
 

New King Dress Code: 

At Burger King we need to have a friendly and classic look.  The Burger King look needs to 

be a classic look that is clean, natural, polished and professional.  Regardless of your 

position at Burger King you need to take pride in your appearance and convey an attitude 

of excellence that is necessary for a successful restaurant.   

 You are required to be dressed in full compliant uniform when you clock in for work. 

 All managers/employees must be clean shaven with the exception of a neatly 

trimmed moustache. 

 All managers/employees must have name tag in proper place on left chest. 

 All employees must wear a hat or visor.   

 All long hair must be pulled back tightly to keep from falling beyond face.   

 Shirts must be clean & un-wrinkled. 

 No visible piercings, including tongue, are allowed with the exception of in the ear. 

 We recommend tattoos are covered to the best of your ability.   

 Any long sleeve shirts under crew shirts must be solid black. 

 All managers must wear their white manager shirt with tie.  Burger King does not 

offer a weekend shirt anymore and we need to keep a clean & consistent look 

during our busiest days – the weekends.   

Good Judgment and Customer Awareness: 
As with all of your duties and responsibilities as a Burger King employee, you are expected 
to demonstrate professionalism and good judgment at all times related to your 
appearance. For this reason, if you are ever in doubt about the appropriateness of your 
appearance, please keep in mind that anything that could be considered distracting or not 
in the best interest of Burger King and will not be permitted. 

No matter where you work or what your role is, anytime you are in a public area, you are 
being judged by customers. Your attitude and appearance are direct reflections on the 
quality of our restaurant. Often it's the seemingly little things that detract from our 
guests' enjoyment – chewing gum, having poor posture, using a cellular phone or 
frowning.  All of these things done correctly will ensure we are reaching our goal of 
running the best restaurant possible.   

Thanks for your support! 


