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Server Banking 

At most locations, our guests pay at the table and the server is responsible for cash handling.   

By doing this, we give our guests better service as they don’t have to go to the register to pay their bill.  
They can continue to enjoy their drinks at the table while the server gets their change/processes the 
credit card. 

   

How it works: 

 Print out each table’s check and deliver it in a check presenter to the guest as soon as they are done 
eating 

 When they have put payment (cash or card) in the check presenter, pick it up and go process pay-
ment 

‐ If it is a credit card, process the payment using the reader at the terminal 

‐ If it is cash, you will need to make exact change.  The POS will tell you how much change to 
give them back if you enter how much the guest put in the check presenter.  If there is a line 
at the terminal, you can subtract the final amount of the check from the amount of cash that 
was given.  This will give their change. 

 As the guest leaves, take the check presenter off the table.  It will contain your tip (cash or credit 
card voucher).  Enter this amount as your tip for each table.  By law, you must declare 100% of your 
tips 

 

Each server is responsible for bringing in their own bank.  A bank consists of smaller bills and coins so 

you are able to give change to guests who pay with cash.  Recommendation is $25.00.  Be sure to have 

a mix of $1, $5, and $10 bills and coin change.  It is important to give guests back exact change. 

 

The Point of Sale (POS) computer system (Aloha) keeps track of every transaction made by each server 
and includes the following:  

 What each table ordered  

 How much they were charged 

 How much they paid 

‐ If a guest pays with cash, you enter the amount they gave you and it will calculate their 
change 

 Discounts/Voids 

 How they paid (cash/credit card/gift card) 

 Tips (entered by server) 

 

At the end of the shift that summarizes these items for the server.  Because the computer keeps a run-
ning tally of all your transactions, it tells the amount you owe the restaurant at the end of the shift or 
what the restaurant owes you. 

 

Review the next page describing the cash out report. 
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1. Shows items and amount you sold. 

2. Comps & promos show amount of dis‐

counts applied at your tables. For some 

items you will be required to turn in 

proof of discount (coupon) 

3. Voids—should be a low number. Usually 

used for misrings. 

4. Tips you were given by credit card. You 

must declare all your tips. 

5. Amount to give manager/shift leader 

before leaving. 

6. Drink to Entrée % should be above 80%. 

If not, try to sell more drinks! 
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