buffalo wild wings training

buffalo wild wings training is a comprehensive process designed to equip employees with the
necessary skills and knowledge to deliver exceptional service and maintain operational excellence at
one of the most popular sports bar and grill chains in the United States. This training ensures that
team members understand the brand’s culture, food preparation standards, customer service
expectations, and safety protocols. The focus is on creating a consistent, positive experience for
customers while fostering an engaging and efficient work environment for staff. From initial
onboarding to ongoing development programs, buffalo wild wings training covers various aspects
essential to both front-of-house and back-of-house operations. This article provides an in-depth look
at the structure, components, and benefits of buffalo wild wings training, highlighting how it
contributes to employee success and overall business growth.
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Overview of Buffalo Wild Wings Training Program

The buffalo wild wings training program is a structured curriculum aimed at preparing new hires
and current employees for their specific roles within the restaurant. It focuses on building a strong
foundation in company policies, operational procedures, and customer engagement strategies. The
program is designed to promote consistency across all locations by standardizing training content
and delivery methods. Employees receive both classroom-style instruction and hands-on practice to
fully grasp the expectations and skills required. This comprehensive approach ensures that the
workforce is knowledgeable, confident, and capable of maintaining the brand’s reputation for quality
and service.

Onboarding and Orientation Process

Initial onboarding at buffalo wild wings is critical for setting the tone and establishing employee
commitment. The orientation process introduces new hires to the company culture, mission, and
values, helping them understand the importance of their role in the guest experience. Trainees are
provided with an overview of workplace policies, dress code, scheduling practices, and safety



regulations. Orientation also includes an introduction to key team members and managers who will
support their development throughout employment. This phase helps employees acclimate quickly
and feel valued from day one.

Introduction to Company Culture

The training emphasizes buffalo wild wings’ focus on teamwork, respect, and enthusiasm, which are
essential to creating an energetic environment that guests enjoy. Employees learn about the brand’s
history and its commitment to quality food and memorable experiences. Understanding these
cultural elements motivates staff to embody the company’s core values in their daily tasks.

Compliance and Safety Training

Safety and regulatory compliance are integral parts of the onboarding process. Employees are
trained on health and safety standards, including food handling, sanitation, and emergency
procedures. This ensures adherence to local and national regulations, minimizing risks and
promoting a safe workplace for both employees and customers.

Customer Service and Guest Experience Training

Delivering outstanding customer service is a cornerstone of buffalo wild wings training. Front-of-
house employees receive extensive instruction on communication skills, problem-solving, and
conflict resolution to handle various guest interactions professionally. The training includes
techniques for upselling menu items, managing wait times, and creating a welcoming atmosphere
that encourages repeat business.

Effective Communication Skills

Employees learn how to engage with guests in a friendly, attentive, and efficient manner. Training
modules focus on active listening, clear verbal communication, and positive body language to
enhance guest satisfaction. This skill set helps staff respond effectively to guest needs and
preferences.

Handling Difficult Situations

Buffalo wild wings training prepares employees to manage complaints and resolve conflicts tactfully.
Role-playing scenarios and case studies are used to build confidence in de-escalating tense
situations while maintaining professionalism and empathy.

Food Preparation and Safety Standards

Ensuring food quality and safety is a key priority in the buffalo wild wings training curriculum.
Kitchen staff are trained extensively on proper food handling techniques, cooking procedures, and



presentation standards. This includes instruction on portion control, ingredient freshness, and
allergy awareness to meet the company’s high standards.

Sanitation and Hygiene Protocols

Employees learn rigorous cleaning protocols to maintain a hygienic kitchen and dining environment.
Training covers proper handwashing, equipment sanitation, and cross-contamination prevention to
comply with health codes and protect customer health.

Recipe and Cooking Techniques

The program provides detailed guidance on preparing buffalo wild wings’ signature menu items,
ensuring consistency in taste and quality. Trainees practice cooking methods and timing to deliver
perfectly cooked wings and other dishes every time.

Leadership and Management Development

Buffalo wild wings offers specialized training for supervisory and management roles to cultivate
leadership skills that drive team performance and operational success. This training covers areas
such as staff scheduling, inventory management, budgeting, and performance evaluation. Managers
are also trained in motivating employees and fostering a positive workplace culture.

Team Leadership Skills

Managers learn effective techniques for coaching, mentoring, and developing their teams. Emphasis
is placed on communication, delegation, and conflict resolution to create a productive and
harmonious work environment.

Operational Management Training

Training includes instruction on managing daily restaurant operations, including inventory control,
labor cost management, and compliance with company policies. This equips managers with the tools
needed to meet financial and service goals.

Technology and Systems Training

Buffalo wild wings training incorporates instruction on the use of various technology platforms
essential to restaurant operations. This includes point-of-sale (POS) systems, inventory tracking
software, and scheduling tools. Mastery of these systems helps employees work efficiently and
accurately.



Point-of-Sale System Training

Employees are trained to operate POS systems for order entry, payment processing, and reporting.
This training emphasizes accuracy and speed to improve the guest experience and streamline
operations.

Scheduling and Time Management Tools

Staff learn to use digital scheduling platforms to manage shifts, request time off, and communicate
availability. Proper use of these tools helps maintain adequate staffing levels and reduces scheduling
conflicts.

Ongoing Training and Employee Growth

Buffalo wild wings training does not end after initial onboarding. The company invests in continuous
learning opportunities to enhance employee skills and support career advancement. Regular
refresher courses, workshops, and performance feedback sessions are part of the ongoing
development strategy. This commitment to growth helps retain talent and improve overall restaurant
performance.

e Refresher Courses on Service and Safety
¢ Skill Enhancement Workshops
e Career Pathway Development Programs

e Performance Reviews and Feedback Mechanisms

Through its comprehensive training programs, buffalo wild wings ensures that employees at all
levels are well-prepared to contribute to a high-quality dining experience and a successful work
environment. The focus on consistent service, food safety, leadership, and technology proficiency
creates a foundation for sustained excellence across all locations.

Frequently Asked Questions

What is the Buffalo Wild Wings training program like for new
employees?

The Buffalo Wild Wings training program for new employees includes a combination of online
modules and hands-on training to familiarize them with company policies, customer service
standards, food preparation, and safety protocols.



How long does Buffalo Wild Wings employee training usually
take?

Buffalo Wild Wings employee training typically lasts one to two weeks, depending on the role and
the employee's prior experience.

Does Buffalo Wild Wings provide online training for staff?

Yes, Buffalo Wild Wings offers online training modules that cover various topics such as customer
service, food safety, and operational procedures.

Are there any certifications required during Buffalo Wild
Wings training?

Buffalo Wild Wings training includes mandatory food safety and alcohol service certifications, such
as ServSafe, which employees must complete to comply with legal and company standards.

What skills are emphasized during Buffalo Wild Wings staff
training?

The training emphasizes customer service, teamwork, food preparation, safety standards, and
efficient order handling.

Can Buffalo Wild Wings training help with career
advancement?

Yes, Buffalo Wild Wings offers leadership and management training programs for employees
interested in advancing their careers within the company.

Is there ongoing training at Buffalo Wild Wings after the
initial orientation?

Buffalo Wild Wings provides ongoing training opportunities, including refresher courses and updates
on new menu items or procedures.

How does Buffalo Wild Wings ensure training consistency
across different locations?

Buffalo Wild Wings uses standardized training materials and online platforms to ensure all
employees receive consistent and comprehensive training regardless of location.

What technology tools are used in Buffalo Wild Wings
training?

Buffalo Wild Wings utilizes e-learning platforms, video tutorials, and interactive quizzes to enhance
training effectiveness.



Do Buffalo Wild Wings trainers provide hands-on coaching
during training?

Yes, trainers and managers provide hands-on coaching and supervision to help new employees apply
what they learn in real work situations.

Additional Resources

1. Buffalo Wild Wings Training Manual: The Ultimate Guide

This comprehensive manual covers all essential aspects of training new hires at Buffalo Wild Wings.
It includes detailed sections on customer service, food preparation, safety protocols, and team
collaboration. Perfect for managers and trainers aiming to maintain consistency and high standards
across all locations.

2. Mastering Buffalo Wild Wings Service: Techniques and Tips

Focused on front-of-house staff, this book offers practical advice on delivering exceptional customer
experiences. It highlights effective communication, upselling strategies, and handling difficult
situations with professionalism. A valuable resource for both new employees and seasoned team
members.

3. The Buffalo Wild Wings Employee Handbook

This handbook outlines the company’s policies, procedures, and expectations clearly and concisely.
It serves as a ready reference for employees to understand workplace rules, dress code, and
benefits. Additionally, it emphasizes the core values that drive Buffalo Wild Wings’ culture.

4. Buffalo Wild Wings Kitchen Operations Training

Designed for kitchen staff, this book explains food safety standards, preparation techniques, and
efficient workflow management. It also covers the importance of maintaining cleanliness and
adhering to health regulations. Trainees will gain confidence working in a fast-paced kitchen
environment.

5. Leadership at Buffalo Wild Wings: Training Future Managers

This guide aims to develop leadership skills among aspiring Buffalo Wild Wings managers. It
includes modules on team management, conflict resolution, scheduling, and performance evaluation.
A must-read for those looking to advance within the company.

6. Buffalo Wild Wings Bartender Training Guide

Specifically tailored for bartenders, this book focuses on drink preparation, responsible serving, and
customer interaction. It also covers inventory management and maintaining bar cleanliness. New
bartenders will find useful tips to excel behind the bar in a sports bar setting.

7. Buffalo Wild Wings Customer Engagement Strategies

This book explores how to build rapport with guests and create memorable dining experiences. It
stresses the importance of personalized service, active listening, and prompt problem-solving.
Employees will learn how to turn first-time visitors into loyal customers.

8. Buffalo Wild Wings Safety and Emergency Procedures
Safety is paramount in any restaurant, and this guide provides thorough training on emergency
responses and accident prevention. It details protocols for fire safety, first aid, and equipment



handling. Ensuring all staff are prepared for emergencies helps maintain a secure environment.

9. Buffalo Wild Wings Culture and Team Building

Fostering a positive work environment is key to success, and this book highlights team-building
exercises and communication techniques. It encourages collaboration, respect, and motivation
among staff members. Managers and employees alike can benefit from its insights to strengthen
workplace morale.
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