
Training Based Recruitment Platform for Hospitality



Problem
Over 90% of negative 

TripAdvisor restaurant 

reviews are due to 

poor service

How do you make sure your restaurant does not give poor service?



70% RESTAURANT STAFF QUIT WITHIN ONE YEAR

Have you ever thought about the cost of staff rotation? 

CAN YOU FIND QUALITY REPLACEMENTS AS QUICKLY AS NEEDED?

WHAT HAPPENS WHEN A SERVICE IS SHORT OF STAFF?
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Restaurants

blame 

lack of available, 

reliable, trained, 

quality staff. 

Staff 

blame

lack of 

motivation, 

training and 

quality jobs.



Breathe…
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The Solution



Why does it work?

Regular no-shows to interviews? – Those who took microlearning for you have proven they want the job!

Irrelevant applicants waste your time? – Only see those that match 80% or higher!

Staff rotation costs too much? – Book someone even just 2 hours before service!

Do you often do “desperate hiring”? – Have access to trained and star rated staff instantly.



How?
A marketspace of trained and rated staff…



Microlearning with “Mega” Partners
Module 1. 
Essential Service 
Techniques

Module 2. Hospitality 
Mindset and Working 
Methodology

Module 3. 
Emotional Intelligence 
& Dispute Resolution

Module 4. 
Master Behind the Bar

Module 5. 
Health and Safety at 
Workplace

Module 6. 
English for Hospitality

Module 7. 
Mastering TripAdvisor 
Reviews

Module 8. 
Coffee Masterclass

Module 9. 
Cocktail Masterclass

Module 10. 
Wine Masterclass

Module 11. 
Increasing Sales

Module 12. 
Online Reputation
Management

Module 13. 
Wellbeing in Hospitality

Module 14. 
Being an Extra in Service 
Industry

Module 15. Kitchen 
Management for Cooks



Microlearning is a sign of “intention”
It targets mindset more than the skillset; isn’t mindset the main problem anyway?

• 8 out of 10 applicants in hospitality do not turn up to the interviews.

• 5 out of 10 applicants that use other recruitment platforms are not 
even aware that they applied ! 

Service Club staff show their intention to learn and to work for you 
through completing your desired microlearning modules before they 
met you.



How do I start?
Step 1: Send your job offer

https://serviceclub.es/crea-tu-oferta-de-trabajo-es-gratis/?referral=Kam002
https://serviceclub.es/crea-tu-oferta-de-trabajo-es-gratis/?referral=Kam002


Step 2: Extras or Indefinite?



Step 3: View your 80% or higher matches, out of 
thousands of applications





Step 4: Pay & reveal contact details ONLY if you like
your Top Matches!

* One credit is used per staff hired. For On-demand extras, you will receive a final invoice after the completion of job, reflecting the 
hours of work, staff payment, insurance, social security and other expenses. See Price List for different Extra types. With Contract staff, 
you are responsible from their payroll as their employer.
** Selection process may apply.

https://drive.google.com/file/d/11V18wVeuD-p-WOZB1Bojv8ru4QBAdEzE/view?usp=sharing




Some of Our Club Members. Join them!



“we used 6 times already!!!

You guys are helping us immensely! We are 

delighted with the speed and efficiency you brought 

into hospitality personnel selection. Thank you!

Marc Coll Marti, Manager of Citizen Cafe
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“We’ve used Service Club five 

times already and we will 

keep using it. Why? Because it 

works! It is such a cost and 

time saving tool for hiring!”

Ale Guillén, HR Manager of Casa Bonay
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“It’s a system worth paying 

any amount of money for”

Josep Maria Parrado, Owner of Terreza Martinez, 
Frankie Gallo Cha Cha Cha, Cañete



“Good job guys! I'm hiring 2 of the 4 profiles 

that you sent me!!! All the profiles were very 

impressive. What a selection!!!”

Raul Fernandez, General Manager at Mazah



Training Based Recruitment Platform for Hospitality


