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The Little Nell - 2026 Summer

The Little Nell is Aspen's only Five-Star, Five-Diamond, ski-in/ski-out hotel, featuring luxurious amenities,
personalized service, breathtaking mountain views, renowned dining, spacious accommodations, and
unparalleled access to America’s most famous mountain town. A Relais & Châteaux resort, The Little Nell is
consistently recognized for its award-winning wine and culinary programs and dedicated service. The
property boasts a variety of amenities, including two restaurants, three bars, a wine cellar and a speakeasy.
The new Spa at The Little Nell is rooted in ‘The Aspen Idea’ - a holistic lifestyle philosophy that integrates
mind, body, and spirit. During ski season, The Little Nell guests have access to a slopeside ski concierge and
numerous winter adventures. In summer months, guests enjoy lush gardens along with off-road adventures,
stargazing, fly fishing and mountaintop yoga; plus, a pool, hot tub and health center year-round. The Little
Nell has been acknowledged with numerous awards for decades including being named a Forbes Five-Star
hotel since 1995, a AAA Five-Diamond hotel since 1991, a Wine Spectator Grand Award winner since 1997,
recognition as one of America’s 100 Best Wine Restaurants from Wine Enthusiast and frequently nominated
for its Outstanding Wine Program by the James Beard Foundation. The Little Nell also proudly offers
residences, with 26 exquisite private mountainside homes and 12 guest rooms situated at the base of Aspen
Mountain where owners and rental guests enjoy exceptional personal service delivered by The Little Nell
team, along with effortless ski-in/ski-out access to Aspen Mountain. For the first time since its inception, the
first Nell hotel outside of Aspen will open at Rockefeller Center in 2027, bringing its legendary sophisticated
style and legendary Aspen culture to New York City. For more information, visit www.thelittlenell.com or
follow @thelittlenell on X, Instagram or Facebook.

Preferred Dates

Business

Start
May 15 2026 - Jun 15 2026

Finish
Sep 20 2026 - Oct 15 2026

Bonuses Available
There are no bonuses

Interview with The
Little Nell
The Little Nell is interviewing for all
positions on Feb 06. Sign up now to secure
your spot!

Sign Up Now!



The Little Nell

Last Logged In: Jan 21 2026

675 E Durant Ave, ASPEN, CO 81611

View Website

Hotel Rocky Mountains

Host Profile

Ask me anything…

https://www.google.com/maps?q=The+Little+Nell+675+E+Durant+Ave+ASPEN+CO+81611
https://www.instagram.com/thelittlenell
https://www.google.com/maps?q=The+Little+Nell+675+E+Durant+Ave+ASPEN+CO+81611
http://www.thelittlenell.com/
https://cdn.filestackcontent.com/ShUZm4K4QkuXSpB5Qob5?policy=eyJleHBpcnkiOjMzMzI2MTE2NDM4fQ==&signature=848d61d2a51725023d686e0e3cfaafd79b2f4ad69c73f93edda324de3e8722f5
https://cdn.filestackcontent.com/ShUZm4K4QkuXSpB5Qob5?policy=eyJleHBpcnkiOjMzMzI2MTE2NDM4fQ==&signature=848d61d2a51725023d686e0e3cfaafd79b2f4ad69c73f93edda324de3e8722f5


Housing

Uniform or Dress Code Requirements
Students must bring black non-slip work shoes, black socks and black belt.
• Jewelry must be conservative and coordinate with uniform. Earrings are not to be larger than the size of a
quarter. If a second earring is worn it must be a small post type. No visible body piercing except for earrings.
No gauge type earrings are allowed.
• Front of House/ Guest facing employees may not wear cloth or plastic jewelry.
• Tattoos on the face or neck are not allowed. Offensive tattoos are not allowed.
• All hair must be of natural color, well-kept and in a conservative hairstyle.
• Males may wear a fully grown, neatly trimmed beard. The length of the beard must not exceed ½ inch off
the face.
• Facial hair must be fully grown in at the beginning of employment or season. Partially grown in facial hair is
not allowed.
• Nails are to be conservative in length, clean and well- manicured so they do not interfere with work. If nail
polish is worn it must be a conservative color. Polish must be well maintained and free of chips. Nail art,
jewels and extreme bright colors are not allowed.
• Light make up is encouraged for females and should be professional and tastefully applied

Work Schedule Details
Managers will post employees schedules 1 week in advance and employees are scheduled based on
business demands.

Meals Included
One complementary meal per shift.

Paycheck Deductions (in addition to taxes)
No - unless students chose to pay for your seasonal bus pass through payroll deductions

Drug Testing Requirements
Only post workplace accident testing

Housing Type
Provided

Description
We offer dorm style/shared bedroom housing or four-bedroom apartments where each person has their
own room. Rooms are assigned on a first come, first served basis. Rent varies by property and ranges
between $600-$1000 per month.
The following would be due prior to moving in; security deposit (equivalent to one month's rent, refundable
if the unit is left in good conditions and free of damage after moving out), $100 cleaning fee (refundable if
unit is left clean) admin fee ($100, non-refundable), first month's rent.

Rent
$250.00/week

Housing Deposit
$1,000.00

Housing Deposit Refund
Housing is on a first come first serve basis. Deposits are refunded upon move out as long as the apartment is
clean and free of damage. Students will require to fill out a form and schedule a move out appointment
directly with the housing department

Rent deducted from wages
No

Number of people sharing housing
4

Number of people sharing a bedroom
2

Number of people sharing a bathroom
2

House Rules
no parties, no smoking in the units, no pets, no overnight guests

Cleaning Responsibilities
Participants are responsible for cleaning their housing, no cleaning supplies are provided

Laundry
Yes, and yes, there is a cost

Furniture in Housing
Bed, Chairs, Couch, Table

Utilities included at no additional cost
Electric, Gas, Heating, Trash, Water

Utilities available for additional cost
Internet: $$40-$80 a month, to be shared among roommates a month, Television: $dependent on provider a
month



Cultural Opportunities

Job Listings

Everyday goods and services near housing
Bank, Entertainment, Grocery, Laundry, Town Center

Distance from work
up to 25 miles from hotel.

Available Transportation
All of our housing is off of the bus line. It is really easy and reliable, Roaring Fork Transit Authority to and
from work.
https://www.rfta.com/

Estimated Transportation Cost
$10.00/week

In the area
Biking, hiking, rafting, camping, paddleboarding, outdoor concerts, on mountain dinning, Aspen Art
Museum, Aspen historical Society tours, Aspen Arts

Provided by Host
Employee holiday celebrations, employee end of season celebrations, company sponsored volunteer
opportunities, holiday party

Server Assistant

6 Positions

Tipped Maybe Overtime

$12.54 + tips /hour
32 hours /week

Overtime Wage 
$18.81 /hour

Position Description
Server Assistants are responsible for helping to set tables, deliver food/drink orders, and additional
kitchen/busser duties as needed. Your employer may ask you to perform other duties related to your
job type. If you have questions or concerns about this, please contact InterExchange.

https://www.rfta.com/


Additional Description
Within the Server Assistant, we have a total of 6 openings between Element 47, Ajax Tavern and
Banquets. The available positions within this category are: Back Server, AM Back Server, Food Runner
and Houseperson. Below are the job descriptions and hourly wages for each position. 
1. Back Server:
Summary
The Back Server serves food and beverage in a timely, friendly, and professional manner according to
established Forbes 5 star standards and procedures.
Pay Rate: $14.00 plus tips if AM Back Server or $12.54 plus tips if Ajax Back Server
Essential Job Functions
•    Food and wine knowledge/service
•    Use suggestive selling technique for food and beverage
•    Attend daily pre-meal tasting
•    Ensure friendly greeting to all guests
•    Take order and sere food and beverage request promptly. Ensure that established service
procedures and standards are followed
•    Check with guest during meal for guest satisfaction
•    Responsible for guest check and proper payment
•    Have accurate working knowledge of the Micros system
•    Set-up station and tables prior to service
•    Assist in clearing and set-up of tables during service
•    Ensures tableware is clean and in place
•    Completes side duties
•    Maintain the proper care and cleanliness of tableware, serving equipment and service areas (front
and back of house)
•    Make manager aware of all guest comments and complaints
•    Maintain positive communication with service personnel
•    Is familiar with Colorado liquor laws does not serve intoxicated guests or minors
•    Carries tools necessary to perform job, ie crumbers corkscrew etc
•    Is knowledgeable of 5 star standards and adheres to them in every aspect of operations.
2. Houseperson in Banquets:
Summary
The Banquet Houseperson is responsible for the set-up, breakdown, general cleanliness and
maintenance of the meeting rooms and banquet areas.
Pay Rate: $21.50 no tips
Essential Job Functions
•    Extend friendly greeting to guests in meeting rooms and public areas
•    Responsible for master keys and pagers, ensure their safe return to PBX
•    Set rooms according to banquet event orders and standards
•    Responsible for setup and breakdown of all meeting rooms and functions
•    Setup, breakdown and maintain all A/V equipment
•    Assist in banquet service.  Assist in transporting food and tableware to and from the kitchen. 
Assist in coordinating breakdown station for dirty dishes
•    Transport and handle equipment and furniture with care to meeting rooms and off property
events.  Avoid damaging walls, doors and furniture when transporting
    equipment and furniture
•    Breakdown and clean meeting rooms.  Clean and organize banquet back hallway and
    banquet storage rooms
•    Inform Banquet Manager of guest comments and complaints
•    Maintain positive communication with banquet staff and all F&B departments.
•    Will report to work in a neatly groomed and acceptable manner as outlined in the employee
handbook
•    Responsible for the upkeep and cleanliness of the catering vehicles
Responsible for assisting all team members in organization of kitchen items, to include, dry goods,
kitchen equipment, storage containers, cleaning supplies and proper rotation and organization of all
food deliveries.
3. Food Runner
Summary
The Food Runner serves food to guests per Forbes 5-star standards.
Pay Rate: $21 plus tips only on food sales 
Essential Job Functions
•    Serve food to guests according to standards
•    Run dishes and make serving dishes a high priority
•    Proficient in all E47 menus and can describe all menu items to a guest if/when necessary
•    Well versed in all Wines by the Glass (BTG) offerings
•    Has working knowledge on wine-cellar and able to find wines if/when needed
•    Assist in clearing dishes from guests
•    Responsible for set-up the expediting line
•    Polishes glasses and silverware during the entire shift and as time allows
•    Maintain the proper care and cleanliness of serving equipment. Stack and handle china, glassware,
and silver to avoid breakage
•    Assist in closing jobs (i.e., re-set dining room, stock equipment, etc.)



•    Attend daily pre-shift meetings
•    Maintain positive communication with service and kitchen staff
•    Make managers aware of the guest's comments and complaints
•    Display advanced knowledge of all menu items and able to describe dishes proficiently to guest
•    Maintain positive communication with service personnel
•    Carries tools necessary to perform the job, i.e., corkscrew, lighter, pen, notepad, etc.
•    Knowledgeable of Forbes 5 star standards and adheres to them in every aspect of the operation
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs.  
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Ski Pass
•    Other company perks

Cook

2 Positions

Maybe Overtime

$23.00 /hour
32 hours /week

Overtime Wage 
$34.50 /hour

Position Description
Cooks are responsible for preparing and cooking food orders per recipe guidelines. Cooks prepare
batters, meat dishes and vegetables. Cooks provide back up to the line during busy hours, including
restocking and maintaining workstations to assure plenty of product is always available. Cooks clean
all workstations at the end of the day, sweeping and mopping of floors. Your employer may ask you
to perform other duties related to your job type. If you have questions or concerns about this, please
contact InterExchange.

SWT Regulations prohibit employment In positions declared hazardous to youth by the
Secretary of Labor at Subpart E of 29 CFR part 570. This includes the operation of deli slicers,
including setting-up, adjusting, repairing, or oiling such machines or the cleaning of such
machines or the individual parts or attachments of such machines, regardless of the product
being processed by these machines (including, for example, the slicing in a retail delicatessen of
meat, poultry, seafood, bread, vegetables, or cheese, etc.).

https://www.ecfr.gov/current/title-22/chapter-I/subchapter-G/part-62/subpart-B/section-62.32
https://www.ecfr.gov/current/title-29/part-570


Additional Description
Position Summary
The Cook III helps with station assignments and prepares hot and cold foods for the restaurant
according to Chef de Cuisine’s specifications. This position is responsible for preparing and cooking a
variety of food items following established recipes and safety standards. The Cook III position requires
maintaining cleanliness and organization in the kitchen while ensuring food is prepared in a timely
manner and to the highest quality standards. This position reports to the Chef de Cuisine.
Essential Job Functions/Key Job Responsibilities
•    Prepare & serve food items according to standardized recipes and chef specifications 
•    Follow daily preparation list to ensure items are ready for service 
•    Cook food to order
•    Work and maintain sauté, grill, and roasting stations
•    Help organize kitchen items including, dry goods, kitchen equipment, storage containers, cleaning
supplies, and food deliveries
•    Set up, work, and breakdown station 
•    Maintain a clean and sanitary work environment, participate in pre and post shift cleaning and
organization to include but not limited to kitchen equipment, walk in fridge/freezer storage, dry
storage, trash, recycle, mopping, sweeping  
•    Work closely with kitchen team members to ensure smooth operation and effective
communication during food service
•    Submit production needs for following day by shift end
•    Other duties as assigned 
Qualifications
Education & Experience Requirements
•    Culinary degree or equivalent preferred
•    1 year of food preparation experience preferred
•    ServSafe or similar food safety course certification preferred
Knowledge, Skills & Abilities
•    Proficient written and verbal communication English skills, Spanish a plus
•    Knowledge of a variety of cooking techniques to include baking, broiling, grilling, sauté, roasting,
blanching and more
•    Knowledge of food handling, safety and other restaurant guidelines
•    Knowledge of simple sauce and dressing 
•    Excellent time management skills
•    Ability to work under stressful circumstances
•    Ability to quickly adapt to changes in processes, customer flow, environments, and tasks
•    Ability to engage with customers in a positive and helpful manner
•    Ability to work in collaboration with others to achieve team goals
Additional information
Work Environment & Physical Demands
•    Ability to reach, crouch, kneel, stand, walk or be on your feet for extended periods of time
•    Regularly work in wet, hot and humid conditions for extended periods of time and may be
required to walk on slippery and uneven surfaces
•    Must be able to occasionally lift, push or pull up to 50 lbs. individually or with assistance (weight
limits can vary according to position, but no more than 50)
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs.  
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Pass
•    Other company perks

Dishwasher

2 Positions

Maybe Overtime

$23.00 /hour
32 hours /week

Overtime Wage 
$34.50 /hour

Position Description
Dishwasher are responsible for cleaning and putting away dishes, pots and glassware that are used in
the dining room, sweeping and mopping floors, emptying garbage and keeping the kitchen clean.
Your employer may ask you to perform other duties related to your job type. If you have questions or
concerns about this, please contact InterExchange.



Additional Description
Position Summary
The Steward / Dishwasher maintains cleanliness of kitchen, loading dock, and back of house area.
They maintain cleanliness of tableware, glassware, and kitchen equipment while minimizing breakage.
The Steward position reports to the Executive Chef.
Essential Job Functions/Key Job Responsibilities
⦁    Scrape, stack, and clean all dishes properly
⦁    Store dishes and silver in the designated locations
⦁    Set up cleaning area: put dish machine together properly, fil all water tanks, turn on heating
elements to dish machine
⦁    Keep dish area clean and organized according to policy
⦁    Clean kitchen walls, floors, loading docks, and other associated areas at the proper time
⦁    Disassemble, clean and re-assemble dishwasher prior to end of shift
⦁    Post appropriate caution signs when the floor is wet or being mopped to ensure highest level of
safety
⦁    Maintain kitchen work areas, equipment, and utensils in clean orderly condition
⦁    Other duties assigned
Qualifications
Education & Experience Requirements
⦁    Must be at least 16 years of age
⦁    High School Diploma or high school equivalent preferred
⦁    6 months to 1 year of back of house experience preferred
Knowledge, Skills & Abilities
⦁    Knowledge of company policies and procedures
⦁    Familiarity with company rules, regulations, and operational standards
⦁    Basic industry terminology
⦁    Ability to prioritize tasks and manage time effectively
⦁    Ability to do basic problem-solving
⦁    Ability to identify straightforward issues and propose simple solutions
⦁    Proficiency in communicating clearly both verbally and in writing to team members and customers
⦁    Ability to work in collaboration with others to achieve team goals
⦁    Ability to quickly adapt to changes in processes, customer flow, environments, and tasks
⦁    Attention to detail
⦁    Ability to work independently with minimal supervision
Additional information
Work Environment & Physical Demands
⦁    Ability to reach, crouch, kneel, stand, walk or be on your feet for extended periods of time
⦁    Regularly work in wet, hot and humid conditions for extended periods of time and may be
required to walk on slippery and uneven surfaces
⦁    Must be able to occasionally lift, push or pull up to 50 lbs. individually or with assistance (weight
limits can vary according to position, but no more than 50)
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs.  
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Pass
•    Other company perks

Host/Hostess

4 Positions

Tipped Maybe Overtime

$19.00 + tips /hour
32 hours /week

Overtime Wage 
$28.50 /hour

Position Description
Hosts/hostesses are responsible for helping customers, seating them, taking their orders, using a cash
register, and keeping the host station clean. You should also be prepared to help out where needed
and in general help keep the restaurant clean and running smoothly. Your employer may ask you to
perform other duties related to your job type. If you have questions or concerns about this, please
contact InterExchange.



Additional Description
Within the host job posting, we have 4 openings. 2 openings for Ajax Tavern restaurant and 2 for
Element 47.
Position Summary
The Host is responsible for welcoming guests on arrival to the restaurant, seating and presenting
clean menus to them in a friendly, professional and timely manner. This position reports to the
Restaurant Manager.
Essential Job Functions/Key Job Responsibilities
•    Ensure that all guests are greeted in a timely manner
•    Communicate with guests regarding wait times, ensuring that everyone feels accommodated and
listened to
•    Manage the seating chart to ensure tables are allocated fairly between servers
•    Assist restaurant employees with clearing and resetting tables as needed
•    Ensure bar area tables are clean and condiments are stocked, cleaned and refilled as needed
•    Assist with restaurant side work as needed to prepare for service
•    Answer phone calls to communicate wait times, reservations, collect payment and be able to
answer basic resort questions for guests
•    Participate in daily cleaning operations for the restaurant, which can include checking bathrooms
are clean, mopping, sweeping, vacuuming
•    Able to assist as a restaurant server, food runner or busser if needed
•    Snow removal as required by specific restaurant, which may include moving deck furniture
•    Other duties as assigned
Qualifications
Education & Experience Requirements
•    Must be 16 years of age or older
•    Ability to communicate and follow oral or written directions in English is required
•    High School graduate preferred
•    TIPS Certification preferred
Knowledge, Skills & Abilities 
•    Proficient knowledge in guest service principles and best practices
•    Proficient knowledge of computer programs such as Microsoft Office or POS systems is preferred
•    Must display basic knowledge of food preparation techniques and food allergies
•    Knowledge of reservation systems and seating management
•    Knowledge of menu offerings, specials, and promotions
•    Ability to multitask and stay organized in a fast-paced environment
•    Excellent verbal communication and interpersonal skills
•    Ability to handle guest inquiries, concerns, and complaints professionally
•    Understanding of basic restaurant operations and table turnover strategies
•    Ability to work well with a team, including servers, bartenders, and managers
•    Basic math skills for managing waitlists and seating arrangements
•    Ability to remain calm and composed under pressure
•    Attention to detail to ensure a smooth guest experience
•    Ability to stand for long periods and move quickly when needed
•    Flexibility to work nights, weekends, and holidays as needed
Additional information
Work Environment & Physical Demands
•    Ability to reach, crouch, kneel, stand, walk or be on your feet for extended periods of time
•    Regularly work in wet, hot and humid conditions for extended periods of time and may be
required to walk on slippery and uneven surfaces
•    Must be able to occasionally lift, push or pull up to 50 lbs. individually or with assistance (weight
limits can vary according to position, but no more than 50)
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs.  
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Pass
•    Other company perks 

Pool/Beach Attendant

1 Position

Maybe Overtime

$24.00 /hour
32 hours /week

Overtime Wage 
$36.00 /hour



Position Description
Pool/Beach Attendants are responsible for helping to keep the pool/beach areas safe and clean. Job
duties include mopping floors, cleaning bathrooms and showers, replacing towels, and collecting
towels for laundry service. You may be asked to help assist guests using the locker room. You should
also be prepared to help out where needed and in general help keep the resort clean and running
smoothly. Your employer may ask you to perform other duties related to your job type. If you have
questions or concerns about this, please contact InterExchange.

Additional Description
Within the Pool/Beach Attendant job posting, we have 1 opening. This is position is a combination of
Breakfast, Pool and Owner's Lounge Attendant at the Residences at The Little Nell.
Position Summary 
The Breakfast & Owner’s Lounge Attendant is responsible for setting up, maintaining the breakfast
buffet or dining area, ensuring all food items are stocked, presented attractively and assist guests
utilizing the pool and facilities, as well as with some family friendly Food & Beverage activations. This
position provides excellent customer service by assisting guests, replenishing food as needed, and
maintaining cleanliness throughout the breakfast service. This position reports to the Director of
Operations. 
Essential Job Functions/Key Job Responsibilities 
•    Set up breakfast each morning; shifts are 6am-11am/12-3pm/3:30-8pm
•    Serve guests hot & cold breakfast items as well as some refreshments, soft drinks, beer and wine
during the evening 
•    Continually restocks dry food items and refills all drink containers during breakfast hours
•    Assist in brewing a variety of coffees for guests 
•    Wipe down and bus tables during Food & Beverage hours
•    Clean surfaces and floors to prepare the Lounge sitting area for lunch
•    Rotate into stewarding duties as scheduled, including washing dishes and kitchen equipment,
restocking beverage coolers and other prep work  
•    Assists guests as needed and help to maintain the cleanliness of the RLN pool and Garden Deck
areas during mid-day service.
•    Refresh clean pool linens and robes as needed, including bringing linens and cups, dishware back
to our housekeeping department and prep kitchen throughout the shifts  
•    Help with skimming the pool and hot tub areas to maintain a clean environment 
•    Walking all floors and landings for dishes to return to the prep kitchen or in-room dining
•    Helps with some seasonal events and family activations such as smores night and movie nights
•    Other duties as assigned 
Qualifications
Education & Experience Requirements
•    Must be over 16 years of age
•    High School Diploma or high school equivalent preferred
•    1 year of food and beverage experience preferred 
Knowledge, Skills & Abilities
•    Knowledge of food safety practices and hygiene standards
•    Familiarity with various breakfast items, including dietary restrictions and common allergens
•    Knowledgeable of 5-star standards 
•    Excellent communication and customer service skills to interact effectively with guests
•    Strong organizational skills to ensure the timely replenishment and presentation of breakfast items
•    Ability to work efficiently in a fast-paced environment while maintaining attention to detail
•    Ability to anticipate guest needs and provide a welcoming and positive dining experience
Additional information
Work Environment & Physical Demands
•    Ability to reach, crouch, kneel, stand, walk or be on your feet for extended periods of time
•    Regularly work in wet, hot and humid conditions for extended periods of time and may be
required to walk on slippery and uneven surfaces
•    Must be able to occasionally lift, push or pull up to 50 lbs. individually or with assistance (weight
limits can vary according to position, but no more than 50)
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs.  
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Pass
•    Other company perks

Server

2 Positions

Tipped Maybe Overtime

$14.00 + tips /hour
32 hours /week



Overtime Wage 
$21.00 /hour

Position Description
Servers are responsible for waiting on customers, answering questions, writing down lunch and dinner
orders, serving food and drinks, refilling water, dealing with U.S. currency, and setting and clearing
tables. Your employer may ask you to perform other duties related to your job type. If you have
questions or concerns about this, please contact InterExchange.

Additional Description
Within this job posting, we only have opportunities to serve in In Room Dining (Also known as Room
Service)
Position Summary
The In-Room Dining Server delivers exceptional dining experiences by promptly and professionally
serving food and beverages to guest rooms while ensuring accuracy, quality, and hospitality. This role
requires attention to detail, excellent communication, and a commitment to providing personalized
service that enhances the guest experience. This position reports to the In Room Dining Manager.
Essential Job Functions/Key Job Responsibilities
•    Deliver food and beverages to guest rooms promptly and professionally
•    Ensure accuracy of orders, presentation, and adherence to hotel service standards
•    Set up and serve meals in a courteous and efficient manner
•    Provide menu recommendations and answer guest inquiries regarding food and beverages
•    Maintain cleanliness and organization of in-room dining trays, carts, and work areas
•    Process guest orders via phone, ensuring clarity and special requests are accommodated
•    Handle guest requests and concerns promptly to ensure satisfaction
•    Follow all health, safety, and sanitation guidelines
•    Collect and process payments accurately when required
•    Retrieve and clear trays from guest rooms and hallways in a timely manner
•    Collaborate with kitchen and other departments to ensure seamless service
•    Uphold hotel policies, procedures, and brand standards in all interactions
•    Other duties as assigned
Qualifications
Education & Experience Requirements
•    High School Diploma or equivalent preferred 
•    Six months related experience required
Knowledge, Skills & Abilities 
•    Strong knowledge of food and beverage menus, including ingredients and preparation methods
•    Basic knowledge of wine, food and cooking methods
•    Ability to provide exceptional guest service with professionalism and attention to detail
•    Excellent verbal communication and active listening skills
•    Strong organizational and time management abilities
•    Ability to handle multiple orders efficiently and accurately
•    Knowledge of proper food handling, safety, and sanitation standards
•    Familiarity with point-of-sale (POS) systems and order-taking procedures
•    Ability to lift and carry trays, carts, and other items safely
•    Strong problem-solving skills to address guest concerns promptly
•    Ability to work independently and as part of a team in a fast-paced environment
•    Basic math skills for processing payments and handling gratuities
•    Professional appearance and adherence to uniform and grooming standards
•    Ability to remain calm and composed under pressure
•    Flexibility to work various shifts, including nights, weekends, and holidays
•    Understanding of hotel policies, services, and room layouts to assist guests effectively
Additional information
Work Environment & Physical Demands
•    Ability to reach, crouch, kneel, stand, walk or be on your feet for extended periods of time
•    Regularly work in wet, hot and humid conditions for extended periods of time and may be
required to walk on slippery and uneven surfaces
•    Must be able to occasionally lift, push or pull up to 50 lbs. individually or with assistance (weight
limits can vary according to position, but no more than 50)
Job Benefits
This position is classified as a seasonal full-time position eligible for the following benefits:
Enrollment dates differ across the various programs.  
•    Paid Time Off Programs
•    Paid Leave Programs
•    Employee Pass
•    Other company perks 


