	tasks	are	similar	across	establishments,	here’s	a
breakdown	of	the	key	duties	and	responsibilities	you’ll	typically	find	in	a	waiter/waitress	job	description:	Warmly	welcome	customers	upon	arrival.	Escort	guests	to	their	assigned	tables.	Provide	menus	and	explain	daily	specials	or	promotions.	Answer	initial	questions	about	the	restaurant	or	menu.	Listen	carefully	to	orders	and	special	requests.
Provide	recommendations	when	asked,	based	on	customer	preferences.	Input	orders	accurately	into	the	POS	system.	Relay	special	dietary	requirements	or	allergies	to	the	kitchen.	Deliver	food	and	beverages	promptly	and	professionally.	Ensure	orders	are	accurate	and	meet	presentation	standards.	Check	in	periodically	to	refill	drinks	and	meet
additional	needs.	Regularly	check	on	tables	to	confirm	customers	are	happy.	Address	complaints	or	issues	gracefully	and	efficiently.	Provide	solutions	or	escalate	concerns	to	a	manager	when	necessary.	Present	the	bill	to	guests	at	the	appropriate	time.	Handle	cash,	credit	cards,	or	mobile	payments	accurately.	Provide	correct	change	or	receipts	and
thank	guests	for	their	visit.	Clear	and	reset	tables	quickly	for	incoming	guests.	Keep	dining	areas,	service	stations,	and	utensils	clean	and	organised.	Adhere	to	health	and	safety	standards	to	ensure	guest	safety.	Coordinate	with	kitchen	staff,	bartenders,	and	other	servers.	Assist	coworkers	during	busy	shifts.	Participate	in	team	meetings,	briefings,
and	ongoing	training.	To	excel	in	this	role,	waiters	and	waitresses	need	a	mix	of	soft	skills,	technical	abilities,	and	personal	qualities.	These	attributes	of	food	and	beverage	service	staff	are	critical	in	delivering	exceptional	service,	handling	customer	needs	efficiently,	and	maintaining	a	positive	dining	environment.	Outstanding	Customer	Service:
Ability	to	make	guests	feel	welcome,	valued,	and	well	cared	for.	Strong	Communication	Skills:	Clear	verbal	communication	to	relay	orders,	explain	menu	items,	and	interact	with	guests.	Multitasking	Abilities:	Handling	multiple	tables,	orders,	and	requests	simultaneously.	Attention	to	Detail:	Ensuring	accurate	orders,	meeting	dietary	needs,	and
maintaining	service	standards.	Physical	Endurance:	Standing	and	walking	for	extended	hours;	lifting	trays	and	equipment.	Problem-Solving	Skills:	Addressing	guest	complaints	or	unexpected	challenges	calmly.	Basic	Math	Skills:	Handling	bills,	calculating	totals,	and	managing	payments.	Adaptability	and	Flexibility:	Working	varied	shifts,	weekends,
holidays,	and	adapting	to	a	fast-paced	environment.	Education:	Usually	no	formal	degree	required;	a	high	school	diploma	is	preferred	but	often	optional.	Age	requirements	apply	(often	18+	when	serving	alcohol).	Certifications:	Some	roles	require	certification	in	food	safety	or	alcohol	service.	Experience:	Entry-level	opportunities	are	common;	prior
hospitality	or	customer	service	experience	is	an	advantage.	Language	Skills:	Local	language	fluency	is	essential;	multilingual	abilities	are	a	plus	in	tourist	areas.	Appearance:	Professional	grooming	and	adherence	to	uniform	or	dress	codes.	Appearance	and	grooming	standards	are	pivotal	in	the	hospitality	industry,	influencing	both	professionalism	and
guest	experience.	For	comprehensive	insights	on	grooming	expectations,	visit	Grooming	Standards	for	Success	in	the	Hospitality	Industry.	A	waiter	or	waitress	plays	a	key	role	in	delivering	excellent	dining	experiences.	With	the	right	skills,	attitude,	and	work	ethic,	this	role	can	open	doors	to	rewarding	opportunities	in	the	hospitality	industry.	FAQS	A
waiter	or	waitress	takes	customer	orders,	serves	food	and	drinks,	ensures	guest	satisfaction,	processes	payments,	and	maintains	a	clean	and	organized	dining	area.	They	also	collaborate	with	the	kitchen	and	team	to	ensure	smooth	service.	Earnings	vary	by	country,	restaurant	type,	and	experience.	Most	servers	earn	a	base	wage	plus	tips,	with	tips
often	making	up	a	significant	portion	of	their	income,	especially	in	fine	dining	or	busy	establishments.	Strong	customer	service,	communication,	multitasking,	attention	to	detail,	problem-solving,	physical	stamina,	and	adaptability	are	crucial	skills	for	success	in	this	role.	Related	Articles:	This	article	was	written	by	Saswata	Banerjee,	the	creator	of
Food	and	Beverage	Service	Knowledge,	based	on	8+	years	of	experience	in	the	hospitality	industry.	Skip	to	content	Get	your	dream	job.	Click	HERE!Key	AccountabilitiesThe	Wine	Steward	has	to	provide	professional,	courteous	and	speedy	service,	perfect	wine	knowledge	and	good	salesmanship.Reports	toHe/She	reports	to	the	Bar	Manager	in	the
respective	bar	where	he/she	is	assigned.	His/Her	Department	Bar	Manager	and	ultimately	the	Hotel	Manager.Subordinate	PersonnelAreas	of	ResponsibilityHe/She	is	responsible	for	the	table	set	up	and	mise	en	place	at	His/Her	respective	working	area.He/She	is	responsible	for	the	beverage	service	at	his/her	assigned	area.He/She	is	responsible	for
the	proper	handling	of	working	material.He/She	is	responsible	for	cleaning	and	maintenance	procedures.He/She	is	responsible	for	any	side	jobs	assigned	to	him/herGeneral	DutiesHe/She	will	be	knowledgeable	of	all	wines	on	the	wine	list.To	take	wine	orders	and	serve	wine	and	champagne	to	the	passengers.During	lunch	service	He/She	should	take
as	many	wine	orders	as	possible	for	the	evening	service	to	be	able	to	give	better	and	faster	service.At	dinner	timer	He/She	will	make	His/Her	mice	en	place	by	having	all	the	bottles	of	white	wine	ordered	previously	in	the	wine	buckets	with	ice	near	the	passengers	tables.He/She	will	also	have	numerous	of	ice	buckets	near	your	station.As	soon	as	the
passengers	are	seated	He/She	will	approach	the	table	and	ask	if	they	would	like	to	see	the	wine	list.He/She	will	serve	the	wine	always	in	a	professional	way.He/She	will	always	make	sure	to	refill	the	glasses,	never	letting	the	passengers	serve	himself,	especially	the	white	wine.All	the	wines	ordered	at	lunch	time	for	dinner	must	be	set	ready	on	ice	in
the	bucket	near	the	passengers	table.He/She	approaches	passengers	in	a	friendly	manner	and	shows	a	helpful	attitude	at	all	times.	Always	have	a	smile	and	be	courteous	and	pleasant.Have	a	clean	neat	personal	appearance	and	pay	special	attention	to	grooming,	hygiene	care	and	a	clean	and	proper	uniform.	Your	Superior	will	check	your	appearance,
uniform,	name	tag	etc.	before	service	begins.He/She	is	aware	that	smoking	is	not	permitted	while	on	duty.He/She	is	punctual	when	reporting	on	duty	and	checks	work	schedules	to	determine	where	and	when	He/She	will	work.Complete	honesty	is	required	at	all	times.	No	Barkeeper	is	to	give	or	no	Bar/Wine	Waiter/Waitress	is	to	receive	a	drink	from
the	bar	without	the	drink	being	properly	rung	on	the	cash-register.He/She	is	expected	to	have	a	complete	knowledge	of	all	wines	listed	on	the	List.Prior	to	service,	He/She	cleans	all	tables,	cleans	and	brushes	chairs	and	sofas,	cleans	and	distributes	ash​trays	etc.	and	prepares	mise	en	place	for	service.He/She	is	familiar	with	the	proper	glasses.He/She
always	presents	the	correct	bar	cheque	when	collecting	for	drinks,	separate	bar	cheques	are	to	be	made	for	each	party,	do	not	combine	drinks	for	two	parties	on	one	bar	cheque.He/She	assists	His/Her	colleagues	in	their	sections	if	they	need	help	and	is	co-operative	with	them.He/She	performs	a	high	standard	of	service	in	the	Bars	and	Dining	room
Department	which	complies	with	the	service	guidelines	and	standards	set	by	the	Company.He/She	considers	him/herself	as	a	sales	person	and	recommends	drinks,	coffees	etc.	to	the	passengers	and	pays	special	attention	if	passengers	require	another	drink.He/She	passes	on	any	complaints	from	passengers	immediately	to	his/her	Supervisor.If	He/She
is	free	at	his/her	station,	when	passengers	are	entering	a	Lounge,	escort	them	to	their	table.Even	when	it	is	not	your	assigned	station,	greet	them	politely,	take	the	order	and	pass	it	to	the	proper	Bar	Waiter/Waitress.	He/She	will	then	do	the	same	for	you.As	our	Company	grows,	so	will	our	need	for	loyal,	skilled	management	and,	therefore,	Bar
personnel	have	every	opportunity	of	promotion	to	higher	positions.Special	Duties	on	Outside	DecksHe/She	cleans	ash-trays,	places	deck	chairs	in	an	orderly	position	and	keeps	decks	clean	and	tidy	at	all	times.He/She	places	umbrellas	where	appropriate	and	by	passenger	request.He/She	arranges	mise	en	place	with	sufficient	towels	and	returns	used
towels	to	the	laundry.Cleaning	and	MaintenanceHe/She	is	responsible	for	the	proper	cleaning	and	sanitary	matters	of	the	Bar	according	to	US	Public	Health	requirements.	His/Her	Superior	will	inspect	periodically	if	these	requirements	are	fulfilled.He/She	maintains	special	care	with	the	handling	of	working	material	and	equipment.He/She	reports
any	necessary	repairs	to	the	Maitre	d'	or	to	the	Bar	Manager	and	follows	up	on	repair	requests.Appearance/Personal	HygieneThe	appearance	of	the	entire	personnel	on	board	the	ship	reflects	the	reputation	and	image	of	the	company,	therefore	a	great	deal	of	emphasis	is	placed	on	a	professional	appearance.The	Company	expects	you	to	maintain	the
highest	standard	of	personal	appearance	and	hygiene	at	all	times.If	in	passenger	areas	full	uniform	is	to	be	worn:	hat,	scarf,	jacket,	name	tag,	pants	and	proper	shoes.Have	a	clean	neat	personal	appearance.Special	attention	to	grooming,	hygiene	care	and	clean	and	proper	uniforms	and	shoes.Hair	must	be	well	groomed,	neat	and	not	extend	over	the
shirt	collar	and	always	be	kept	clean.A	moustache	is	acceptable	if	kept	neatly	trimmed.Big	earrings	and	big	necklaces	are	not	to	be	worn	on	duty	and	more	than	one	moderate	size	ring	is	not	acceptable.Smoking	is	not	permitted	while	on	duty.	In	the	fast-paced	world	of	dining	and	hospitality,	the	role	of	a	waiter	is	crucial.	Understanding	the	detailed
duties	and	responsibilities	of	a	waiter	can	enhance	service	quality,	improve	customer	satisfaction,	and	boost	overall	dining	experience.	This	post	delves	into	the	specifics	of	what	being	a	waiter	encompasses,	providing	a	comprehensive	guide	for	aspiring	waitstaff	or	those	looking	to	refine	their	skills.	Essential	Highlights	Multifaceted	Role:	From	taking
orders	to	ensuring	customer	satisfaction,	a	waiter’s	duties	are	vast.	Skill	Development:	Focuses	on	key	skills	like	communication,	multitasking,	and	memory	retention.	Customer	Interaction:	Essential	for	creating	a	positive	dining	atmosphere.	Table	of	Contents	Understanding	the	Role	The	essence	of	being	a	waiter	goes	beyond	just	serving	food.	It
involves	creating	unforgettable	dining	experiences	and	serving	as	the	face	of	a	restaurant.	Waiters	link	the	kitchen	and	the	guests,	ensuring	that	communication	flows	smoothly	between	these	two	pivotal	actors	in	the	hospitality	scene.	Their	demeanor,	efficiency,	and	enthusiasm	can	create	lasting	impressions.	Key	Responsibilities	Pre-Service	Duties
Preparation	is	key	to	a	smooth	service	period.	Before	guests	arrive,	a	waiter	is	responsible	for	preparing	their	work	area,	which	includes:	Setting	tables:	Arranging	silverware,	napkins,	and	table	settings	according	to	the	restaurant’s	standards.	Cleanliness	checks:	Ensuring	that	the	dining	area	is	spotless	and	inviting.	Menu	knowledge:	Being	informed
about	daily	specials,	food	allergies,	and	wine	pairings.	In-Service	Duties	This	is	the	crux	of	a	waiter’s	job,	where	multitasking	is	essential.	During	service	hours,	waiters	are	expected	to:	Take	orders:	Listen	attentively	and	record	guest	orders	accurately.	Serve	food	and	beverages:	Deliver	items	in	a	timely	and	pleasing	manner.	Customer	care:	Be
attentive	to	any	additional	requests	or	modifications	customers	may	need.	Post-Service	Duties	The	responsibilities	don’t	end	when	the	dishes	are	removed.	After	service	hours,	waiters	must:	Clear	and	reset	tables:	Prepare	the	table	quickly	for	the	next	set	of	guests.	Billing	and	payments:	Ensure	that	bills	are	accurate	and	handle	transactions
efficiently.	Feedback	gathering:	Actively	seek	guest	feedback	to	relay	to	management.	Skills	and	Qualifications	A	successful	waiter	should	possess	a	balanced	set	of	interpersonal	and	technical	skills.	These	include:	Communication:	Clearly	conveying	orders	and	catering	to	guest	needs.	Multitasking:	Handling	various	tasks	such	as	taking	orders,
serving	food,	and	processing	payments.	Empathy	and	patience:	Addressing	guest	concerns	with	understanding	and	calm.	For	those	interested	in	exploring	deeper	skills	and	responsibilities,	visit	Waiter	Responsibilities	and	Duties.	Navigating	Challenges	The	dynamic	environment	of	a	restaurant	can	present	numerous	challenges.	Here	are	ways	waiters
can	effectively	manage	hurdles:	Handling	difficult	customers:	Using	active	listening	and	problem-solving	skills.	Managing	peak	hours:	Prioritizing	tasks	and	working	efficiently	under	pressure.	Adapting	to	changes:	Being	flexible	with	unexpected	menu	changes	or	table	relocations.	FAQ	What	qualifications	are	needed	to	be	a	waiter?	Generally,	a	high
school	diploma	is	sufficient,	though	customer	service	experience	is	beneficial.	How	can	waiters	improve	their	skills?	Continuous	practice,	attending	workshops,	and	learning	from	more	experienced	colleagues	are	recommended	strategies.	What	are	common	challenges	faced	by	waiters?	Managing	difficult	customers	and	handling	multiple	tasks	during
rush	hours.	Is	physical	stamina	important	for	waiters?	Yes,	as	the	job	often	requires	being	on	your	feet	and	carrying	heavy	trays.	How	do	waiters	prepare	for	their	shifts?	By	setting	tables,	learning	daily	specials,	and	ensuring	the	cleanliness	of	the	dining	area.	Can	waiters	specialize	in	a	specific	service	area?	Yes,	some	may	specialize	in	wine	service	or
food	pairing,	enhancing	their	expertise	and	service	quality.	What	is	the	role	of	technology	in	a	waiter’s	duties?	Using	tablets	for	orders	and	payment	processing	systems	improves	efficiency	and	accuracy.	For	more	insights	into	duties	across	various	roles,	visit	Duties.co.za.	Additional	Resources	Understanding	the	comprehensive	duties	of	a	waiter	is
foundational	for	anyone	pursuing	a	career	in	hospitality.	Equipped	with	the	right	skills	and	a	service-oriented	mindset,	waitstaff	can	transform	ordinary	dining	moments	into	extraordinary	experiences.	Recruiter	Marketing	By	Silas	T	Nkoana	www	Duties	co	za	Sommeliers	or	wine	waiters	manage	the	wine	service	in	restaurants,	wine	bars,	cafés	and
hotels.	Using	their	knowledge	of	wine,	they	help	customers	with	their	selection	and,	depending	on	their	level	of	responsibility,	may	choose	the	wines	stocked	by	the	restaurant	or	bar.	They	may	also	be	experts	in	other	alcoholic	drinks,	such	as	cocktails,	aperitifs,	beers,	liqueurs	and	brandies,	or	in	bottled	waters,	soft	drinks	and	even	cigars.	Their
responsibilities	can	include:	Designing	a	wine	list	or	cocktail	menu.	Selecting	wines	and	beverages	and	pairing	them	to	the	food	menu.	Making	sure	other	waiting	staff	understand	the	wine	list.	Advising	customers	on	the	best	choice	of	wine	for	their	meal.	Serving	drinks	at	the	correct	temperature	and	in	the	correct	manner.	Ordering,	controlling	and
rotating	stock.	Liaising	with	sales	people	and	dealing	with	deliveries.	Managing	the	bar	area.	Preparing	customers'	bills.	Assisting	with	other	front-of-house	tasks	such	as	operating	tills	and	tidying	up.	A	commis,	or	trainee,	could	also	be	expected	to:	Lay	tables	and	prepare	equipment	for	use.	Clean	glassware	and	other	equipment	such	as	trolleys,
decanters,	ice	buckets,	coasters	and	bottle	holders.	Do	manual	work	in	the	cellar.	Sommeliers	or	wine	waiters	work	closely	with	restaurant	staff,	cellar	staff,	managers	and	chefs,	as	well	as	suppliers	of	wine	and	other	drinks.	Sommeliers	normally	work	a	shift	system,	including	evenings,	weekends	and	bank	holidays.	They	may	have	to	stay	on	after	the
establishment	has	closed	and	may	work	until	the	early	hours	of	the	morning.	Part-time	opportunities	are	rare.	They	spend	most	of	their	time	front	of	house,	working	between	customers'	tables	and	the	bar	area.	It	may	be	hot,	crowded	and	noisy.	The	work	can	be	physically	tiring,	as	staff	spend	most	of	the	time	on	their	feet.	High	standards	of	health
and	hygiene	are	important.	The	job	might	involve	some	travel	in	the	UK	and	overseas	to	attend	tastings.	When	serving	customers	it	is	normal	to	wear	a	sommelier's	uniform,	which	is	usually	provided	by	the	employer.	A	trainee	wine	waiter	or	commis	sommelier	may	earn	around	£13,000	a	year.	An	experienced	sommelier	may	earn	between	around
£20,000	and	£30,000.	A	head	or	chief	sommelier	may	earn	£40,000	a	year,	or	more.	Tips	and	bonus	payments	are	common.	Some	positions	include	accommodation	and	free	meals	may	be	available.	Getting	Started	with	this	Career	Choice	Employers	vary	from	large	restaurant	chains	to	small,	independent	wine	bars	and	from	country	hotels	to	private
members'	clubs.	There	are	opportunities	throughout	the	UK,	though	particularly	in	cities	and	in	tourist	areas.	Some	sommeliers	work	overseas	in	holiday	resorts,	in	hotels	or	on	cruise	ships.	Jobs	are	advertised	in	trade	magazines	such	as	Caterer	and	Hotelkeeper	and	on	recruitment	websites	such	as	www.sommelierjobs.com,	www.caterersearch.com
or	www.caterer.com.	Jobs	may	also	be	advertised	in	the	local	or	national	press	and	there	are	many	recruitment	agencies	that	handle	catering	jobs.	Education	and	Training	No	academic	qualifications	are	required	to	become	a	wine	waiter,	but	most	have	previous	experience	in	a	bar	or	restaurant	and	have	spent	time	developing	their	knowledge	of
wine.	Anyone	serving	alcohol	needs	to	be	over	18	years	old.	Some	employers	ask	for	certificates	in	wine	knowledge,	most	commonly	those	offered	by	the	Wine	&	Spirit	Education	Trust	(WSET).	There	are	a	number	of	privately	run	schools	offering	wine-appreciation	courses,	mainly	in	the	London	area.	It	may	also	be	an	advantage	to	speak	a	foreign
language,	particularly	French.	Qualifications	that	may	be	useful	include:	The	Diploma	in	hospitality.	Level	2	Diploma	in	professional	food	and	beverage	service.	Level	2	Award	in	the	principles	of	customer	service	in	hospitality,	leisure,	travel	and	tourism.	Level	3	Advanced	Certificate	in	wines	and	spirits.	Level	4	Diploma	in	wines	and	spirits.	An
Apprenticeship	in	food	and	drink	service	is	also	available.	Apprenticeships	and	Advanced	Apprenticeships	provide	structured	training	with	an	employer.	As	an	apprentice	you	must	be	paid	at	least	£95	per	week;	you	may	well	be	paid	more.	A	recent	survey	found	that	the	average	wage	for	apprentices	was	£170	a	week.	Your	pay	will	depend	on	the
sector	in	which	you	work,	your	age,	the	area	where	you	live	and	the	stage	at	which	you	have	arrived	in	the	Apprenticeship.	Entry	to	Employment	(e2e)	can	help	to	prepare	those	who	are	not	yet	ready	for	an	Apprenticeship.	In	addition,	Young	Apprenticeships	may	be	available	for	14-	to	16-year-olds.	More	information	is	available	from	a	Connexions
personal	adviser	or	at	www.apprenticeships.org.uk.	There	are	different	arrangements	for	Apprenticeships	in	Scotland,	Wales	and	Northern	Ireland.	For	further	information	visit	My	World	of	Work	www.myworldofwork.co.uk/modernapprenticeships,	Careers	Wales	www.careerswales.com;	and	for	Northern	Ireland	contact	www.careersserviceni.com.	A
Few	More	Exams	You	Might	Need	Training	is	mainly	carried	out	on	the	job,	with	junior	sommeliers	learning	the	trade	from	more	experienced	staff.	Many	sommeliers	or	wine	waiters	work	towards	the	following	WSET	qualifications:	-	Level	1	Foundation	Certificate	in	Wines	-	Level	2	Intermediate	Certificate	in	Spirits	-	Level	2	Professional	Certificate	in
Wines	and	Spirits	-	Level	3	International	Higher	Certificate	in	Wines	and	Spirits	-	Level	3	Advanced	Certificate	in	Wines	and	Spirits	-	Level	4	Diploma	in	Wines	and	Spirits	-	Level	5	Honours	Diploma	The	Court	of	Master	Sommeliers	offers	a	programme	of	courses:	The	Introductory	Sommelier	Certificate,	a	three-day	course	and	exam,	designed	for	new
entrants	to	the	industry,	and	those	who	are	already	in	the	industry	but	do	not	have	a	formal	sommelier	qualification.	The	Certified	Sommelier	Certificate,	a	one-day	exam	course.	The	Advanced	Sommelier	Certificate,	a	five-day	course	and	exam.	The	Master	Sommelier	Diploma,	a	two-day	exam	course.	The	Institute	of	Masters	of	Wine	has	a	three-year,
guided	self-study	programme	leading	to	the	title	Master	of	Wine.	BIIAB	offers	a	range	of	courses	aimed	at	people	in	the	licensed	trade.	Sommeliers	or	wine	waiters	may	also	work	towards	NVQs	in	food	and	drink	service.	Oil	Drilling	Roustabouts	and	Roughnecks	work	as	part	of	a	small	team	on	offshore	oil	or	gas	drilling	rigs	or	production	platforms.
Roustabouts	do	unskilled	manual	labouring	jobs	on	rigs	and	platforms,	and	Roughneck	is	a	promotion	from	roustabout.	Roustabouts	do	basic	tasks	to	help	keep	the	rig	and	platform	working	efficiently	and	Roughnecks	do	practical	tasks	involved	in	the	drilling	operation,	under	the	supervision	of	the
driller.________________________________________________________________________________	A	sommelier	or	wine	waiter	should	have:	A	thorough	knowledge	of	world	wines	and	other	drinks.	A	good	palate	for	wine.	An	ability	to	relate	to	people	from	all	over	the	world.	An	understanding	of	how	the	wine	and	spirits	industry	works.	Good	communication	and
selling	skills.	Numerical	skills.	Stamina	and	the	ability	to	stay	on	their	feet	for	long	periods.	A	willingness	to	work	as	part	of	a	team.	A	strong	commitment	to	customer	service.	Your	Long	Term	Prospects	A	sommelier	or	wine	waiter	may	progress	to	supervisory	or	management	roles	in	hotels,	bars	and	restaurants,	become	a	wine	taster	or	a	manager	for
a	wine	importer	or	manufacturer	or	start	their	own	business	in	the	wine	trade.	There	are	increasing	opportunities	to	specialise.	Promotion	prospects	are	improved	with	advanced	qualifications,	such	as	those	offered	by	the	Court	of	Master	Sommeliers	or	The	Institute	of	Masters	of	Wine.	Get	Further	Information	BIIAB,	Wessex	House,	80	Park	Street,
Camberley	GU15	3PT	Tel:	01276	684449	Website:	www.biiab.org	Court	of	Master	Sommeliers,	1	Seaway	Close,	Chelston,	Torquay	TQ2	6PY	Website:	www.courtofmastersommeliers.org	The	Institute	of	Masters	of	Wine,	2-3	Philpot	Lane,	London	EC3M	8AN	Tel:	020	7621	2830	Website:	www.mastersofwine.org	People	1st,	2nd	Floor,	Armstrong	House,
38	Market	Square,	Uxbridge,	Middlesex	UB8	1LH	Tel:	01895	857000	Website:	www.people1st.co.uk	Springboard	UK	Limited,	3	Denmark	Street,	London	WC2H	8LP	Tel:	020	7497	8654	Website:	www.springboarduk.net	Wine	&	Spirit	Education	Trust	(WSET),	International	Wine	&	Spirit	Centre,	39-45	Bermondsey	Street,	London	SE1	3XF	Tel:	020
7089	3800	Website:	www.wset.co.uk	Other	Related	Jobs	Additional	resources	This	Wine	Steward	sample	job	description	can	assist	in	your	creating	a	job	application	that	will	attract	job	candidates	who	are	qualified	for	the	job.	Feel	free	to	revise	this	job	description	to	meet	your	specific	job	duties	and	job	requirements.	Introduction	/	Job	Description	A
Wine	Steward	supervises	the	wine	list,	assisting	in	the	maintenance	of	it	for	the	restaurant.	A	Wine	Steward	gives	suggestions	about	food	matching	so	that	it	will	be	suitable	to	the	chef’s	dishes	if	needed.	A	Wine	Steward	is	capable	of	discussing,	buying	and	serving	all	kinds	of	wine.	A	Wine	Steward	is	comfortable	to	talk	with	customers	and	capable	of
giving	recommendations	to	fit	the	customers’	tastes.	Duties	&	Responsibilities	Greet	guests	and	pour	wines	according	to	established	wine	tasting	procedures	Describe	wines,	winemaking	techniques	and	winery	history	Suggests	and	sells	wine,	wine	tasting	experiences,	wine	clubs	and	non-wine	products	Conduct	guided	tours,	as	needed,	answer
questions	and	provide	general	tourist	information	Handle	routine	POS	transactions,	including	operating	cash	register,	processing	returns,	discounts,	employee	purchases,	etc.	Stay	current	on	winery/wine	knowledge	and	be	able	to	multitask	Requirements	Proficient	in	English	Minimum	of	two	years’	experience	as	a	Wine	Steward	or	Bartender
Supervisory	knowledge	in	running	a	shift	in	a	large	restaurant	and/or	managing	and	servicing	a	large	service	bar	Proven	track	record	in	meeting	and	exceeding	revenue	targets,	service	standards	and	guest	satisfaction	results	Above	industry	average	knowledge	of	beverage	and	wine	products	is	required	Skills	Communication	Thorough	and	Organized
Professional	Computer	literacy	and	knowledge	of	Word	Perfect	and	Excel	is	preferred		Experience	with	Micros	point	of	sales	equipment	is	preferred	Custom	Question	Tell	me	about	your	previous	experience.	Waiters	serve	foods	and	drinks	to	guests.	This	post	provides	detailed	information	on	the	waiter	job	description	and	career,	to	boost	your
knowledge	of	their	duties,	tasks,	and	responsibilities.	Waiters	and	waitresses	work	in	establishments	where	foods	and	drinks	are	served	to	guests	or	customers.	These	include	hotels,	bars,	and	restaurants.	The	waiter	job	description	involves	serving	drinks	and	foods	to	customers	or	guests	in	a	polite	and	friendly	manner.	According	to	report	on	O*NET
OnLine,	the	duties	that	waiters	perform	include	taking	orders	for	food	and	beverages	from	patrons	and	ensuring	they	are	enjoying	their	meals.	They	are	to	take	action	if	customers	are	not	enjoying	their	meals	to	correct	the	situation.	Waiters	and	waitresses	are	responsible	for	taking	orders	from	customers	or	guests	and	presenting	it	to	the	kitchen
staff	exactly	the	way	the	customer	wants	it,	and	delivering	the	prepared	food	or	drink	to	the	customer	promptly.	Other	tasks	they	may	carry	out	include	suggesting	to	customers	the	menu	to	pick	and	handling	register	as	the	case	may	be	so	as	to	make	sure	all	customers	are	accurately	and	quickly	checked	out.	They	also	perform	duties	such	as
informing	customers	of	the	day’s	specials	and	prices,	and	presenting	menu	information	to	them.	Waiters	and	waitresses	are	usually	required	by	their	employers	to	have	excellent	customer	service	skills	because	of	their	direct	contact	with	customers	and	guests.	They	should	also	have	good	knowledge	of	formal	dining	room	service	standards,	safety	and
sanitation	regulations	so	as	to	provide	outstanding	and	enjoyable	service	to	customers	or	guests.	The	waiter’s	job	requires	continuous	walking	and	occasional	sitting.	It	also	involves	frequent	lifting	of	light	to	medium	loads,	occasionally	heavy	loads	with	the	support	from	other	people.	The	job	also	requires	squatting,	bending,	kneeling,	crawling,	and
climbing.	Shown	below	is	an	example	of	the	kind	of	job	description	usually	presented	to	newly	hired	waiters	by	most	employers	to	execute.	It	consist	of	vital	tasks,	duties,	and	responsibilities	that	form	their	daily	activities	at	work.	Read	communication	pad	at	the	start	of	duty,	read	the	day’s	menu,	and	check	board	for	special	instructions,	guests,	and
room	trays	Serve	food	and	drinks	to	guests	applying	knowledge	of	appropriate	menu	and	diet	order	Obtain	menu	order	politely	by	smiling	and	speaking	clearly	to	guests	Responsible	for	serving	and	cleaning	tables	applying	the	right	procedures	Perform	table	bussing	carefully	and	silently	Prepare	room	trays	correctly	and	efficiently	Ensure	room	carts
are	delivered	and	retrieved	on	schedule	Make	beverages	following	list	and	place	on	the	right	table	Wash	dishes	following	laid	down	procedures	and	soak	bowls,	silverware,	and	other	materials	as	instructed	Observe	and	ensure	the	right	temperatures	are	maintained	for	dish	machine	Adhere	to	dish	and	utensil	handling	procedures	to	avoid	cross
contamination	Wash	pots	and	pans,	air	dry	them	and	keep	in	the	right	location	Perform	correct	wing	refrigerator	stocking	Ensure	work	environment	is	kept	neat	and	organized	Establish	good	relationship	with	guests,	customers,	and	colleagues	Perform	other	duties	that	may	be	assigned	by	the	supervisor.	Download	job	description	template.	When
preparing	a	resume	for	the	post	of	waiter,	the	job	history	section	of	the	resume	can	be	made	by	using	information	from	the	job	description	sample	shown	above.	Here	is	a	sample	resume	to	help	you	in	preparing	your	resume:	Waiter/Waitress	Resume	Sample	When	hiring	a	waiter	or	waitress,	employers	usually	look	for	certain	traits,	skills,	and
knowledge	from	the	applicants	to	be	sure	they	will	be	efficient	and	effective	on	the	job	if	hired.	Below	is	a	list	of	required	traits,	knowledge,	abilities,	and	skills	that	waiters	and	waitress	should	possess	that	enhance	job	performance.	High	School	Diploma	or	GED	Ability	to	apply	positive	interpersonal	skills	to	relate	cordially	with	guests	or	customers
and	co-workers	Good	physical	strength	to	be	able	to	move	up	and	down,	including	going	up	and	down	staircases	Bilingual,	with	a	good	command	of	English	Strong	knowledge	of	placing	foods	in	its	right	category	Strong	stamina	to	work	long	hours	Well	motivated	with	ability	to	function	effectively	in	a	team	Well	presentable	with	clean	and	friendly
appearance	Ability	to	work	under	pressure	without	being	stressed	out.	According	to	report	on	waiter	employment	by	the	U.S.	Bureau	of	Labor	Statistics,	BLS,	in	2023,	there	were	2,237,850	waiters	and	waitresses	in	the	United	States.						Restaurants	and	other	eating	places	and	traveler	accommodation	are	some	of	the	industries	that	employ	the	most
waiters	and	waitresses,	with	employment	numbers	1,830,190	and	127,390	respectively.	According	to	the	2023	report	on	waiter	salary	in	the	United	State	by	BLS,	the	average	annual	salary	for	waiters	and	waitresses	was	$	36,530,	while	hourly	wage	was	$17.56.	The	best	paying	states	for	waiters/waitress	are:	Vermont,	$60,200;	Washington,	$57,960,
District	of	Columbia,	$51,970;	New	York,	$51,040;	and	Arizona	$49,080.	Industries	that	pay	the	highest	salaries	to	waiters	and	waitresses	in	the	United	States	include	Promoters	of	performing	arts,	sports,	and	similar	events,	$55,640	and	other	schools	and	instruction,	$46,770.	With	a	waiter	career,	you	can	climb	to	various	job	positions,	like	head
waiter,	restaurant	supervisor,	and	kitchen	supervisor.	A	waiter	has	various	career	opportunities	to	explore,	including:	A	head	waiter	is	responsible	for	organizing	the	schedule	and	assignments	of	other	waiters	at	a	restaurant.	This	position	requires	great	communication	skills.	2.	Restaurant	supervisor/Manager	A	restaurant	supervisor	oversees	the
kitchen	and	other	employees	in	order	to	help	manage	the	company	to	make	sure	they	are	running	well.	They	also	do	research	on	what	foods	are	being	ordered	by	their	customers,	as	well	as	plan	out	meals	and	seat	people	at	tables.	Some	restaurant	supervisors	are	also	responsible	for	ordering	supplies,	as	well	as	making	sure	that	the	facility	is	clean
and	ready	to	serve	customers.	Restaurant	managers	are	also	commonly	called	“chefs”.	3.	Kitchen	Supervisor	A	kitchen	supervisor	basically	oversees	the	kitchen	staff	and	employees	in	order	to	make	sure	that	they	are	running	smoothly.	They	assist	in	making	food	during	busy	periods	of	the	day	or	night.	Some	kitchen	or	restaurant	supervisors	are	also
responsible	for	ordering	supplies,	as	well	as	making	sure	that	the	facility	is	clean	and	ready	to	serve	customers.	4.	Assistant	Manager	An	assistant	manager	oversees	a	single	restaurant	or	eatery	and	helps	organize	the	staff	in	order	to	make	sure	that	they	run	well	throughout	the	day	or	night.	Some	assistant	managers	are	also	responsible	for	hiring
and	firing	employees,	as	well	as	training	them	in	the	organization’s	standard	operations.	These	positions	require	a	high	level	of	school	and	previous	work	experience.	5.	Food	Scientist	A	food	scientist	is	someone	who	tests	food	to	make	sure	that	they	are	safe	for	consumption,	that	they	aren’t	contaminated	by	dangerous	organisms.	Food	scientists	help
prepare	new	types	of	foods	or	food	products.	They	may	be	employed	at	a	restaurant	or	catering	company,	as	well	as	many	different	kinds	of	agricultural	companies.	Some	even	work	for	the	government	or	private	labs	to	help	test	the	safety	of	agricultural	products	across	the	world.	6.	Nutritionist	Nutritionists,	simply	put,	study	the	nutritional	value	of
food.	These	professionals	may	work	in	their	own	companies	or	restaurants,	as	well	as	for	insurance	companies,	to	help	determine	which	foods	are	healthy	and	which	are	not.	7.	Interior	Decorator/Stylist	An	interior	decorator	is	someone	who	works	for	a	company	that	specializes	in	designing	and	managing	the	look	of	restaurants	and	other
establishments.	They	also	work	with	clients	to	make	sure	they	are	satisfied	with	the	way	their	establishments	look.	8.	Human	Resources	Specialist	A	human	resources	specialist	hires,	trains,	and	fires	employees.	Some	specialize	in	various	areas	like	recruiting,	training,	and	development,	benefits,	or	payroll.	HR	specialists	are	often	employed	by	large
companies	or	corporations	like	restaurants	and	stores.	9.	Restaurant	Operator	(Franchisee)	A	restaurant	operator	opens	their	own	restaurant.	They	may	hire	employees,	obtain	recipes	and	produce,	and	supply	items	such	as	tables	and	chairs.	They	may	also	purchase	supplies,	such	as	kitchen	equipment,	food	items,	and	table	linens.	The	following	are
the	common	challenges	that	a	waiter	may	face	on	the	job:	Being	a	waiter	is	a	difficult	job.	Dealing	with	drunken	people	and	controlling	them	is	one	of	the	most	common	challenges	that	waiters	face	on	the	job.	Drunken	people	behave	in	an	unruly	manner	and	create	a	lot	of	hassle	for	waiters.	They	start	throwing	their	weight	around	and	making	the	job
more	difficult	for	their	waiters	by	coming	to	their	tables	and	creating	a	scene	over	the	smallest	things.	2.	Handling	Really	Gross	People	The	next	common	challenge	that	waiters	face	on	the	job	is	handling	really	gross	people.	People	who	are	drunk	and	do	not	have	basic	hygiene	habits	are	a	big	turn	off	for	waiters.	They	often	make	remarks	about	their
bad	breath	and	appearance	in	front	of	other	customers	and	this	creates	a	lot	of	confusion	and	awkwardness	among	them.	3.	Talking	to	Strangers	Waiters	must	deal	with	meeting	and	talking	to	a	lot	of	strangers.	Many	people	who	go	to	restaurants	are	often	very	friendly	with	their	waiters.	They	talk	about	the	food	and	drink,	and	make	jokes	over	the
smallest	things.	This	can	sometimes	be	hard	for	some	people	because	they	are	not	used	to	talking	with	strangers.	4.	Dealing	with	Stressful	Situations	Another	common	challenge	that	waiters	face	on	the	job	is	dealing	with	stressful	situations.	People	are	always	in	a	hurry	and	this	creates	a	lot	of	stress	for	waiters	who	have	to	deal	with	multiple	orders
all	at	once.	A	survey	conducted	by	Murat	Hancer	of	Adnan	Menderes	University,	Turkey	and	R.	Thomas	George	of	Ohio	State	University	found	that	unsupervised	restaurant	workers,	such	as	waiters	and	cooks,	show	low	level	of	satisfaction	in	their	job.	The	survey,	which	was	to	investigate	job	satisfaction	of	restaurant	employees,	used	the	Minnesota
Satisfaction	Questionnaire	(MSQ)	short	form	and	demographic	questions.	It	questioned	798	participants	from	52	restaurants	across	the	United	States.	The	result	of	the	survey	showed	that	50.2%	of	respondents	indicated	low	satisfaction	in	their	job,	24.2%	showed	a	high	job	satisfaction	level,	and	25.6%	indicated	an	average	level	of	job	satisfaction.	To
work	as	a	waiter	or	waitress,	no	formal	education	is	required.	Most	waiters	and	waitresses	learn	through	on-the-job	training	that	lasts	a	few	weeks.	Trainees	are	usually	paired	with	an	experienced	waiter	or	waitress	who	teaches	them	the	fundamentals	of	serving.	The	following	are	the	major	benefits	of	working	as	a	waiter:	The	ability	to	take	control	of
your	career	and	determine	your	own	fate	and	route	is	a	major	benefit	of	working	as	a	waiter	or	waitress.	You’ll	be	able	to	decide	where	you	want	to	work,	what	type	of	job	you	want,	what	kind	of	pay	you	need,	and	when	you’d	like	the	job	because	it	is	flexible.	If	needed,	you	can	even	change	jobs	at	any	time	without	having	an	impact	on	your	ability	to
work.	The	ability	to	work	at	different	places	and	get	to	know	the	people	you	interact	with	is	a	major	benefit	of	working	as	a	waiter.	You’ll	be	able	to	meet	new	people	with	different	interests,	personalities,	and	different	backgrounds	than	your	own.	You’ll	be	able	to	raise	your	social	status	as	you	meet	more	and	more	people	from	different	fields.	Since
waiters	have	to	deal	with	a	lot	of	people	every	day,	they’ll	be	able	to	meet	lots	of	new	people	and	make	friends.	You	can	also	meet	celebrities	like	sports	stars	or	singers	and	make	a	name	for	yourself.	Income	is	another	major	benefit	that	waiters	have.	You’ll	get	good	salary	as	you	will	be	provided	tips	by	the	customers	for	your	service.	According	to	the
Bureau	of	Labor	Statistics’	data	for	May	2011,	the	mean	annual	wage	for	waiters	was	$21,550	per	year.	The	median	annual	wage	of	waiters	and	waitresses	was	$18,250	per	year.	You’ll	be	able	to	save	a	lot	of	money	by	working	as	a	waiter.	You’ll	be	able	to	save	your	money	on	food	and	other	expenses	such	as	transportation,	entertainment,	and
clothing	by	not	having	to	buy	these	things	by	yourself.	You’ll	also	have	favorable	hours	that	you	can	work	because	you	can	work	when	it	is	convenient	for	you.	Another	benefit	of	working	as	a	waiter	or	waitress	is	making	friends	with	the	customers	who	you	serve.	Customers	who	are	comfortable	with	you	will	be	more	likely	to	come	to	your	table	and
make	conversation.	You’ll	probably	make	a	lot	of	friends	at	work	as	you	interact	with	many	people	every	day.	Stimulating	World’s	Culture	Working	in	a	restaurant	often	involves	much	travel.	So	when	you	work	as	a	waiter,	you’ll	be	able	to	increase	your	knowledge	about	the	culture	of	different	countries	because	you	get	to	interact	with	people	from	all
over	the	world	on	a	daily	basis.	Working	as	a	waiter	or	waitress	can	be	flexible	and	give	you	the	ability	to	control	your	career.	You’ll	also	get	to	meet	new	people	and	make	friends	with	them	which	is	a	big	benefit.	The	income	you	will	earn	from	this	job	is	good	and	you’ll	be	able	to	save	money	by	not	needing	to	spend	on	food,	entertainment,	and	other



things	that	you	can	get	on	the	job.	References:	U.S.	Bureau	of	Labor	StatisticsO*NET	OnLine	We	have	provided	helpful	resources	to	make	you	a	better	waiter/waitress	and	advance	in	your	career:	Professional	Organizations	National	Restaurant	Association	The	National	Restaurant	Association	is	over	100	years	old	and	is	the	world's	largest	foodservice
trade	association,	proving	representation	and	advocacy	on	behalf	of	the	restaurant	industry.	American	Hotel	&	Lodging	Association	The	American	Hotel	&	Lodging	Association	is	a	leading	voice	and	supporter	of	the	American	hospitality	industry.	Food	and	Beverage	Association	of	America	The	Food	and	Beverage	Association	of	America	encourages
and	promotes	continuing	education,	career	growth,	and	friendly	relation	among	its	members.	It	also	provides	scholarships	in	industry	fields.	Useful	Blogs	The	Waiter's	Academy	The	Waiter's	Academy	provides	free	training	to	industry	professionals	to	improve	on	their	knowledge,	skills,	and	income.	OpenTable	OpenTable's	restaurant	blog	provides	lots
of	valuable	content	for	restaurant	professionals.	Modern	Restaurant	Management	This	blog	provides	restaurant	management	news,	expert	advice,	and	industry	trends.	Valuable	Books	See	all	tests	Sommeliers	or	wine	waiters	manage	the	wine	service	in	restaurants,	wine	bars,	cafés	and	hotels.	Using	their	knowledge	of	wine,	they	help	customers	with
their	selection	and,	depending	on	their	level	of	responsibility,	may	choose	the	wines	stocked	by	the	restaurant	or	bar.	They	may	also	be	experts	in	other	alcoholic	drinks,	such	as	cocktails,	aperitifs,	beers,	liqueurs	and	brandies,	or	in	bottled	waters,	soft	drinks	and	even	cigars.	Their	responsibilities	can	include:	Designing	a	wine	list	or	cocktail	menu.
Selecting	wines	and	beverages	and	pairing	them	to	the	food	menu.	Making	sure	other	waiting	staff	understand	the	wine	list.	Advising	customers	on	the	best	choice	of	wine	for	their	meal.	Serving	drinks	at	the	correct	temperature	and	in	the	correct	manner.	Ordering,	controlling	and	rotating	stock.	Liaising	with	sales	people	and	dealing	with	deliveries.
Managing	the	bar	area.	Preparing	customers'	bills.	Assisting	with	other	front-of-house	tasks	such	as	operating	tills	and	tidying	up.	A	commis,	or	trainee,	could	also	be	expected	to:	Lay	tables	and	prepare	equipment	for	use.	Clean	glassware	and	other	equipment	such	as	trolleys,	decanters,	ice	buckets,	coasters	and	bottle	holders.	Do	manual	work	in	the
cellar.	Sommeliers	or	wine	waiters	work	closely	with	restaurant	staff,	cellar	staff,	managers	and	chefs,	as	well	as	suppliers	of	wine	and	other	drinks.	Sommeliers	normally	work	a	shift	system,	including	evenings,	weekends	and	bank	holidays.	They	may	have	to	stay	on	after	the	establishment	has	closed	and	may	work	until	the	early	hours	of	the
morning.	Part-time	opportunities	are	rare.	They	spend	most	of	their	time	front	of	house,	working	between	customers'	tables	and	the	bar	area.	It	may	be	hot,	crowded	and	noisy.	The	work	can	be	physically	tiring,	as	staff	spend	most	of	the	time	on	their	feet.	High	standards	of	health	and	hygiene	are	important.	The	job	might	involve	some	travel	in	the
UK	and	overseas	to	attend	tastings.	When	serving	customers	it	is	normal	to	wear	a	sommelier's	uniform,	which	is	usually	provided	by	the	employer.	A	trainee	wine	waiter	or	commis	sommelier	may	earn	around	£13,000	a	year.	An	experienced	sommelier	may	earn	between	around	£20,000	and	£30,000.	A	head	or	chief	sommelier	may	earn	£40,000	a
year,	or	more.	Tips	and	bonus	payments	are	common.	Some	positions	include	accommodation	and	free	meals	may	be	available.	Getting	Started	with	this	Career	Choice	Employers	vary	from	large	restaurant	chains	to	small,	independent	wine	bars	and	from	country	hotels	to	private	members'	clubs.	There	are	opportunities	throughout	the	UK,	though
particularly	in	cities	and	in	tourist	areas.	Some	sommeliers	work	overseas	in	holiday	resorts,	in	hotels	or	on	cruise	ships.	Jobs	are	advertised	in	trade	magazines	such	as	Caterer	and	Hotelkeeper	and	on	recruitment	websites	such	as	www.sommelierjobs.com,	www.caterersearch.com	or	www.caterer.com.	Jobs	may	also	be	advertised	in	the	local	or
national	press	and	there	are	many	recruitment	agencies	that	handle	catering	jobs.	Education	and	Training	No	academic	qualifications	are	required	to	become	a	wine	waiter,	but	most	have	previous	experience	in	a	bar	or	restaurant	and	have	spent	time	developing	their	knowledge	of	wine.	Anyone	serving	alcohol	needs	to	be	over	18	years	old.	Some
employers	ask	for	certificates	in	wine	knowledge,	most	commonly	those	offered	by	the	Wine	&	Spirit	Education	Trust	(WSET).	There	are	a	number	of	privately	run	schools	offering	wine-appreciation	courses,	mainly	in	the	London	area.	It	may	also	be	an	advantage	to	speak	a	foreign	language,	particularly	French.	Qualifications	that	may	be	useful
include:	The	Diploma	in	hospitality.	Level	2	Diploma	in	professional	food	and	beverage	service.	Level	2	Award	in	the	principles	of	customer	service	in	hospitality,	leisure,	travel	and	tourism.	Level	3	Advanced	Certificate	in	wines	and	spirits.	Level	4	Diploma	in	wines	and	spirits.	An	Apprenticeship	in	food	and	drink	service	is	also	available.
Apprenticeships	and	Advanced	Apprenticeships	provide	structured	training	with	an	employer.	As	an	apprentice	you	must	be	paid	at	least	£95	per	week;	you	may	well	be	paid	more.	A	recent	survey	found	that	the	average	wage	for	apprentices	was	£170	a	week.	Your	pay	will	depend	on	the	sector	in	which	you	work,	your	age,	the	area	where	you	live
and	the	stage	at	which	you	have	arrived	in	the	Apprenticeship.	Entry	to	Employment	(e2e)	can	help	to	prepare	those	who	are	not	yet	ready	for	an	Apprenticeship.	In	addition,	Young	Apprenticeships	may	be	available	for	14-	to	16-year-olds.	More	information	is	available	from	a	Connexions	personal	adviser	or	at	www.apprenticeships.org.uk.	There	are
different	arrangements	for	Apprenticeships	in	Scotland,	Wales	and	Northern	Ireland.	For	further	information	visit	My	World	of	Work	www.myworldofwork.co.uk/modernapprenticeships,	Careers	Wales	www.careerswales.com;	and	for	Northern	Ireland	contact	www.careersserviceni.com.	A	Few	More	Exams	You	Might	Need	Training	is	mainly	carried
out	on	the	job,	with	junior	sommeliers	learning	the	trade	from	more	experienced	staff.	Many	sommeliers	or	wine	waiters	work	towards	the	following	WSET	qualifications:	-	Level	1	Foundation	Certificate	in	Wines	-	Level	2	Intermediate	Certificate	in	Spirits	-	Level	2	Professional	Certificate	in	Wines	and	Spirits	-	Level	3	International	Higher	Certificate
in	Wines	and	Spirits	-	Level	3	Advanced	Certificate	in	Wines	and	Spirits	-	Level	4	Diploma	in	Wines	and	Spirits	-	Level	5	Honours	Diploma	The	Court	of	Master	Sommeliers	offers	a	programme	of	courses:	The	Introductory	Sommelier	Certificate,	a	three-day	course	and	exam,	designed	for	new	entrants	to	the	industry,	and	those	who	are	already	in	the
industry	but	do	not	have	a	formal	sommelier	qualification.	The	Certified	Sommelier	Certificate,	a	one-day	exam	course.	The	Advanced	Sommelier	Certificate,	a	five-day	course	and	exam.	The	Master	Sommelier	Diploma,	a	two-day	exam	course.	The	Institute	of	Masters	of	Wine	has	a	three-year,	guided	self-study	programme	leading	to	the	title	Master	of
Wine.	BIIAB	offers	a	range	of	courses	aimed	at	people	in	the	licensed	trade.	Sommeliers	or	wine	waiters	may	also	work	towards	NVQs	in	food	and	drink	service.	Oil	Drilling	Roustabouts	and	Roughnecks	work	as	part	of	a	small	team	on	offshore	oil	or	gas	drilling	rigs	or	production	platforms.	Roustabouts	do	unskilled	manual	labouring	jobs	on	rigs	and
platforms,	and	Roughneck	is	a	promotion	from	roustabout.	Roustabouts	do	basic	tasks	to	help	keep	the	rig	and	platform	working	efficiently	and	Roughnecks	do	practical	tasks	involved	in	the	drilling	operation,	under	the	supervision	of	the	driller.________________________________________________________________________________	A	sommelier	or	wine	waiter
should	have:	A	thorough	knowledge	of	world	wines	and	other	drinks.	A	good	palate	for	wine.	An	ability	to	relate	to	people	from	all	over	the	world.	An	understanding	of	how	the	wine	and	spirits	industry	works.	Good	communication	and	selling	skills.	Numerical	skills.	Stamina	and	the	ability	to	stay	on	their	feet	for	long	periods.	A	willingness	to	work	as
part	of	a	team.	A	strong	commitment	to	customer	service.	Your	Long	Term	Prospects	A	sommelier	or	wine	waiter	may	progress	to	supervisory	or	management	roles	in	hotels,	bars	and	restaurants,	become	a	wine	taster	or	a	manager	for	a	wine	importer	or	manufacturer	or	start	their	own	business	in	the	wine	trade.	There	are	increasing	opportunities	to
specialise.	Promotion	prospects	are	improved	with	advanced	qualifications,	such	as	those	offered	by	the	Court	of	Master	Sommeliers	or	The	Institute	of	Masters	of	Wine.	Get	Further	Information	BIIAB,	Wessex	House,	80	Park	Street,	Camberley	GU15	3PT	Tel:	01276	684449	Website:	www.biiab.org	Court	of	Master	Sommeliers,	1	Seaway	Close,
Chelston,	Torquay	TQ2	6PY	Website:	www.courtofmastersommeliers.org	The	Institute	of	Masters	of	Wine,	2-3	Philpot	Lane,	London	EC3M	8AN	Tel:	020	7621	2830	Website:	www.mastersofwine.org	People	1st,	2nd	Floor,	Armstrong	House,	38	Market	Square,	Uxbridge,	Middlesex	UB8	1LH	Tel:	01895	857000	Website:	www.people1st.co.uk
Springboard	UK	Limited,	3	Denmark	Street,	London	WC2H	8LP	Tel:	020	7497	8654	Website:	www.springboarduk.net	Wine	&	Spirit	Education	Trust	(WSET),	International	Wine	&	Spirit	Centre,	39-45	Bermondsey	Street,	London	SE1	3XF	Tel:	020	7089	3800	Website:	www.wset.co.uk	Other	Related	Jobs	Additional	resources


