Restaurant Manager

JOB SUMMARY:

To plan, organize, direct, and coordinate the workers and resources for efficient, well-prepared, and profitable service of food and beverages.

JOB TYPE:
Position could be appropriate for a full-time opportunity.
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POSSIBLE FUNCTIONS:

1. Works with chefs and other personnel to plan menus that are flavorful and popular with customers.

2. Estimates food and beverage costs. Works with chefs for efficient provisioning and purchasing of supplies. Supervises portion control and quantities of preparation to minimize waste. Performs frequent checks to ensure consistent high quality of preparation and service.

3. Supervises operation of bar to maximize profitability, minimize legal liability, and conform to the regulations of the alcoholic beverage commission.

4. Works with other management personnel to plan marketing, advertising, and any special restaurant functions.

5. Directs hiring, training, and scheduling of food service personnel. 

6. Investigates and resolves complaints concerning food quality and service.

7. Enforces sanitary practices for food handling, general cleanliness, and maintenance of kitchen and dining areas.

8. Complies with all health and safety regulations.

9. Reviews and monitors, with bookkeeper or other financial personnel, expenditures to ensure that they conform to budget limitations. Works to improve performance.

SUGGESTED EDUCATION, EXPERIENCE, AND SKILLS:
1. Education: Bachelor of science degree in hotel/restaurant management is desirable. A combination of practical experience and education could be considered as an alternate.

2. Skills: Good organizational skills for dealing with diverse duties and staff.  Pleasant, polite manner for dealing with public as well as staff.
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