
Supper Servers 
54L/55: 
Time: 4pm-7pm, 4pm-Cl 
Location: Manor Hilltop dining room 
Meal: Supper, 4:30pm-6:30pm 
Duties: Staff are to assist in the set up, service, clean up, and reset of the evening meal. They are 
to play an active role in pre-service meeting and the sample plate. Before leaving they are to fill 
out the shift paper work and report in with the lunch supervisor. 
Task to be completed: 
 Set-up: 

-Check to make sure plenty of butter and margarine are to be placed in the red 
dishes in the center of the table. 

-Set up salad bar (the leafy greens/lettuce are to start the salad bar at the end the 
clear, glass plates are. Containers in the salad bar are to be level with the edges, 
add/remove ice if needed) 

-Calibrate a thermometer before temping the salad bar. 
-Checking temps on the salad bar: use the wash cloth from the sanitizer solution 

or a thermometer wipe to clean off your thermometer. 
-Put water pitchers out on the 3 trays in the dining room, there should be 3 

pitchers per section, 9 total pitchers. 
-Place menus out on the tables in the dining room. Always menus do not have 

“Side Dishes” and “Vegetables” on the right hand side. 
-Place soups out in the wells, they need a 4oz ladle. Do not forget to temp these 

too. 
-Place utensils out to the salad bar, this needs to be done no earlier than 4:30pm 
-Set up beverage station in the back 

 Service: 
  -Supervisor will assign table sections 
  -As residents sit down in section, water needs to be poured to them within           
first 2 min of sitting down. 
  -Please serve residents as they enter the dining room, not by personal preference. 
  -Please attend to residents in this order; water, beverage order, meal order, clear 
salad plate, serve meal, clear meal plates, desserts. 
  -Always check on tables! 
 Closing: 
  -Please follow clean up task for each shift 
  -Check in with shift supervisor before leaving. 
 


