BILL of (DINERS') RIGHTS
Scott Joseph holds these truths to be self-evident -- but thinks restaurateurs and customers could use a reminder.
Scott Joseph, Sentinel Restaurant Critic 
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When Jet Blue had its meltdown in customer service last winter, the company's CEO tried to smooth things over by drawing up a passengers' bill of rights, a treatise listing the just claims and recommended remedies should the problems ever happen again. 

   It occurred to me there is no diners' bill of rights, and one is sorely needed. So, if I were a restaurant owner, these are the things you could expect from my place of business. Feel free to share this list with the restaurateur of your choice. 

· You have the right to a speedy dinner. If you plan to catch a movie or have theater tickets, please tell the server before ordering. He or she can alert the kitchen to your schedule and advise if certain items will take longer than others. 

· You have the right to relax following your meal. The check will not be delivered to the table until you request it. 

· No one will ever refer to you as "you guys." 

· In relation to your right to relax and enjoy your meal, you may also expect an environment free of children running about or being unruly. My managers will ask parents to keep such children under control. 

· You have a right to bring your children to my restaurant, to educate them on the pleasures of dining out as a family and to teach the manners that are expected of them. 

· You will never be asked if you're "still working on that?" If you find eating our food work, then we have done something wrong. 

· If you're joining us as part of your celebration of a special occasion, we're honored that you selected us. However, if it's a birthday, my staff has been instructed not to sing "Happy Birthday" so as not to disturb your fellow diners. 

· When you call my restaurant to make a reservation, you will be greeted warmly and promptly, and every attempt to will be made to honor your preferred date and time. 

· You have the right to be seated promptly, but please understand that the scheduling of tables is not an exact science and is subject to the vagaries and whims of previous diners (see "right to relax following your meal"). 

· If you are made to wait in the lounge for a table to become available, you have the right to transfer your bar tab to your table.  

· The server will not read the menu for you, nor will he or she offer a list of his or her favorite dishes unless a guest asks. The servers are instructed not to congratulate you on your "good choice" each time you order an entree. 

·  No one will ever bring food to the table and ask who ordered each item. It's our job to know which guest ordered each entree, even if the food is brought to the table by someone other than your server. 

· Someone other than your server might bring your food to your table because it is our policy not to allow hot food to linger in the window just because the assigned waiter isn't there to deliver it.  

· If there is a delay in your order, someone will explain the reason for the delay honestly. Your server will not tell you the cook made a mistake, and the manager will not tell you the server is having a bad night. We will make every effort to correct the problem as quickly as possible.

· If it takes longer than 30 minutes for your appetizer, or if you wait that long between courses, the tardy item will be taken off your bill.

· If you stop any staff member going by your table and ask for something, you'll never be told "I'll get your waiter." The person you ask will see to your request promptly; everyone on my staff is working for you. 

· Your waiter will check back with you after you have had a chance to taste your food. 

· If something is not right with your food, please tell the server who checks back with you after it has been served. We need to know if the food is overcooked or undercooked, or if it is not hot enough. We'd also like to know if the dish is just something you don't like, or it wasn't what you thought it would be. If any of these problems exist, the dish will be removed, and you may either request the same dish be done to your liking, or you may ask for something else. Either way, your request will go to the front of the line and be done as quickly as possible. The server will offer to keep your companions' food warm while the mistake is being corrected. It is important that you let someone know you're dissatisfied right now, tonight. If you wait until tomorrow to call and complain, there is nothing I or my managers can do to make tonight more pleasant. 

·  You have the right to make special requests, and the chef and other cooks will do everything they can to honor them. But keep in mind that our menu was designed with specific ingredients and cooking methods in mind, and to be more efficient as a restaurant, certain things are prepared in advance, so some requests may not be possible. 

· All my staff are empowered to correct a problem. Once the situation is corrected, a manager will stop by to ask if you are satisfied. There will always be a manager on hand in the dining room. 

·  No one will ever say "no problem" in response to a request or your thanks. They will say "my pleasure" or "you're welcome." You're welcome. 

· It is considered improper to remove the plate of one person while others are still eating. Doing so can make the others feel rushed and uncomfortable. Therefore, all my staff are instructed not to remove plates until everyone has finished. If you feel you really need to have your plate removed before your companions have completed their meals, you may certainly make that request. 

· You have the right to privacy. Servers and assistants sometimes can't help overhearing conversations, but no one will ever offer a comment or anecdote. 

· I have purchased plenty of flatware for my restaurant. Therefore, no one will ever ask you to "hang on" to your fork or knife following a course so that it can be reused for the next course. Clean flatware will be automatically offered. 

· You have the right to inspect the kitchen and see a copy of my most recent health-inspection report. 

· You have the right to tip as you see fit. If you feel the service was not worthy of the customary 15 percent to 20 percent, please let me know so that we can bring the service up to your accepted level of standards.
· This is a business, and I'm in it to make money. The food here costs more than it would if you were to make it yourself at home because there are costs associated with operating a business that are factored into the price of each dish. But I pledge that my overall markup will be fair and reasonable. Otherwise, everything else here is just talk.
