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What People Are Saying
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“I read a Beta copy of this book and have already increased my tips by 20%. This book is legit.” – Taylor D. - server

“This book is excellent. It is a must-read for anyone who is in the restaurant industry. Whether you are a new hire or an old Vet. As a GM, I require all Front of House new hires to read this during their training week.” – Sean K. restaurant manager

“As a corporate trainer for a national restaurant chain. I cannot recommend the reading of this book any higher. Talk about making more money and offering a higher level of service; this book is an excellent way to improve your skills tableside.” – Zach A. corporate trainer

“Love, love, love this book. So simple, yet so profound.” – Misty C. – server trainer

“This book is great. Reading it made me feel more, a lot more confident on the floor.” – James W. lead server
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Dedications
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This book is dedicated first and foremost to my Mom. She taught me the finer art of being a server, floor coordination, and how to work a table of guests. She explained to me at an early age that the “Guests were there to spend money, and to have a good time, and it was our job to help them do both of those things.”

Second, this book is dedicated to Fernando Valera, for believing in me and giving me an opportunity when I needed one. Thank You.

And to anyone who is currently working as a server, or thinks that they may someday want to.

This book is for you!
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Author’s Note
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I grew up working in restaurants and developed a love for the industry. Different members of my family have owned, operated, or otherwise made a living working in this industry for longer than I can remember. As a consequence, I began working at my grandmother's restaurant “The Snook Inn” in Matlacha, Florida, along with my cousins at an early age.

They worked in the kitchen with my grandma, and I worked out front as a busser and as an occasional bar back for my mom. I remember being “in the weeds” for the first time at 10 years old on a Friday night. I later worked at a great number of restaurants, from fast food to diners, Bar & Grill chain restaurants, steak houses, as well as ultra-fine dining. At each stop, I learned something and have honed my skills. 

Coincidently, I have been in sales and marketing as well, for just about as long. As a result, I have had a lot of success every time I worked on a restaurant floor. In my career, I have consistently ranked among the servers with the top sales, and the highest tips earned. As a result of this experience, I decided to write a book and share some of the helpful information that I have learned along the way. May you enjoy it and earn money all along the way.

Mark Cass | Denver, Colorado - 2021
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Not All Restaurants Are Created Equal
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‘Saving Money’ vs. ‘Spending Money’

Type Restaurants

Since most restaurant servers live off of tips, it’s a good idea to consider what type of restaurant you would like to work at before applying. Not all restaurants are created equal. 

When I worked at a local Waffle House, I earned anywhere from five dollars to seven dollars per table. Occasionally, there would be a ten-dollar tip. At the close of an eight-hour shift, waiting on 10-15 tables, I’d be grateful to have earned anywhere from $75 to $100. That’s because Waffle House is not a restaurant where people typically go to spend money. It’s a destination for those who are looking to save money while feeding a traveling family of four, or an early-morning construction worker grabbing breakfast before the start of his shift. High volume and low-priced tickets will always equal small tips. 

Quick meals and high volume keep you busy and the tips flowing but I was putting in the same effort for a $5 tip that would have been required for a $30 or $40 tip at a high-end steakhouse. I made less money as a server in this instance, simply as a result of where I chose to work. So, the first tip for earning more money as a server is to apply at a restaurant that has high volume and high-ticket sales. Someplace that people go to spend their money. A place known to be popular for date night, family dinners, takes reservations, has a liquor bar, and a line out the door.

If you can’t get into a high-end restaurant, consider casual dining chains such as Chili’s, Applebee’s, T.G.I. Fridays, or B.J.s Brewhouse. This atmosphere will do a lot to strengthen your serving skills, floor coordination, and will usually put more money in your pocket in a single shift than working fast food, or some other “greasy spoon” equivalent.

This is where the journey to making more money as a server begins. You want to work at a place where people go with the intent to spend money.
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Showing Up
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Feeling Good and Looking Better

Much of how your shift is going to go is determined before you even clock in. Some servers come to work wearing last night’s apron and a wrinkled shirt. These servers fail to make the best first impression that they can. No one feels good about spending money with a server that looks disheveled and unclean. So, the next tip for making more money as a server is to arrive well-groomed, with a clean and wrinkle-free uniform. You will like how you feel when you look good, and your guests will enjoy their interactions with you much more as well. Care about how you look and your guests will care about how much they tip you. You’re a professional. Look like one.

Arriving Early vs. Arriving On Time

The next aspect lies in the time you arrive. Different places will have different rules about clocking in early, and you will have to operate within whatever parameters are set up at your place of employment. However, I generally have found a lot of success in arriving early. Most places will allow you to clock in if you arrive anywhere within thirty minutes to an hour early. 

I like to arrive and clock in 30 minutes before my shift on slower days and an hour early on busy nights. In that hour, I could usually pick up two or three tables that I would not have otherwise had, had I not arrived early. 

On top of arriving early, I always volunteer or request to stay late and close. That usually allows for two or three more tables at the end of the night as well. Altogether, arriving early and staying late would increase my nightly take home by about 40%.

Another advantage to arriving early, is you increase your chances of getting a favorable section. If the Floor Manager hasn’t yet made the floor plan for that shift, I would find him or her and request a section with booths. Most guests prefer booths and if you have a section with booths, then chances of you making more money that night increase. 

Looking good, showing up early, and requesting a favorable section would increase my nightly tips by at least 40 – 45%. Done night after night, week after week, that adds up to a lot. Certainly, a significant difference from the co-worker who doesn’t do those things.

Make Friends With The Host

This may be the most important bit of advice. Learn the name of your host staff. Compliment them, find something you have in common, and bond with them. Be sure and greet them and let them know you have clocked in. 

They are the gatekeepers to everyone’s money. They determine what server gets sat, how often, and when. If they don’t like you, your pocket will bear the brunt of that, but if they do like you, your pocket will benefit from that as well. Every place of employment has someone who rubs
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