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Job Title: Food & Beverage Assistant / Waiter
Location: Riverside Studios – Hammersmith, London
Reporting To: Food & Beverage Supervisors & Management Team
Role Overview
Riverside Studios is a multi-arts centre located on the banks of the River Thames in Hammersmith, presenting contemporary theatre, film, visual arts, and television production. Alongside its artistic programme, Riverside Studios offers a vibrant hospitality experience for audiences, visitors, and event clients.
The Food & Beverage Assistant / Waiter is responsible for delivering exceptional table service across the restaurant, terrace, bakery, private events, and theatre hospitality areas. While the primary focus of the role is providing outstanding floor service, the successful candidate will also support bar operations when required, ensuring the entire front-of-house operation runs efficiently.
This is a hands-on role requiring excellent customer service, strong communication skills, and the ability to work efficiently in a fast-paced environment, particularly during busy theatre service periods before performances, during intervals, and after shows.

Key Responsibilities

Restaurant & Guest Service
· Deliver friendly, professional, and attentive table service to all guests.
· Welcome guests, explain menus, answer questions, and provide recommendations on food and beverages.
· Accurately take food and drink orders using the EPOS system.
· Serve food and beverages promptly, ensuring presentation and service standards are consistently maintained.
· Monitor guest satisfaction throughout their visit and respond promptly to requests or concerns.
· Process payments accurately using cash and card payment systems.
· Promote seasonal menus, promotions, and special offers while confidently upselling food and beverages.
· Resolve minor guest concerns professionally, escalating issues to supervisors where appropriate.

Floor Operations
· Prepare restaurant and service areas before opening, ensuring tables are correctly set and all equipment is ready for service.
· Clear, clean, and reset tables efficiently throughout service.
· Maintain high standards of cleanliness and presentation across all guest areas.
· Complete all opening and closing duties in accordance with company procedures.
· Ensure opening and closing checklists are completed accurately and all duties are signed off before the end of each shift.
· Assist with room setup and furniture movement for private events and theatre functions when required.
· Support the smooth flow of service by communicating effectively with kitchen and bar teams.
Bar & Operational Support
· Assist the bar team during busy trading periods by preparing simple drinks, serving beverages, or running drinks to tables.
· Restock service stations, cutlery, crockery, condiments, and consumables throughout service.
· Support colleagues across all food and beverage outlets as required.
· Work flexibly across the restaurant, terrace, bakery, bars, private events, and other operational areas according to business needs.
Theatre & Event Operations
· Support food and beverage service during performances, cinema screenings, private hires, corporate events, and special functions.
· Deliver efficient service during high-volume pre-show, interval, and post-show periods.
· Ensure service stations remain fully stocked and operational throughout events.
· Assist with event setup and breakdown as required.
Stock, Hygiene & Compliance
· Handle crockery, cutlery, glassware, and equipment with care to minimise breakages.
· Report breakages, maintenance issues, or damaged equipment promptly.
· Maintain excellent food hygiene, cleanliness, and health & safety standards.
· Follow all Food Safety, COSHH, Health & Safety, and company procedures.
· Ensure safe manual handling practices are followed.
· Maintain a clean, organised, and safe working environment at all times.
Teamwork
· Work collaboratively with supervisors, bartenders, chefs, and fellow front-of-house team members.
· Attend team briefings and complete all mandatory training.
· Maintain a professional appearance and adhere to the company uniform policy.
· Demonstrate flexibility by supporting different departments as operational requirements dictate.
· Contribute positively to a supportive, inclusive, and customer-focused team culture.

KPIs
· High levels of customer satisfaction and positive guest feedback.
· Service speed targets achieved during restaurant service and theatre intervals.
· Accurate order taking with minimal service errors.
· Growth in average transaction value through effective upselling.
· Tables cleared and reset promptly to maximise table availability.
· Low breakage rate through careful handling of crockery, cutlery, glassware, and equipment.
· High standards of cleanliness and presentation maintained throughout each shift.
· Opening and closing checklists completed accurately and on time.
· Compliance with food safety, health & safety, and company procedures.
· Attendance, punctuality, reliability, and positive teamwork.

Person Specification
Essential
· Previous experience in a restaurant, café, hospitality, or customer service environment.
· Excellent customer service and communication skills.
· Friendly, enthusiastic, and professional attitude.
· Ability to work calmly and efficiently in a busy environment.
· Good organisational skills and attention to detail.
· Flexible approach to working evenings, weekends, bank holidays, and theatre performance schedules.
· Ability to work independently and as part of a team.
Desirable
· Experience of table service in a busy restaurant or events venue.
· Experience using EPOS systems.
· Knowledge of food, wine, beer, and beverage service.
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