
























Pizza Express 
Alcohol Policies for serving and security purposes 

The following polices are effective as of 4/16/20 and may be updated or modified as needed in 
the future. 

Servers 
All servers of alcoholic beverages, their supervisors, and persons providing 
security must be 21 years of age or older and provide Pizza Express with proof of 
receiving an approved alcohol server training (TAPS) either before or within the 
first thirty days of employment. Each server, supervisor, or security person must 
renew their TAPS training certification every three years and provide Pizza Express 
with a copy the renewed certificate. You must have your current TAPS card on 
your person when working and or a copy of your current TAPS card needs to be 
on file at Pizza Express while you are working. 

Employees ages 16-20 MAY NOT serve alcohol, they may however clear tables of 
and wash dishes of empty or partially emptied alcoholic containers; provided any 
remaining alcohol is immediately dumped into a waste drain or waste container. 
Employees ages 16-20 when performing these duties must also be supervised by 
an employee that is 21 years or older and TAPS certified. 

Employees must physically check the ID of anyone ordering an alcoholic beverage 
that does not appear to be well over the age of 21. 

No minor or intoxicated person shall be served alcoholic beverages. Employees 
who willfully violate this policy will be terminated immediately. Serving under 
aged and intoxicated persons is unlawful and can have criminal penalties. 
Furthermore, if an intoxicated person, after leaving our establishment, should be 
involved in an accident the injured parties may file a lawsuit against the company 
and YOU. 



Despite all your good efforts, a customer may become intoxicated and should not 
be served additional alcohol. If this occurs, every effort should be made to stop 
alcohol service. Here are some suggestions to use when “cutting off” a customer.  

• Avoid a confrontation.
• Do not attempt any physical confrontation.
• Make the manager and all personnel aware of the problem.
• Bring menus to the table or casually suggest an appetizer.
• Suggest an alternative form of transportation. If the patron insists on

driving report this to your supervisor at once.

Always remember-there is no reason over service should occur. Use your own 
“common sense” as well as what you have learned in your TAP Server 
Certification course and the above helpful hints, and there should never be a 
problem 

SECURITY 

Boundaries - No alcohol is permitted outside of the “red line”, the red line area is 
that area inside of the walls and doors of the establishment. Please see attached 
drawing with red line location. It is every employee’s responsibility watch for and if 
needed, inform patrons that they cannot take alcohol outside of the red line.  

There is one outside exception to the “walls and doors” red line boundary. 
Seasonally or during good weather, we may (when decided by management) put 
up additional seating outside where alcohol service may occur. This area is also 
outlined in an attached redline drawing, look it over so you are familiar with all 
the boundaries. The outdoor seating area, when open, shall be clearly marked 
with roped off boundaries approximately 3’ high and signage stating no alcohol 
beyond this point. It is every employee’s responsibility watch for and, if needed, 
inform patrons that they cannot take alcohol outside of this red line area as well 
when open. 

Cameras- several security cameras are placed throughout establishment and 
record continuously, 24 x 7. Copies of the recordings are backed up, in the office, 
if management, law enforcement or other authorities should need to review 
them. 














	5204 AB-14 and AB-03.pdf
	AB-03 (002).pdf
	5204 Correct AB-14 with Premises and Security Plan.pdf
	5204 Correct ab-14 with premises.pdf
	Pages from Corrections Needed Ab-14 5204  050120.pdf


	5204 DEC Permit and  Menu.pdf
	5204 DEC Permit and  Menu.pdf
	Alaska Food Code.pdf




