Employee Handbook

Schedules

increase. Pay increases are not guaranteed. Rewards are
based solely on a person’s job performance and results.

Overtime

Schedules are prepared to meet the work demands of the
restaurant. As the work demands change, management
reserves the right to adjust working hours and shifts.
Schedules are posted weekly (day of week / time). Each
employee is responsible for working their shifts.

You should arrive for your shift with enough time to make
sure you’re ready to work when your shift begins. We
suggest that you arrive 10 to 15 minutes before your shift
begins so that you have time to get settled and ready for
your shift. You should clock in when your shift begins and
be ready to start work immediately. Employees must enter
and exit through the front door during business hours — not
the back door.

Schedule changes may be allowed only if you find a
replacement and get a manager’s approval. To be valid, the
manager must indicate and initial the change on the posted
schedule. The restaurant usually requires high levels of
staff on or around holidays, sporting and other special
events. We understand that you have a life outside of the
restaurant and will always try to find a way to work with
you on your schedule requests. We do, however, ask you to
remember just how crucial each position is to the proper
functioning of the restaurant. Please remember that even
though we will try to comply with your requests, there is no
assurance that you will get the requested time off.

In accordance with Federal Minimum Wage Law,
employees are paid overtime when they work more than 40
hours in one week. Hourly employees are paid at one and
one-half times their basic straight time rate for all overtime
hours worked. Tip credit will be factored into the hourly
rate for tipped employees.

Standards of Conduct

Consistent with our Mission and values, it is important for
all employees to be fully aware of the rules, which govern
our conduct and behavior. In order to work together as a
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