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Learning Objectives 

 

• Know the Rules 
 Standards 

• Customize the Rules
 Personalization & 
Relationships 

• Break the Rules 
 Exceptional Moments  

 







Kale Caesar 









Items to consider when clearing a table 
1. Consolidate 

2. Efficient action 

3. Inventory the table 

4. Keep disturbance to a minimum 

5. Members have everything they need and nothing they don’t 

6. Pre-clearing 

7. How do you hold a plate 

8. First plate to pick up should be the largest, flattest plate with the least amount of 
food 

9. Remove any silver from this dish and put on a “collection plate” 

10. Repeat as needed moving from largest to smallest 

11. Right hand can be used for wares, sugar caddies, S&P, bread baskets 

12. How to hold napkins  

13. Distribute weight 

14. Plate with largest amount of food cannot be stacked 

15. Once dishes are removed return with a tray to remove glasses 

16. Always use open handed service 

17. Secure your arm tuck elbow at hip into waist 

18. Stack plates in hand away from table 

19. Never stack in front of the guest 

20. Never hand glass or dishes where they have touched the members mouth 

21. Never reach across a member 

22. Wait till everyone is finished 

23. We can break standard… if members has pushed plate to one side 

24. If silver is on or touching the plate you may slide it onto the plate. 

25. If silver is not touching plate it needs to be removed in a separate sweep 

26. If multiple silver ware items are in close proximity you may gather in one hand 
and remove in one motion 

27. Always remove silver that is not needed 

28. Never scrape food from one plate to another 

29. Stack identical plates together when possible 

30. Only carry what you feel comfortable with 

31. Never leave dirty dishes in the service station 

32. We can use as many of the team to clear as needed as long as we are not 
intrusive 

33. Air Lift clearing maybe used in some instances 

34. Full hands in and full hands out 

35. Practice team work and have fun 

 

 

 









What Are the 
Rules? 

• Restaurant 101 

• Seating strategy 

• Dress code 

• Reservations 

• Age Rules 

• Etiquette 

• Sequence of Service 

• Hours of Operation 

• Food Storage 

• Stock Rotation 

• Wine Terms & Service 

 

• Sanitation 

• Cooking Terms 

• Use of Kitchen Equipment 

• Knife Skills 

• Internal Cooking 
Temperatures 

• Food Safety 

• Alcohol Service 

• Human Resources 

• Safety and Security 

• F&B Presentation 

• Uniform 

 

 





What defines a great service 
experience? 



Customization 
of the Rules 







The Customization/Standard Confusion… 

“I know how Mr. Epstein likes his Cosmo so I don’t need to follow the standards” 

“My members like the way I make a Cosmo” 

“I have always served Cosmos this way” 

“I like my Cosmo with extra sauce, that’s why I make it that way” 

“I work back of house this does not apply to me” 

The only person who can change the rules is the guest 



Emotional Customization 



It’s all about.. 









Breaking the Rules 





Breaking the Rules 



Breaking the 
Rules 

 
 



Learning Objectives 

 

1. Know the Rules 
 Standards 

2. Customize the Rules
 Personalization & 
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3. Break the Rules 
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Thank you for listening, IMUA & Keep in touch! 
 

annette@asbhospitality.org 
  

www.asbhospitality.org 
  

@AnnetteWhittley 
 

 @awhittley 
 

Further Reading: 

• Setting the Table – Danny Meyer 

• The Underground Culinary Tour – Damian Mogavero 

• Quench your own thirst – Jim Koch 

• Pour your heart into it – Howard Shultz 

• The Power of Habit – Charles Duhigg 

• Best Practices Are Stupid – Stephen M. Shapiro  

• What got you here won’t get you there – Marshall Goldsmith 

• The One Thing – Gary Keller 

• Believe it to Achieve it - Brian Tracy 

• Originals – Adam Grant 

 





Cell Phone Policy 



Tri Branded Hotels – Why not tri branded 
restaurants 
 



Room of the future - tech 



wawa 



Fish On! 


