
JAMROCK JERK LLC-EMPLOYMENT OPPORTUNITY 

Titles/Positions 

Food Service Worker-Seasonal (April-October) 

Locations 

Manhattan, Queens, Brooklyn, Nassau & Suffolk County Long Island 

Rate of Pay 

$15.00/hr. + Tips 

Hours/Days 

All days including weekends and select holidays between the hours of 5 a.m. and 8 p.m. with a maximum of 40 hours 
per week. A few select events and dates will require extended hours. 

Requirements 

 Must demonstrate exceptional customer service and communication skills. 
 Must be punctual and organized. 
 Must be willing to work all days, weekends, holidays and extended hours. 
 Must be willing to carry out all required tasks and duties involved in food service operations.  
 Must be willing to travel to and from various work and event locations. 
 Must be willing to conform to dress code as it relates to health and food safety standards. 
 Must be willing to conform to all food safety guidelines and operating procedures and policies. 
 Applicants must be willing to familiarize themselves with our menu and basic ingredients. 
 Must be willing to learn and adhere to various procedures involved in the preparation, serving and 

presentation of our food.  
 Must possess a valid U.S. work permit, hold permanent residency status or U.S. citizenship. 
 Must possess a High School Diploma, GED or its equivalent. 

Job Description & Duties 

 Provide exceptional customer service to our patrons by courteously answering various questions relating to 
our operations, menu items, ingredients and prices. 

 Complete cash and credit card transactions as per established procedures. 
 Serve various dishes from a food cart & buffet line set up at various street locations, festivals and fairs as per 

established procedures, replenishing supplies and food pans as necessary.  
 Transporting replenishments between multiple set-up locations at select major events and floating between 

these locations to perform various tasks as directed. 
 Operate basic cooking equipment including grills, stoves and fryers. Preparing various meats and vegetables 

inclusive of grilling, chopping, slicing, shredding, sprinkling etc. as per established procedures and guidelines.  
 Must maintain a clean and organized work space which requires periodic wiping and sanitizing of work area, 

washing, sweeping and mopping of floors and the removal and replacement of trash bags and bins. 
 Complete clean up exercises at the end of each day, inclusive of the washing, sanitizing and drying of pots, 

pans, utensils, grills, work location and other on-site equipment. 
 Complete set up and break down activities at the beginning and end of each day.  
 Complete unloading and reloading of equipment at the beginning and end of each day.  

 

Interested applicants must complete an online application at www.jamrockjerkny.com/employment. Subsequent 
to a review of your information, if we decide to move forward, a member of our team will reach out to you to 
schedule and in-person interview. For additional inquiries please email us at recruiting@jamrockjerkny.com 


