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Introduction  v 

Welcome to Texas Roadhouse 

Mission Statement 
 

To serve the best quality steaks in town, while 

providing top notch customer service to every 

customer that comes through the door.  Each 

day our food is prepared fresh to ensure the best 

taste for our customers.  We vow to serve our 

steaks at an affordable price that can't be beaten.  

Our customers leave satisfied in our food and 

also the impeccable customer service. 

 

 

Our Story 
 

Texas Roadhouse first opened in 1993 in Indiana and we have not turned back since.  Our 

founders, Kent Taylor, has dedicated his life to this restaurant, and in turn created a 

successful steakhouse restaurant chain.   

 

To become one of the best steakhouses in America we have adhered to some basic 

principles: 

 

1. Create every menu item from scratch daily, including hand-cut steaks.  This might 

seem like a lot of work but the taste of our food will prove its worth. 

2. Offer our delicious food at an affordable price.  Restaurant prices have soared in 

the last 10 years but we have stayed true to our founders belief in serving the food 

at a price anyone can afford. 

3. Create a fun environment for our guest most importantly, but also our employees.  

If our employees don't enjoy working here we can't offer our guest the best 

satisfaction. 

 

 

http://texasroadhouse.standoutjobs.com/pages/cross-the-road-to-a-texas-roadhouse-for-a-career-youll-love


  

Texas Roadhouse Policies 
 

Once you have completed training you will receive some benefits from the company.  

Some benefits you will receive for working a shift like employee discounts, while others 

require you work full time every pay period.  Here is some benefits you will receive from 

Texas Roadhouse. 

 

Employee Discounts 

 

• Each shift you work you are entitled to one free meal under $12.99.  
You must eat this meal before or after your shift, never during your 
shift. 

• If you visit the restaurant while not working you still receive a %50 
discount on your food only. 

Keep in mind these meal must be eaten at the 
restaurant and not taken home 

Employee Benefits 

 

• We offer health and dental insurance to employees that maintain a full 
time status.  To be consired full time you must average 30 hours per 
week on every pay stub.  Once you have worked 6 months with 30 
hours a week average you can receive this benefit. 

• If you work a full year full time status you are eligible for a 2 week 
paid vacation time. 
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Types of Discs 
 

 

 

 

 

 

 

Choosing the right Disc 
 

 

 
 

 

 
 

 

 

 

 
 

 

 

 
 

 

 

 

 
 

 

 

 

 
 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 



Server Training Shift #1 
 

Shift Objectives 
 

 

 

 Introduce the new employee to our point of service system aloha. 

 Show them how to properly clock in and out. 

 Know the appropriate uniform. 

 Learn how to handle payments. 

 How to deal with customer complaints. 

 

 

What You Will Do 
 

 

This shift will be your first shift on the floor of the restaurant.  You will be following one 

of our certified trainers and learning how a serving job works.  One thing to remember is 

that you are in customer service so they always come first.  Always be compassionate 

towards their needs.  During this "follow" shift you will learn how to take payments as 

well as learn the essentials to be a good restaurant server.   

 

 

Meals 

Prepared 

Fresh 
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Proper Uniform 
 

Uniform 
 

Your entire uniform should be properly 

washed and not wrinkled.  Our uniforms 

our simple but we expect them to be 

clean and neat.   

 

 Shirt - 2 Texas Roadhouse server 

shirts will be provided to you 

during your 

training.  Shirt must be tucked in 

at all times you are on restaurant                   

property. 

 

 Pants - Any pair of blue jeans 

that do not have any tears or rips 

in them. 

 

 Apron - 2 will be provided to you 

during your training.  Aprons 

have a tendency to get dirtier than 

the rest of your uniform so don't 

forget to wash it along with your 

uniform. 

 

 Shoes - Any solid black non-slip 

shoes.  You must have non-slip 

shoes because a restaurant is a 

slippery place and we don't want 

you to get injured. 

 

 Belt - Any solid black belt with 

no designs.  

  

 

 

 

 

 

 

Policies 
 

Cell Phones - Never use your cell phone 

during a shift.  There is always 

something to be done. 

Gum - Do not chew gum while serving 

as it is unsanitary. 

Guys - Come every shift clean shaven. 

Girls - Come every shift well groomed 

with no loud colors of make-up. 

Tattoos - Any visible tattoo must be 

covered to work here. 
 

 

 

 

 

 



9 Steps of Service 
 

 

 

 

1. Greet the table quickly within 2 minutes of them being seated.  As you greet 

them it is important that you suggestive sell drinks and appetizers.  Offer 

them one alcoholic beverage and one non-alcoholic beverage.  Also take this 

time to offer any appetizers. 

 

2. Return to the table within another 2 minutes of taking their drink order.  If 

they did not receive rolls as they were sat bring them with the drinks. 

 

3. Once they are ready take the food order and take time to repeat the order 

back so you ensure the order is correct.  Incorrect orders will have a huge 

impact on food cost so make sure to get it right. 

 

4. Using the aloha system put in the customer's order and send it to the kitchen. 

 

5. Return to the table with any appetizers or salads they want before the meal.  

Once this is done make sure the food comes out in a timely manner. 

 

6. Make sure to go back after they have had a couple bites to make sure 

everything is tasting  good.  Check back as you are needed by the table. 

 

7. Make sure to remove any unused dishes or glasses from the table.  It is very 

easy for a restaurant table to get cluttered so be smart and pre-bus your 

tables. 

 

8. After they have finished their entrees offer dessert to them.  Make sure to 

suggest 2. 

  

9. Drop-off dessert or if they didn't have dessert drop-off the check.  Tell them 

that you will be their cashier at their convenience.  Return to them with the 

processed payment, while thanking them for coming in. 
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Customer Complaints 
 

Guest Satisfaction 
 

Guest satisfaction is our main concern as a restaurant server.  After all you are here to 

make money, and if you want to be busy you better have great customer service.  We take 

this very seriously at Texas Roadhouse.  We vow never to let a customer leave unhappy.  

Here is how you handle a customer that is not fully satisfied.   

 

Most complaints you should be able to take care 

of yourself.  Others will require a manager.  The 

key is having good judgment when taking care of 

your guest.  If ever you feel they are not satisfied 

and you can't do anything about it yourself 

consult with a manager.  Some of the most 

common complaints is that there food is cold or 

that it doesn't taste right.  Never question the 

customer, just agree with them and say that you'll 

have a fresh dish right out for them.  If the customer 

complains again then this would be the time to get 

your manager.  Another complaint might be that they 

received the wrong order.  This is a simple fix just 

go to your manager and get the right order out to 

them. 

 

To be a master of customer service is easy.  Obey one 

key rule and treat them like their human.  Treat them 

how you like to be treated and they will come back to 

visit.  If you're having a bad day leave it at the 

door because our customers come first. 
 

 

 

 

The customer is always right,  live by this 
rule and you will satisfy every customer 

you serve. 



Processing Payments 
 

Cash 
 

Follow these steps when dealing with cash:  

 

 Repeat back to the guest how much they gave you so 

there is no confusion. 

 

 Go to a computer and process the payment as cash.  

Enter in the amount the customer gave you. 

 

 The computer will then tell you the right amount of 

change to give back the customer. 

 

 If the customer complains about not receiving the right amount of change, inform 

your manager. 

 Do not give them an immediate refund, let your manager take care of this 

issue. 

  

 At the end of the shift a printout of all sales and discounts will be printed.  This 

report keeps track of your tips and cash you take in. 

Credit 
 

Follow these steps when dealing with credit cards: 

 

 We accept Visa, Mastercard, Discover, and 

American Express 

 

 Go to a computer terminal and swipe the card under 

the correct table. 

 

 Once this is done, if the card is approved, two paper 

slips will print out with a section for tip, total, and signature.  

 

 Make sure to return both slips with a pin.  One will be labeled server copy.  Keep 

this one and make sure that is the one the customer signs. 

 

 Keep all transactions with credit cards so they can be verified at the end of the 

shift with the end of the shift printout.  
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Aloha Practice 
 

Take some time to practice writing down orders in the correct spots and after you have 

completed that ring up the items on the computer.  Make sure you are clocked in as training so 

you don't actually send these orders since they are not real customer orders.  After you have 

wrote down your orders, move to the computer and enter these 4 orders in less than 5 minutes. 
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Training Shift #3 
 

 

Shift Objectives 
 

 

 

 Review shifts 1 & 2. 

 Complete your formal training. 

 Know the entire menu. 

 Serve on your own confidently. 

 Complete checkout proceedures. 

 

 

What You Will Do 
 

This Shift will consist of a certified trainer following you to ensure that you are doing everything 

to company standards.  You will also have your final test over the menu and server etiquette.  

You must pass this test to finish your formal training and be eligible for serving shifts on the 

schedule.  
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9 Steps of Service Exercise 
 

 

Write down in detail the steps of service.  If you can't remember one get help from 

your trainer. 

 

 

 

1.  

 

 

2.  

 

 

3.  

 

 

4.  

 

 

5.  

 

 

6.  

 

 

7.  

 

 

8.  

 

 

9.  
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Menu Exercise 

Appetizers 
 

 

Entrees 

 

 

What appetizer is this? 

• What sauce does it come with? 

• How much does it cost? 

What appetizer is this? 

• What sauce comes with it? 

• Descibe the appetizer as you would to a guest. 

What appetizer is this? 

• What comes with this appetizer? 

• How much does it cost? 

What steak is this? 

• How did you know which steak it was? 

• How many sides come with this entree? 

What entree is this? 

• Is it served with a salad? 

• What is the preparation time for this entree? 

What salad is this? 

• What comes on the salad? 

• Is chicken the only meat option? 



Sides 
 

 

Desserts 
 

 

 

What side is this? 

• What is the white topping you see? 

• Describe the taste as you would to a guest. 

What side is this? 

• How are they cooked? 

• What comes in this side dish? 

What side is this? 

• What are the ingredients that make this side? 

• How are they prepared? 

What dessert is this? 

• What is it served with? 

• How much does it cost? 

What dessert is this? 

• What is the red topping you see? 

• Is it prepared fresh by the restaurant? 

What dessert is this? 

• What are the ingredients for this? 

• How much does it cost? 
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Server Etiquette Exam 
 

Please complete this exam on your own.  Once you are finished bring it to your trainer 

and have them grade it.  You can't serve by yourself until you have passed the exam so 

take time to prepare before you take it. 

 

1. What is the correct way to handle a customer complaint?  

 

2. Is it ever okay to lay down a try on a table? 

 

3. Why is it important to suggestive sell? 

 

4. What happens when the customer says he received the wrong order? 

 

5. What forms of payment to we accept? 

 

6. How many items must you offer when suggestive selling? 

 

7. What is the proper way to handle credit card purchases? 

 

8. Is it important to let the customer know how much cash you think they have given 

you? 

 

9. What is the 4th step in the 9 steps of 

service? 

 

10.   What is the address of this restaurant?



Menu Exam 
 

This brings an end to your formal training period.  If you pass this exam you will 

be on the next available schedule.  If you do not pass this you will get a second 

opportunity to pass when you feel you are ready.  Good luck. 

Final Exam 
 

1. How long after a table has been sat should you greet them? 

 

2. What types of beer do we carry on tap? 

 

3. What non-alcoholic beverages do we serve? 

 

4. What comes with the combo appetizer? 

 

5. If a customer wants a steak medium rare, what color should the middle be? 

 

6. Is it important to repeat back your order? 

 

7. Describe the rattlesnake bites?  Would you consider them spicy? 

 

8. List our available salad dressings? 

 

9. What sides come with our steaks? 

 

10. What sides come with our other entrees? 

 

11. What type of cheeses do we carry for our hamburgers? 

 

12. What soups do we carry? 

 

13. What types of seafood do we carry? 

 

14. What items, if any, are gluten free? 

 

15. What are the hours of operation? 
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16. Which item takes the longest to cook? 

 

17. List our desserts? 

 

18. What sizes are available with the classic sirloin? 

 

19. What about the ribeye? 

 

20. What computer system do we use here? 

 

21. Are kid drinks included in the kids meal? 

 

22. What sauce is served with the Baby Blossom? 

 

23. How much are the ribs? 

 

24. What is the difference in Country Fried Chicken and County Fried Steak? 

 

25.  How much pork is served in the pulled pork dinner? 

 

26. Are rolls included with the meal? 

 

27. Do you get any employee discounts working at Texas Roadhouse? 

 

28. List our side dishes? 

 

29. Which side dish is served with marsh mellows? 

 

30. Can you substitute a dinner salad for a side dish? 

 

31. What comes on our burgers standard? 

 

32. What side dish is served with hamburgers unless otherwise asked? 

 

33. How are the burgers cooked unless requested otherwise by the customer? 
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