
 
 
 
 
 
 
 

Job Description: 
Restaurant Assistant 

 

I. ACCOUNTABILITY: 
 

Restaurant Assistant reports to the Food & Beverage manager and the Director of Golf 
 

II. SCOPE OF RESPONSIBILITIES: 
 

Responsible for the kitche1i duties, handling orders and cleaning kitchen area. 
 

III. SPECIFIC DUTIES: 
 

-Will train and know the FORE reservation POS system, and have to remember the coupons and 
promotions concerning the golf course and restaurant. 
-Will train in serving food and alcohol responsibly. 
-Takes in Green Fees (when assistance is needed by the Pro Shop), and food money, and takes food 
orders. 
-Will train and know how to prepare all food items as well as how to stock and maintain the 
kitchen with necessary food. 
-Constantly clean when not busy helping customers, dishes, tables, food prep area, under machines, 
and restock soda machines as necessary. 
-Mop and clean the floor at night for the next day. 
-Put all food away that needs to be and clean/prepare necessary machines for the next day. 
-Bring food out to customers at their table. 
-Opening shift: get out all necessary daily food items and set up the cash register, counting the 
startup money. 
-Closing shift: make sure all dishes are washed and machines are turned off. May have to lock up 
carts and check rental clubs and pull carts. Count the daily money and do a cash deposit, turn off 
all lights put on the alarm. 

IV. QUALIFICATIONS AND SALARY 
Restaurant Assistants must possess the ability to effectively work both independently and as part of a 
team. Must have experience in teamwork and have strong communications skills and work ethic. 
Needs to demonstrate problem solving skills. 

 
All Shorewood Golf Course employees are required to take at least 6 undergraduate or 5 graduate 
credits per semester with a minimum cumulative GPA of 2.5., although it is not necessary to be 
enrolled for classes over the summer. The Shorewood Golf Course Clubhouse Assistants will be 
compensated according to the Shorewood Golf Course Wage Rate Guidelines. 

 


