YOUR MINDSET IS

Being a great waiter isn’t just about balancing trays or memorising menus. It's about your
mindset. Your mindset affects how guests feel, how your team works together, and how you grow

IN your career.

So, what's this "waiter mindset" exactly?

The Guest Comes First — Always

Great waiters have a simple rule: everything is about the guest experience.

Imagine you're dining out on your birthday. You feel special when the waiter remembers
your name, suggests your favourite dessert, or arranges a small surprise. That's how
guests want to feel every day.

At the Hilton in Dubal, waiter Ali noticed a guest mentioning a birthday in passing. Without
being asked, he quietly arranged a complimentary dessert and personalised note. The
guest was so impressed they shared the story online—qgiving Ali recognition from his
manager.

BEA Mistakes are Opportunities

No waiter is mistake-proof. The key is how you react. Remember the soup-spill story?
Mistakes don’t define you. Your reaction does. When errors happen, apologise, fix quickly,
and learn from the situation.

Always acknowledge mistakes quickly. Don’t blame colleagues or situations. Offer a
sincere apology with solutions.
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H Teamwork Makes Your Shift Easier

The restaurant floor is busy. Teamwork turns chaos into calm.

Imagine you're juggling multiple tables, and suddenly your colleague offers help. You feel
relief Immediately. Guests see efficient service, not stress.

Practical Tips:
Communicate clearly and calmly.
Ask for help when you need it. Offer help proactively to teammates.

n Confidence Comes with Preparation

Confidence isn't born overnight—it comes from preparation and practice.

Guests can feel your confidence. It reassures them they’re in good hands. Prepare by
learning your menu thoroughly, understanding guest preferences, and knowing the steps
to handle challenges.

Example:
Sara, a waitress at Marriott, always studies the daily specials before her shift. Guests often
compliment her knowledgeable recommendations, boosting her confidence— and her tips!

Bl Positive Attitude is Contagious

Guests remember how you made them feel long after they've left.

Smile genuinely, greet warmly, and maintain positivity even during stressful shifts.
Positivity makes you approachable, helps manage guest expectations, and creates repeat
customers.

Quick Tip:
Always pause briefly before interacting with guests to reset your mood and deliver your
best energy.
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