
Role: Bartender
Department: Front of House
Hours: part time and full time availability
Reports to: Front of House Manager, Mezze Bistro + Bar

ABOUT MEZZE BISTRO + BAR
Mezze Hospitality Group is a Berkshire hospitality company that owns and operates Mezze Bistro + Bar and
Mezze Events.  Mezze Bistro + Bar was established in 1996 as a gathering place with a contemporary
ingredient-driven menu. The origin was to bring people together to share food, drink, and good times. Today,
the Bistro maintains the same ethos by supporting a team of collaborators who care about guests’
experiences, supporting local and regional farmers, and creating honest food made from scratch. Mezze
Bistro continues to be a leader with a culture of warmth and gratitude.

As employers we believe in continuous opportunities for professional development, through daily pre-shift
meetings focusing on the finesse and history of hospitality. We work collaboratively and practice empathic
listening. Our team works with care towards our guests and each other. If this sounds like a culture you'd
enjoy, we'd be pleased to hear from you.

THE ROLE
Bartenders possess the same service expertise in food, wine, beverage and leadership as the service team.
Bartenders specialize in beverage service and personable guest relations. One of the many skills that sets
Mezze Bistro + Bar servers apart is our commitment to ongoing food and beverage education. All bartenders
undergo the same training and onboarding process regardless of prior experience.

DAILY ROLE RESPONSIBILITIES INCLUDE
● Prepare the bar for service
● Ensure drink menus are correct and reflect inventory
● Create and execute cocktails in collaboration with the management team
● Perform weekly inventory
● Ensure proper pours of alcohol throughout service
● Manage cash drawer
● Serve guests at the bar
● Prepare drinks for restaurant guests in a timely manner
● Assist floor team during service whenever possible
● Comply with Mass liquor laws and safety regulations by validating proper identification

PREFERRED REQUIREMENTS
● Have at least two years experience in a hospitality role
● Passion for food, exceptional work ethic, and dedication
● Possess impeccable communication skills including written and verbal
● Possess a positive approach to communication and problem solving
● A high level of personal cleanliness
● Attention to detail and understanding of the importance of consistency
● Flexibility
● Able to work under pressure and stay calm in difficult situations
● Up-to-date TIPS certification
● Posses a high level of time management skills



COMPENSATION
● $6.75/hour is the tipped employee minimum wage as of January 1, 2023. must be paid a minimum of

$6.75 per hour provided that their tips bring them up to at least $15 per hour. If the total hourly rate
for the employee including tips does not equal $15 at the end of the shift, the employer must make up
the difference.

● On average, servers + bartenders at Mezze Bistro + Bar earn between $32-$45/hour.

WORK ENVIRONMENT
We expect staff to comply with all MHG policies and procedures designed to comply with all the restaurant
industry's federal and state-mandated safety and sanitation regulations.  Breaks are scheduled around service
needs and may vary in timing from shift to shift. Staff will be standing throughout their shift.

This position description is intended to describe the general nature and level of work of this position. It is not
intended to be construed as an exhaustive list of all responsibilities, duties and skills required of the
employee.

TO APPLY
Send intro letter + resume to: mezzebistro@mezzeinc.com

“The only way a company can grow, stay true to its soul, and remain consistently successful is to attract, hire,
and keep great people. It’s that simple, and it’s that hard.” – Danny Meyers


