
T E A M  M E M B E R
N E W  L O C A T I O N  O P E N I N G  S O O N !

P O R T L A N D  I N T E R N A T I O N A L  A I R P O R T

Role / Responsibilities

• Understand that our guest is our #1 priority.
• Greet guests in a courteous and friendly manner.
• Follow all recipes and portions to prepare and present menu items.
• Maintain proper restaurant set-up, including stocking 

all food, paper products, and condiments.
• Process orders and enter them accurately into the POS system.
• Equipment set up, routine maintenance, and cleaning.
• Maintain daily stock and storage of all perishables.
• Complete opening, ongoing, and closing checklists.
• Return all items used during a shift to their proper place.
• Clean, sanitize, and organize all work and storage areas, including 

freezers and coolers, emptying and re-lining all trash containers.
• Assume 100% responsibility for the quality of products served.
• Perform general and specific cleaning tasks 

to adhere to health standards.
• Meet with the Store Manager upon arrival to discuss shift set-up. 
• Meet with Store Manager before departure to 

ensure closing checklists are complete.
• Other duties as assigned.

Cha! Cha! Cha! is opening a fast-casual counter service-style restaurant inside terminal D 
(directly across from Tender Loving Empire & Deschutes Brewery).  

We are curating a dream team for this hot spot that starts with you! 
 

Do you love meeting new people? Are you a supporter of local small businesses? Are you passionate about delicious food and sharing it 
with the world? We are looking for friendly, responsible, well-organized team members to join our team part-time or full-time. 

Established in 2001, Cha! Cha! Cha! is an authentic Mexican taqueria born in the heart of Portland, Oregon. Our family-owned and operated 
taquerias serve traditional recipes from South-Central Mexico - naturally rooted in whole foods, slow cooking, and bold flavors. 

We currently have six brick & mortar locations across Portland, three carts inside the MODA Center, and a line of brand name salsas. 
To check out what else we’re up to visit us at 

www.chachachapdx.com

Qualifications

• Food Handlers and Alcohol Serving permits 
REQUIRED before start of work.

• Must pass the Port of Portland’s background check.

We welcome experienced restaurant professionals and novices 
alike. We will provide the training you need to feel confident 
working at any station. So whether you have experience as a 
dishwasher, cashier, server, host, bartender, cook, prep cook, FOH/
BOH, or no experience at all.

Salary & Benefits

• Starting $17/hr + Tips
• Paid Parking or Trimet Pass
• Paid Meals During Shifts
• Food & Beverage Discounts


