
POSITION: Bartender - Brewery & Cider House (Part-Time)
***Anticipated start date: November 2021

BACKGROUND: Founded by husband and wife, Ben Farber and Chelsey Rosetter, Benny Boy Brewing
is LA’s first Brewery & Cidery. We tap into Old World fermentation methods Ben learned in Belgium to
produce clean, dry ciders and classic, European-inspired beers with a CA twist. Located minutes from
Downtown, our urban Backyard beer and cider garden is complete with pop-up food vendors, fire pits,
and a culture of community. At Benny Boy, beer is poured straight from the tanks, and we invite guests to
experience craft beverages the way we have for centuries—outside, by a fire, with a pint in hand.

***We are fun-loving, extremely hard working, and we are looking for passionate craft beverage
professionals who want to get in on the ground floor of something exciting, and help shape the company
as we grow.

JOB SUMMARY:
This is a fast-paced, dynamic customer service role in a super fun, craft beverage environment.
Bartenders will be focused on providing friendly, knowledgeable, and responsive service to create an
exceptional experience for guests. This role is responsible for describing, selling, and pouring
beer/cider/wine and - serving as an “expert” on the company, our products, and the craft industry.
Bartenders are the first point of contact a guest has with the Benny Boy brand, and we’re looking for
individuals who are excited to become an ambassador for our new and compelling products, offerings and
experience. This role has the potential to lead to careers in other departments - production, marketing,
management, etc.

DUTIES & RESPONSIBILITIES:

● Serve craft beer, cider and wine
● Provide excellent customer service to all guests, with the goal of engaging guests in

conversation, creating regulars, and maximizing the customer experience
● Educate our customers about our unique brewing methods and the history/culture of the brewery
● Represent Benny Boy Brewing as a brand Ambassador
● Have full knowledge of the menu and guide guests to beers/cider they might enjoy
● Learn and be able to explain the differences between beer/cider styles
● Learn to operate the point of sales (POS) system
● Wash and sterilize glassware
● Maintain comfort and cleanliness throughout the bar, restrooms, and beer garden
● Ensure consistent stocking of kegs, merchandise, and to-go beer/cider
● Check IDs to verify age requirements for purchase of alcohol
● Follow alcohol awareness procedures for preventing intoxication and dealing with intoxicated

guests
● Follow checklists and standard operating procedures to open and close the taproom and

complete side-work if needed



● Promptly report all equipment and maintenance issues to management
● Staff special events at the brewery and possibly off-site festivals
● Perform other duties as assigned

QUALIFICATIONS:
● Must be 21 years or older
● Available to work part-time, mostly nights, weekends and some holidays
● Previous brewery, winery, or craft beverage experience preferred
● Demonstrated knowledge and enthusiasm for craft beer and cider, including basic understanding

of production (Cicerone Beer Server preferred)
● Previous point of sale system experience is an asset
● Must enjoy working with the public in a positive, friendly manner
● Exceptional customer service skills
● Must be highly responsible and reliable
● Must be able to work efficiently in a fast-moving environment.
● Positive attitude and ability to work with a diverse set of people
● Ability to move full kegs with the aid of a dolly
● STAR Training required and provided by employer
● Must achieve Cicerone Level 1 – Certified Beer Server certificate in the first three months

(training and fees covered by employer)

BENNY BOY PROMISE - As a member of the BBB team, you can expect to be:
● Involved in the evolution and growth of the company
● Informed about company decisions and performance as well as your own performance (via

biannual performance reviews)
● Continuously challenged with increased levels of responsibility commensurate with outstanding

performance
● Valued and appreciated for your contributions
● Promoted / rewarded for your efforts
● Provided with mentorship and learning opportunities related to craft beer

To apply, please send your resume and a cover letter to chelsey@bennyboybrewing.com.

mailto:chelsey@bennyboybrewing.com

