F&B: Busse’s Who Needs ’Em?

the truth is, by eliminating or cutting back on bus
help, you’re lowering the standard of service in
the restaurant.
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Bussers are typically expected to stock
the sidestation and restock it as needed
throughout the meal. Sometimes they’re
responsible for polishing the silverware and
glassware for the tables. They set, or help to
set, the tables. At service time, they bring
water, bread and butter, or chips and salsa.
During the meal, they clear courses as fin-
ished, replenish beverages and help to
maintain the integrity of the table by pre-
bussing. They reset the tables for the next
guests. Bussers take the bus carts back to
the dish area, unload them and bring new
carts and tubs back into the sidestation.
They’re often asked to stock and check the
restrooms as well as vacuum the carpet;
even wash windows and mirrors inside and
outside of the restaurant.

Who’s going to do all of these impor-
tant tasks if there’s no busser? The server?
Ha! Most servers don’t believe that bussing
a table is their job. It seems they think it’s
somchow beneath them to clear dirty dish-
es to the bus station or reset a table. Ask
them to sweep or do windows? You must be
kidding!

Bussing is everyone’s job, not just the
busser’s. As a manager, [ always clear
plates and glasses and pick up discards at
the table. Guests like to see that the person
in charge spots the little things and isn’t
afraid to get his hands dirty when neces-
sary. Ultimately, the server is responsible
for his station. That means the tabletop
should always look presentable.

When we mystery shop a restaurant,
invariably the first thing we see is improp-

Sanitation, Sanitation, Sanitation

crim. No stackin Is inside o
another. Monitor that silverware is being
handled hygienically while preparing

rollups or setting/clearing the table. Plateware needs to be handled only by
the rim or edge.

When bussing a table, the dirty dishes always go to the bus cart, the
bus cart or bus tub never goes to the table. The bus cart should remain in
the bus station or in a discreet location in the restaurant. Servers and
bussers should bus plates to the bus cart, scraping and separating plates
according to size. Put glasses on the second shelf and silverware in a pre-
soaking solution. The bottom shelf is usually used for recyclables such as
bread baskets and linen napkins. The tables closest to the bus station are
some of the most difficult to seat due to the high traffic and noise. Please
work efficiently and quietly at the bus station. At some point, the bus cart
has to be wheeled back to the dish area. No one wants to see dirty dishes
paraded through the dining room. Cover the tubs with a few napkins or a
tablecloth so the cart isn’t quite as unsightly as it makes its way through
the dining room.

A bar tray should be used for picking up glasses and smallwares.
Don’t shove placemats, napkins or other trash inside glasses — you know
what I mean. I see this all the time. My wife and I jokingly call them
“bussing sculptures.” But it really isn’t a work of art. Diners don’t want to
see you walk by juggling a towering pile of dirty dishes.

Never stack a guest’s dishes in front of him when clearing. We should-
n’t stack plates on top of one another, whether it’s in our hands or on a bar
tray. 1 don’t recommend using a bar tray for clearing dinner plates; hand
carrying is safer, more attractive and more professional. If your restaurant
uses banquet trays for delivering food, don’t mix dirty plates with fresh
food. After the tray is unloaded, use it to clear another table in your sec-
tion. Never go into the kitchen empty-handed.

Dirty dishes shouldn’t be carried from one table to another that is still
occupied by guests. I recently had a busser come to my table with a stack
of dirty dishes in hand. He placed the entire stack on top of my plate to
clear it, giving me a close-up view of the dirty dishes of three or four other
diners. Ugh!

One of guests’ most common complaints about service is observing
the busser using the same sanitizing cloth to wash down the tabletop that
he just used to crumb the seats. When cleaning a bare tabletop, never spray
the sanitizer directly to the table. Fans and air conditioning blow the spray
everywhere, including onto the food of the guests at nearby tables. Instead,

training compay specializing in on-site, certificate training programs for
casino food & beverage departments. He can be reached at (602) 569-
2051 or David@EATiQuette.com.
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