The Rogue and Vagabond expects all employees to comply with management and to conform to The Rogue and Vagabond’s rules at all times.  If these rules are disregarded or the employee behaves wrongly in some other way management may discipline employees. 
Disciplinary action can consist of formal oral warning, written warning, a final written warning, dismissal or, in the case of gross misconduct, summary dismissal.

Do not serve:
- people that are intoxicated
- people under 18 years of age
always check for ID if people look like 25 or under
(ONLY acceptable IDs: NZ-driving licence, International passport, HANZ +18 card)

Staffies:
The employee is entitled one staff drink AFTER a shift that was 4hrs or longer.
If the shift was 6 hrs or longer the employee is entitled two staff drinks
A staffie can be a pint of one of the beers on tap (except foreign beers), a glass of house wine or house spirit.
Every other drink can be purchased with a 40% staff discount.
This discount is only valid for staff drinks, not friends, not partners.

Tabs:
Every employee can run a tab up to $50 for part-timer or up to $100 for full-time staff.
The tab HAS to be paid in full (after discount) the first shift after pay-day.

Cigarette breaks:
there is no specified rule to how many cigarette breaks an employee can have per shift – this is due to the managers discretion. 
No cigarette breaks without checking with the manager on duty though.

Swapping shifts:
Is generally not a problem, yet speak to Gwil or Becs before swapping anything.

Days off/holidays:
[bookmark: _GoBack]See ‘swapping shifts’. Also put a note in the diary.

Sick days:
If you are not feeling well, please inform Gwil, Becs or Jess immediately so they can arrange someone else to work your shift.
If you have a tummy flu (diarrhea) you are not allowed to serve food or beverages so please inform the Rogue and Vagabond immediately. A medical certificate is mandatory. 

Appearance:
We don’t require you to wear a uniform, but make sure you are wearing clean and appropriate clothes to work and make sure you had a shower before you start your shift.

Roster:
It is your responsibility to make sure you know what shifts you are working each day/week.
Always be on the premises 10 minutes prior to your shift.

General behaviour in the bar:
Serving customers is main priority.
Collecting/cleaning/polishing glasses is second priority.
Everything else can be done when it’s quiet or enough staff is behind the bar to accommodate the amount of punters about.(i.e. updating the beer list, changing the music e.t.c)
Cell phones are strictly forbidden behind the bar.
Drinking during the shift is not permitted.(no one is gonna say anything if you have a taster of beer with your ciggie, but pints and such have to wait till after work)
Be professional at all times. Be nice and professional to ALL customers.                 People come back to places with lovely service. Please be polite and helpful, offer to take a glass over to a table if someone ordered 3 drinks or more – IF THERE IS TIME – for example.
Please make sure you know which beers are on tab before you start your shift, and feel free to ask if you are not sure about the beers we are selling.
We are a craft beer bar, and although Jess is trying to put as much information on the back of the tabs, some beer knowledge is desirable.
Make sure all pours have a decent head.

If it’s quiet – don’t worry!There is always something to do – stocking, cleaning e.t.c – if you aren’t sure what to do please check with the manager on duty. 
Communication is everything. Please talk to your fellow staff members if you need help, you are going to leave the premises to buy something…e.t.c.. 
Do NOT beat the kids.


 











