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KAI’s KITCHEN 

Job 

Description 

Job title: COMMIS I 

Work Location: Kai’s Kitchen, Unit No. 5 Chelina Arcade, A. Bonifacio Ave., Tibanga, Iligan City 

Division/Department: 

Kitchen/Dining 
Reports to: Manager 

 Full-time  
 Part-time 

Essential Duties and Responsibilities:  

The incumbent is responsible for promptly responding to the needs of our patrons and 

customers and ensuring that they are satisfied with their dining experience by providing excellent and 

delightful customer service and delicious food. The Commis I acts as an ambassador who represents 

our establishment to our customers. 

Specifically, he or she is responsible for the following, to wit: 

 Providing excellent customer service  

 Greeting customers at the door  

 Greeting patrons once they are seated  

 Seating patrons  

 Presenting menus to customers  

 Explaining menu items to customers  

 Answering questions from patrons about food and beverages  

 Taking food and drink orders  

 Up-selling additional food and beverage products to patrons  

 Verifying age of customers who order alcoholic beverages  

 Communicating customer orders to kitchen staff  

 Sharing information with customers about the status of their orders  

 Refilling customer drink orders throughout the meal as needed 

 Delivering orders to customers  

 Finding out if customers need additional items  

 Verifying that customers are satisfied with their orders  

 Removing empty plates, used silverware, and soiled napkins from tables  

 Determining when customers have completed their meals  

 Accepting payment for the meals  

 Attending scheduled team or shift meetings  

 Compliance with all relevant health department rules and regulations 

 Assisting with preparation of some food items  

 Preparing table for the next guests once a party has departed  

 Presenting a dessert tray once the main course is finished  

 Working with other wait staff members to provide team-oriented service  

 Determining if a guest is celebrating his/her birthday 

 Serving a complimentary birthday sweet treat for the birthday celebrant with birthday candle 

 Keeping the restaurant location clean and tidy  



 Restocking salad bars or buffet lines as needed 

 Encouraging customers to complete customer service surveys  

 Folding napkins  

 Arranging table settings 

 To perform such other functions or tasks as may be assigned to him or her by the 
Supervisor or Manager. 

 

Education and/or Work Experience Requirements:  

 Good verbal and written communication skills 

 With relevant work experience 

 Must be able to work under pressure, maintaining a positive attitude and providing exemplary 
customer service 

 Ability to work independently and to carry out assignments to completion within parameters of 
instructions given, prescribed routines, and standard accepted practices 

 High school diploma; Diploma in Hotel and Restaurant Management preferred 

Physical Requirements:  

 Must be physically fit, particularly having no communicable illness 

 Must be able to lift and carry up to 50 lbs. 

 Must be able to communicate 

Print Employee Name:   

Employee signature: Date:  July 7, 2013 



KAI’s KITCHEN 

Job 

Description 

Job title: COMMIS I 

Work Location: Kai’s Kitchen, Unit No. 5 Chelina Arcade, A. Bonifacio Ave., Tibanga, Iligan City 

Division/Department: 
Kitchen/Dining                       

Reports to: Manager 
 Full-time                                                                      

 Part-time 

Essential Duties and Responsibilities:  

The incumbent is responsible for promptly responding to the needs of our patrons and 

customers and ensuring that they are satisfied with their dining experience by providing excellent and 

delightful customer service and delicious food. The Commis I acts as an ambassador who represents 

our establishment to our customers. 

Specifically, he or she is responsible for the following, to wit: 

 Providing excellent customer service  

 Greeting customers at the door  

 Greeting patrons once they are seated  

 Seating patrons  

 Presenting menus to customers  

 Explaining menu items to customers  

 Answering questions from patrons about food and beverages  

 Taking food and drink orders  

 Up-selling additional food and beverage products to patrons  

 Verifying age of customers who order alcoholic beverages  

 Communicating customer orders to kitchen staff  

 Sharing information with customers about the status of their orders  

 Refilling customer drink orders throughout the meal as needed 

 Delivering orders to customers  

 Finding out if customers need additional items  

 Verifying that customers are satisfied with their orders  

 Removing empty plates, used silverware, and soiled napkins from tables  

 Determining when customers have completed their meals  

 Accepting payment for the meal  

 Attending scheduled team or shift meetings  

 Compliance with all relevant health department rules and regulations 

 Assisting with preparation of some food items  

 Preparing table for the next guests once a party has departed  

 Presenting a dessert tray once the main course is finished  

 Working with other wait staff members to provide team-oriented service  

 Determining if a guest is celebrating his/her birthday 

 Serving a complimentary birthday sweet treat for the birthday celebrant with birthday candle 

 Keeping the restaurant location clean and tidy  

 Restocking salad bars or buffet lines as needed 



 Encouraging customers to complete customer service surveys  

 Folding napkins  

 Arranging table settings 

 To perform such other functions or tasks as may be assigned to him or her by the 
Supervisor or Manager. 
 

Education and/or Work Experience Requirements:  

 Good verbal and written communication skills 

 With relevant work experience 

 Must be able to work under pressure, maintaining a positive attitude and providing exemplary 
customer service 

 Ability to work independently and to carry out assignments to completion within parameters of 
instructions given, prescribed routines, and standard accepted practices 

 High school diploma; Diploma in Hotel and Restaurant Management preferred 
 

Physical Requirements:  

 Must be physically fit, particularly having no communicable illness 

 Must be able to lift and carry up to 50 lbs. 

 Must be able to communicate 
 

Print Employee Name:   

Employee signature:                                                                                          Date:  July 7, 2013 



KAI’s KITCHEN 

Job 

Description 

Job title: COMMIS CHEF II 

Work Location: Kai’s Kitchen, Unit No. 5 Chelina Arcade, A. Bonifacio Ave., Tibanga, Iligan City 

Division/Department: 

Kitchen/Dining 
Reports to: Manager 

 Full-time                                                                      
 Part-time 

Essential Duties and Responsibilities:  

The incumbent is responsible for promptly responding to the needs of our patrons and customers 

and ensuring that they are satisfied with their dining experience by providing excellent and delightful 

customer service and delicious food. The Commis II acts as an ambassador who represents our 

establishment to our customers. 

Specifically, he or she is responsible for the following, to wit: 

 Assisting with preparation of main entrees 

 Preparation of beverages  

 Providing excellent customer service  

 Ensuring that customer orders are assembled properly in the kitchen  

 Delivering orders to customers when needed   

 Attending scheduled team or shift meetings  

 Compliance with all relevant health department rules and regulations 

 Working with other wait staff members to provide team-oriented service  

 Preparing cocktails when needed 

 Keeping the restaurant, especially the kitchen, clean and tidy  

 Arranging table settings when needed 

 To perform such other functions or tasks as may be assigned to him or her by the 
Supervisor or Manager. 

Education and/or Work Experience Requirements:  

 Good verbal and written communication skills 

 With relevant work experience 

 Must be able to work under pressure, maintaining a positive attitude and providing exemplary 
customer service 

 Ability to work independently and to carry out assignments to completion within parameters of 
instructions given, prescribed routines, and standard accepted practices 

 High school diploma; Diploma in Hotel and Restaurant Management preferred 

Physical Requirements:  

 Must be physically fit, particularly having no communicable illness 

 Must be able to lift and carry up to 50 lbs. 

 Must be able to communicate 

Print Employee Name:   



Employee signature:                                                                                          Date:  July 7, 2013 
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