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In our eyes, good customer service is 
described to be of equal benefits for the 

customer and employees where the food 
service / operation improves businesses 

and gathers more and more loyal 
customers. This leads to a better restaurant 

that affects the society positively

Good Customer service



How should guests be greeted upon pre-arrival or 
upon arrival?

-With warm welcoming from the current host of the 
restaurant, leading them slowly yet properly to their 
assigned table or otherwise their preferred table and 
taking any drink orders / refreshments as well as take 
any allergies to prevent any future problems.

policies and Procedures



How should the guests be treated 
while in the operation or in 

drive-through areas?

-The guests should be treated 
politely, with respect, and 

high-regards. Prioritizing the 
customer but not always viewing 

them as correct. They are expected 
to consider all their actions and 

understand how the work done is 
affecting any customers. 

Policies and procedures

MARS How should the guests’ 
orders be taken?

In a timely manner and in a 
considerable schedule, the 
server politely requests the 
orders from each individual, 
asking for any modifications 

needed, as well as side 
orders and substitutions into 

the dish. They should also 
reassure the customers if 
the dish may take a while, 

they should also 
recommend any substitute 
for the original order if not 

possible.

JUPITER

SATURN

How will guests’ complaints 
be addressed?

-With consideration and 
composure, the complaints 
are quickly addressed and 

handled carefully. 
Minimizing the problem to 

avoid concerning other 
guests and control the 
situation to avoid other 

possible complaints and 
concerns.



policies and procedures

How will we staff to achieve our 
employee-related standards?

- For starters, we only accept those who 
are willing to learn , as well as certified 
and trained individuals in terms of food 
establishments. This allowing no 
problems in the staff in terms of service 
operations. Basically those who are not 
stubborn.

SATURN
How will we implement our employee-related 
service standards?

- To better implement the service 
standards, we will regularly train staff to 
better cope with any possible situations. 
As the standards are always possible to 
be practiced. Make sure all the 
employees are properly readied for any 
sort of situation.



Policies and Procedures

Mercury is the smallest 
planet in our Solar 

System

MERCURYNEPTUNE
Despite being red, Mars 
is a cold place, not hot. 

It’s full of iron oxide dust

JUPITER
How will we monitor our success in achieving our 

employee-related service standards?

-Through constant shadowing and check-ups from 
the general managers. Through training during 
and out of service operation hours to give 
perspectives on each type of training to allow 
better understanding on certain situations. We’d 
also constantly check on employee experience and 
bring any correction towards actions that are 
incorrect.



Customer input

To best input and consider the answers and opinions of 

the customers, we would take into factor what they 

experienced and change up policies and procedures to 

better our standards to the taste of society’s majority.



To better our employees to the standards of the guest’s and 

customers we will train the employees as soon as possible in the 

area of operations . This is to improve factors in our establishment 

and to make any actions taken, as efficient as possible. To best learn 

from any new standards, we teach to apply any action in the service 

of operation to better master them.

Employee training



How DO We PLan To Meet Standards 

Customer service 
Survey

A survey allows feedback 
from the customers for 
improvements for the 

restaurant.



Customer Checklist

 



CREDITS

from vons mind 
from justins answers
from gavines efforts
from sams existence

Customization** they said to put “existence” 
because they said it would make you laugh.



sources

https://docs.google.com/document/d/1P9BBzIxQ_Y5JM1DXeSOVihmicV95
LShB5xYRsntso0g/edit?usp=sharing
https://docs.google.com/document/d/1P9BBzIxQ_Y5JM1DXeSOVihmicV95
LShB5xYRsntso0g/edit?usp=sharing
https://restaurantengine.com/surveying-your-customers/
https://slidesgo.com/

https://docs.google.com/document/d/1P9BBzIxQ_Y5JM1DXeSOVihmicV95LShB5xYRsntso0g/edit?usp=sharing
https://docs.google.com/document/d/1P9BBzIxQ_Y5JM1DXeSOVihmicV95LShB5xYRsntso0g/edit?usp=sharing
https://docs.google.com/document/d/1P9BBzIxQ_Y5JM1DXeSOVihmicV95LShB5xYRsntso0g/edit?usp=sharing
https://docs.google.com/document/d/1P9BBzIxQ_Y5JM1DXeSOVihmicV95LShB5xYRsntso0g/edit?usp=sharing
https://restaurantengine.com/surveying-your-customers/
https://slidesgo.com/

