
POSITION TITLE Lead Server START DATE  May 2017 

POSITION TYPE  Full-Time – Seasonal END DATE  October 2017

LOCATION  Rosseau, Ontario 

 

WORK LIVE & PLAY in Rosseau, Ontario this summer season — a gem in the heart of Muskoka.

Crossroads Restaurant offers you the opportunity to do just this. Recognized as a top restaurant in the Muskoka area, you  
can expect a busy but rewarding summer. As seasoned experts in the culinary world, owners  and executive chefs Richard  
and Julie Lalonde provide a perfect atmosphere for passionate individuals looking to gain and or develop their skills in the  
hospitality industry. Julie and Richard strive to include fresh locally grown produce and meat in all of their mouth watering  
creations. The idea of “real cooking” with fresh and not frozen ingredients is of great importance at Crossroads Restaurant,  
and the results speak for themselves. If you are passionate about food, thrive in a fast paced, team oriented, learning  
environment, this is the place for you! We offer competitive wages, job specific training, opportunities for advancement,  
and seasonal accommodations assistance if needed.

POSITION SUMMARY

As the lead server, you will be responsible for providing leadership of dining room operations.  The lead server is a hands-on 
leader in day to day operations directly supervising and assisting the dining services team, maintains a customer focus business 
decorum at all times, manages dining flow and balances the serving responsibilities among dining staff. Additionally, you will 
assist the community in maintaining consistent and high quality service standards in a well known local establishment.

RESPONSIBILITIES

• Handles customer complaints in regard to dining  
service provided and follows through with necessary action

• Supervises full and part-time dining staff on a regular basis.
• Performs duties of subordinate dining staff as necessary in  

order to ensure team is adequately staffed and running
• Trains employees and assists in performance evaluation
• Assigns tasks as related to opening and closing procedures
• Assigns and organizes dining room reservations seating 

QUALIFICATIONS

• Excellent communication skills
• Excellent customer service skills
• Ability to direct and manage a team
• Must have problem solving abilities, be self motivated, and organized
• Must be knowledgeable about wine and food and wine pairing
• 3+ years experience working in the hospitality industry
• 1+ years experience working in a supervisory role
• SMART Serve certification 

HOW TO APPLY 

No phone calls please. To be considered for the position, please email a cover letter and résumé to info@crossroadsrosseau.com
Make sure to identify the name of the position that you are applying for. 

Please note:  We thank all applicants; however, only those who are selected for an interview will be contacted.

LEAD SERVER APPLICATION

crossroadsrosseau.com

• Ensures that all liquor inventory is well stocked and 
replenished

• Monitors work methods, standards of performance, 
sanitation and safety standards

• Manages the flow of the dining room
• Communicates with guests to ensure a high level of 

satisfaction
• Monitors and assists with daily cash out procedure of the 

dining staff


