
 

 

 

Front of House – Bartender – Stockyards Brewery & Restaurant 

We’re looking for hospitality-driven bartenders who thrive in a full-service restaurant 
environment where community, quality, craft beer, and guest experience come first. 

Our bar is a central part of the guest experience. As a bartender, you’ll create a welcoming 
atmosphere while serving craft beer, cocktails, and beverages with consistency, speed, and 
attention to detail. You’ll guide guests through our menu, make thoughtful recommendations, 
and help create memorable experiences from first pour to final cheers. 

This role is ideal for someone who is energetic, adaptable, and passionate about great service. 
While the primary focus is bartending, our Front of House team works collaboratively, and you 
may occasionally support serving, hosting, or overall dining room flow during busy periods. 

What You’ll Do 

• Prepare and serve beer, cocktails, wine, and other beverages with accuracy and efficiency 
• Provide friendly, knowledgeable service to guests at the bar and support beverage service for 
the dining room 
• Guide guests through our beer, beverage, and food menus with thoughtful recommendations 
• Maintain a clean, organized, and fully stocked bar throughout service 
• Communicate effectively with the kitchen and front-of-house team to ensure smooth service 
flow 
• Anticipate guest needs and resolve concerns with professionalism 
• Uphold high standards of beverage quality, presentation, and hospitality 
• Follow all AGCO, Public Health, and Health & Safety regulations 

Who You Are 

• Passionate about hospitality, craft beer, and community 
• Energetic, reliable, and comfortable multitasking under pressure 
• Strong communicator with a natural ability to connect with guests 
• Experienced or eager to learn in a high-volume, full-service restaurant 
• Team-oriented with a “no task too small” mindset 
• Detail-oriented with a strong sense of urgency 
• Flexible and available for evenings, weekends, and holidays 

 


