[Restaurant name]
Employee Performance Review
Employee name: ________________________________________
Position: ________________________________________
Hire date: ________________________________________
Review period: ________________________________________
Reviewed by: ________________________________________
Date: ________________________________________
Ratings
1 = needs improvement · 2 = meets the standard · 3 = sets the standard
	Area
	Rating (1–3)
	Example or comment

	Attendance and punctuality
	 
	 

	Knowledge of menu, recipes or station
	 
	 

	Speed and accuracy during service
	 
	 

	Guest service (front of house) / plate quality (kitchen)
	 
	 

	Food safety, allergen and cleaning standards
	 
	 

	Teamwork and communication
	 
	 

	Cash, comp and void procedures (if applicable)
	 
	 

	Side work, opening and closing duties
	 
	 



Questions for the employee
What is going well?: ________________________________________
What gets in the way of doing your job?: ________________________________________
What do you want to learn or move into next?: ________________________________________
One goal for the next period
Goal: ________________________________________
How we will know it is met: ________________________________________
Check-in date: ________________________________________
Pay or role change (if any)
Change: ________________________________________
Effective date: ________________________________________
Approved by: ________________________________________
Employee: ____________________________   Date: ______________
Manager: ____________________________   Date: ______________
Starting draft from Back of House Ops (backhousehr.com). Edit it to fit your restaurant. It is not legal advice.
