
Off Premise Catering Server Job Description 
 

Work Conditions 

 Catering venues vary with the occasion. Some may be quiet and reserved and feature 
speakers during the food and beverage service. Others, such as parties, picnics and 
wedding receptions, are typically informal and rowdy, with live bands and people 
dancing. All environments require a catering server to remain professional and 
concentrate on the satisfaction and comfort of the guests. 

Good physical condition is necessary for a catering server. Must be able to lift 60 lbs 
while loading and unloading Catering Trucks. Server at times may be carrying trays 
of food and drinks. You must wear a uniform provided by Lother’s or be required to 
provide your own clothing that meets the our dress code. Work hours may vary and 
normally include nights and weekends. If serving alcohol is part of the catering 
server’s job, you must be 21 years old. 

Servers are expected to unload catering truck and set up a nice buffet. Take down 
buffet and reload truck. Return to Lother’s and unload truck, clean buffet equipment 
& return everything it’s proper place. Must be organized 

  

Customer Service: Communication is key to banquet server jobs. You will 

need to listen to the customer's concerns, answer customer's questions, and 

more. You will need great listening and speaking skills, a friendly, relaxing 

demeanor. Courteousness and quick service create a great dining experience for 

customers. Pass out business cards when appropriate. Increases Job Security 

 Stamina: Busy days on your feet, moving fast and carrying large trays of food , 

loading & unloading trucks are the trademark of a banquet server job. We like to 

refer to it as “Furniture Movers” 

 Teamwork: Banquet servers are part of a team. You will be working with other 

servers and the cooking staff to make a great dining experience. Being a team 

player is essential. The best players work most 

 Cleanliness: Nobody wants their food delivered by a slob. Being clean and neat 

when serving food and drinks will help create a great first impression to our 

customers. 

 Attitude: Attitude is key. Catering is hard work. It is essential we make it fun. If 

you don’t want to be here, DO NOT APPLY 
 
 


