
Banquet Sta�ng Services

At Advanced Pro Services, we believe our 
employees are the key to our success. By 
investing in top-tier training, cutting-edge 
transport technology, and a supportive work 
environment, we ensure they’re equipped and 
motivated to deliver exceptional service.

Not just another sta�ng company
Banquet sta�ng services are essential for 
ensuring the smooth operation of banquets, 
receptions, weddings, corporate functions, 
galas, and other formal or semi-formal events. 
These services involve providing trained 
personnel to handle various aspects of event 
setup, guest service, food and beverage 
operations, and post-event cleanup.

Hospitality Services for:
• Healthcare Facilities
• Event Parking
• Private Parties
• Corporate Functions
• Retail Establishments
• Hospitality Industry

Other Services include:
• Parking Facility Management
• Parking Logistics 

Management
• Full Outsourcing
• Front Door Service
 -Wheelchair Assistance
 -Direction / Information 
 -Umbrellas
• 24/7 On-site and O�-site 

Emergency Response
• Complete Liability and 

Worker’s Compensation 
Insurance Coverage

APS: Valet and Parking

Advanced 
Pro Services

LET’S START 
THE CONVERSATION.

404.565.2930
advancedproservices.com
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Banquet Sta�ng Responsibilities

Banquet Manager
Responsibilities:
• Planning and supervising all aspects of banquet.
• Coordinating with chefs, event planners, and 

service sta�.
• Managing sta� schedules and assignments.
• Overseeing guest satisfaction and any issues.
• Ensuring compliance with health and safety 

regulations.

Banquet Captain
Responsibilities:
• Assigning tasks to servers and bartenders.
• Managing the setup of tables, chairs, and decor.
• Supervising food and beverage service.
• Communicating with the banquet manager and 

kitchen sta�.
• Ensuring that service standards are maintained 

throughout the event.

Banquet Servers (Waitsta�)
Responsibilities:
• Setting up tables with linens, cutlery, glassware, 

and centerpieces.
• Serving plated meals, bu�et items, or passed 

hors d'oeuvres.
• Pouring drinks and refilling beverages as needed.
• Clearing plates and maintaining dining area.
• Assisting guests with dietary needs or special 

requests.

Bartenders
Responsibilities:
• Mixing and serving cocktails, beer, wine, and soft 

drinks.
• Maintaining the cleanliness and organization of 

the bar area.
• Monitoring alcohol consumption to ensure 

responsible service.
• Managing inventory and restocking supplies.
• Handling cash and credit card transactions if the 

bar is not hosted.

Bussers and Runners
Responsibilities:
• Removing empty dishes and glassware.
• Wiping down tables and resetting for the next 

course or service.
• Running food from the kitchen to service areas.
• Assisting servers with large trays or platters.

Kitchen Sta� & Culinary Team
Responsibilities:
• Preparing menu items according to plan.
• Plating meals for servers to deliver.
• Maintaining cleanliness in the kitchen and food 

prep areas.
• Adhering to food safety and hygiene regulations.

Coat Check Attendants
Responsibilities:
• Tagging and storing coats, bags, and other items.
• Returning items promptly and accurately when 

guests depart.
• Maintaining a secure and organized coat check.

Cleanup and Maintenance Crew
Responsibilities:
• Removing decorations and furniture.
• Cleaning floors, tables, and serving areas.
• Handling trash disposal and recycling.
• Resetting the space for future use.

Skills and Qualifications for Sta�

Essential Skills
• Customer Service: Polite, attentive, and 

responsive to guest needs.
• Communication: Clear coordination between 

sta� and management.
• Time Management: Maintaining e�ciency under 

time constraints.
• Team Collaboration: Working cohesively with 

diverse sta�.
• Attention to Detail: Ensuring flawless 

presentation and service.

Training and Certification
• Food Handler’s Certification: For all sta� involved 

in food service.
• Alcohol Server Certification (e.g., TIPS): For 

bartenders and alcohol servers.
• Safety and Sanitation Training: To maintain 

hygiene standards.
• Customer Service Training: To enhance guest 

interactions.

Operational Logistics of Banquet Sta�ng

Pre-Event Planning
• Sta� Scheduling: Assigning roles and ensuring 

coverage.
• Setup and Preparation: Arranging tables, linens, 

place settings, and decorations.
• Briefing and Training: Conducting pre-event 

meetings to align expectations and protocols.

During the Event
• Service Flow Management: Ensuring smooth 

transitions between courses and services.
• Guest Interaction: Attentive service while 

maintaining professionalism.
• Problem Resolution: Handling guest complaints 

or unexpected situations promptly.

Post-Event Tasks
• Breakdown and Cleanup: Disassembling tables 

and decor.
• Inventory and Restocking: Counting linens, 

glassware, and utensils.
• Reporting: Documenting any incidents or 

challenges faced during the event.
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Banquet sta�ng services are crucial 
for delivering an exceptional guest experience and maintaining 
event e�ciency. With trained sta�, well-defined roles, and 
meticulous planning, these services enhance the quality and 
professionalism of any event.

Inconsistent sta� 
quality

Last-minute sta� 
shortages

Work with reputable sta�ng agencies and 
conduct training

Maintain a list of on-call personnel to 
cover emergencies

Challenges Solutions

Communication breakdowns Use headsets or radios for real-time coordination

Service delays Implement pre-event run-throughs to ensure 
smooth operations

Health & safety compliance Regular training on hygiene and emergency procedures

Advanced Pro Services (APS) is a full-service valet parking and in-hospital patient transport 
company in Atlanta, Georgia. 

Our mission is to provide exceptional customer service through our calm, competent, and 
caring associates. From the moment you arrive to when you depart, we strive daily to create 
a welcoming environment and memorable experience.

LET’S START 
THE CONVERSATION.

RESTAURANT
& EVENT VENUE

AUTO 
DEALERSHIPS

SENIOR LIVING 
CENTERS

SHOPPING CENTERS 
& MALLS
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