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Bluestone restaurant owner

Unfortunately, our website is currently not available in most European countries. We are committed to this issue and we are committed to looking at opportunities that support the full range of our digital offerings for the EU market. We will continue to identify technical compliance solutions that provide all
readers with our award-winning journalism. Absentee ownership Can not be determined if the owners of the Bluestone Restaurant play an active role in the daily operation of the restaurant, but all signs indicate one of the two scenarios; First of all, the owners don't run the restaurant and don't care or they
run the restaurant and don't really know exactly what they're doing. In both cases, the results are the same. Ultimately, the real test for any restaurant is repeated business. Is the customer satisfied with the value and returns the customer? This review represents 4 separate experiences in this restaurant.
Three that are invited to join some guests at the bar for a happy hour and a family occasion dinner at a party at 9.00. The first element that is noticed when entering the restaurant is the décor. The recent redesign of the interior does not seem to have improved the mood of the facility. It is almost impossible
to describe the theme or tone of the décor, except for the whimsy expression. The entrance area is cold and cheeky and if you arrive around dinner, the noise of the bar will be ubiquitous. Simply put, the first impression is not one of anticipation or warmth, but more or less the anticipation of things coming
up. Let's start with the easy way: three rides to happy hour. Forget the service from the bar as you don't get any service worth the tip. The bar is designed to accommodate two neat and active bar tenders and proportionally sized crowds. We will most likely experience three bartenders trying to do the job of
two, long waits for service, and if you are unlucky enough to get the attention of the bartender with dark hair, there are many attitudes to the drink. This decent virgin is a bartender with all signs the service employee is burning out. He is bearish, sullen, and has turned the service paradigm to 180 degrees
outside phase. He's doing you a favor to serve, and he's going to let you know. Alas, to be bored of the unsuspecting patron that doesn't bend her apron strings, as soon as she sets out not to recognize the extraordinary lengths she needs to go to to allow her to patronify her though, she will kiss the next
round of drinks with good bye as she ignores you forever. This is a treatment problem simple and simple. It is the task of good management to recognise bad service; its over staffed and motivated though tenders and infectious you owe me attitudes to at least one bar employed. So the not-so-poetic
question will be where are the owners? Here's what you can expect from the bar. If you have a place (unlikely) you can get some service, albeit poor, but you can overtaking all other patrons in the bar. If a line stands behind the bar and talks to friends, he considers himself lucky to get the attention of every
bartender. As a rule, bartenders do not make eye contact, do not crowd behind the bar, and do not ask for sitting guests for additional food or drinks. If you decide to occupy one of the bar area tables, you have now reached the lowest degree of bar service available. You won't see a waiter or waitress, you
need to negotiate the bar crowd to get to the bar and then do your best to turn a bartender's attention to the service. If you order food, you won't get dishes or napkins unless you ask for them, and the food will stay in the bar's service window all night if you don't alert the bartender's presence and service.
Bottom line: Happy Hour at Blue Stone Restaurant is not about service or value, it's more like a turn of the dice at a Craps table in Las Vegas. You may hit seven or eleven in the first role of the dice, but if you stay long enough, you can fuck it out and leave disappointed. Next item up for review dinner mom
and 8 other guests on Sunday. I'm sorry, Mom, I'll try to be better next time. We arrived on a Sunday afternoon, booked 6 days in advance and approached the hostess booth. Three young hostesses were talking and no one thought to greet us when we arrived. After a few awkward silences, one of the
hostesses greeted and we indicated that we had a reservation. After looking at her seat chart and looking into a booking book, the hostess announced that our table would soon be ready. After a few minutes of waiting, I went to the dining room and observed some staff members accidentally moving tables
around to arrange a table for our party at nine. So the not-so-poetic question is, why aren't they prepared for our booking and where are the owners? We sat after about ten minutes of waiting. Experienced resting guests are able to fault the staff of the hostess station over a young female hostess. Which
ends up as a hen party. I know this sounds sexist, but it's a good description of what's going to happen in a private restaurant. The corporate paradigm of the hostess station is a group of hostesses, directed by a senior hostess or manager. That's what you'll find in every chain restaurant. Tasks are unique
and closely monitored. However, in a non-corporate environment, as a series of meetings and pace are crucial to the operation of a restaurant, the use of more than one hostess is a crucial mistake. An experienced and mature manager or hostess is necessary for its successful operation in all restaurants.
At Bluestone, for the dinner party, the hostess staff were busy when they were supposed to review the daily bookings earlier and arranged the tables accordingly. This stuff is restaurant 101. It's a management the waitress arrived after 10 minutes and took over our drinks order. About ten minutes later, our
drink arrived, and the waitress announced in her professional glory: Okay, who gets the coffee? As she went down the list of coffee, tea, wine and sodas she asked about the whole table placement of the drinks. (See if it goes?) Drinks were served and the waitress left. He returned after 10 minutes to take
our order. We asked about the day specials. He walked away without comment. Five minutes later, he came back and told us about the specials. We ordered soups and salads, appetizers and appetizers. He took the order and left. We tried to order another drink but we weren't fast enough so we waited.
The soups and salad came and stayed on a tray next to our table. We waited. After a few minutes another server came over and picked up a salad and announced it on the table, Okay, who gets the Caesar salad? Our salads and soups were served, but not everything arrived yet, so we asked for our new
server for additional items and a glass of wine. He's gone. In about ten minutes, the original waitress appeared with the missing items, but there was no wine. As he questioned the table to accommodate the final soup, our dinners came through other servers and were placed on trays next to our table.
(Appetizers not yet served). The waitress left the table and the food. We were in shocked silence. He returned and served the appetizers. (Yes, he said, Okay, who gets the steak?) I asked him about our appetizers. He said the most outraged attitude he could muster, they weren't ready and I'll bring them in
when they're done. It's getting worse. I left the table to talk to the manager and get the glass of wine I ordered 30 minutes ago and found another ingredient for the problem; The director. This guy was a young man who didn't know how to run a restaurant's upstairs staff without a clue as to what constitutes
customer service or how to identify and solve problems. At this point, each connection in the service chain was weaker than the previous one. Hostesses were puzzled, waitress and servers were inexperienced and incompetent and now the manager was overhead. Before the problems could be described
to the manager, the young man was completely defensive and began to rationalize the waitress's problems. Asked why the appetizers weren't served in the right order, he replied: Well, you got them, didn't you? When we returned to the table, we, the manager and the decoys discovered that all the meat
dishes were well done, but everything was medium or rare. He didn't give me a solution to any problems. Obviously he was not properly trained or supervised and had no business running in front of the house. So again, the not-so-poetic question will be where are the owners? In his it didn't matter whether



the food was well prepared or not, the overall experience of the service staff determines the tone of the meal and meal obviously a disaster. One nut shell: It takes several ingredients to operate in a restaurant as well. The décor, kitchen staff, service staff, menu and management are all necessary
ingredients. However, you can put these items in place and there is still no good restaurant. That's the thing about Bluestone Restaurant. From an operational point of view, this restaurant makes too many mistakes to cover this review. The end result of the client is probably unsatisfactory. If you appreciate
your time and money, you'd better go across the street to Burger King. At least you'll know what to expect for your money. At Bluestone, you can pay the money and take the opportunityBluestone restaurant is a star-studded establishment that reeks of absentees' ownership and insensiity. This restaurant
will not survive in its current form. Form.
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