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Server , %
Prep Cook Wllio "5 Barista /10 %
Grill Cook ! /40 Cashier /10 %
Dishwasher /10 Housekeeping /16 %
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| Bistro White
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| © Tuxedo
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| Black Vest

| Long Black Tie
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Chef Coat
Chef Pants

Knives

Bow Tie

Cut Glove

Black Pants
Non-Slip Shoes
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