[Restaurant name]
Employee Meal and Break Policy
Shift meals
Employees working a shift of [__] hours or more may have one shift meal from the staff menu: [list or describe]. Meals are eaten in [staff area], not on the line or in view of guests.
[Option A: Shift meals are free.] [Option B: Shift meals are offered through the voluntary meal plan below.]
Meal breaks
1. If you work more than six hours, you get a 30-minute meal break.
1. The break is unpaid when you are fully relieved of duties and free to leave the building. Clock out and back in.
1. If a manager asks you to keep working or stay available during your break, the time is paid. Tell the manager so your timecard is corrected.
1. Managers schedule breaks so sections and stations are covered. Ask before you go.
Food and drink during service
1. Water is available to all staff throughout the shift.
1. Eating and drinking are kept out of food prep areas and guest view.
1. Food that is being discarded or sent back is not staff food unless a manager approves it.
Staff discount
Off the clock, employees receive [__%] off food for themselves and [up to __ guests]. Alcohol [is / is not] included.
Voluntary meal plan (complete only if the restaurant charges for meals)
The restaurant offers meals at the following prices: breakfast $[__], lunch $[__], dinner $[__]. Taking part is your choice. You are charged only for meals you choose and actually eat, and you may withdraw at any time by telling a manager in writing.
☐  I choose to take part in the meal plan and authorize the charges above.
☐  I choose not to take part.
I have read this policy and had the chance to ask questions about it.
Employee: ____________________________   Date: ______________
Manager: ____________________________   Date: ______________
Starting draft from Back of House Ops (backhousehr.com). Edit it to fit your restaurant. It is not legal advice.
