POSITION JOB DESCRIPTION

POSITION: 

Restaurant Manager


 
LICENSE:  Yes

DEPARTMENT: 
Food & Beverage Department

GRADE:  8

REPORTS TO: 
F&B Operations Manager


STATUS: EXEMPT
POSITION SUMMARY:

Under the direction of the Food and Beverage Operations Manager, the Restaurant Manager oversees all aspects of dining service, including menu additions and alterations, staff training, recruitment and retention, customer service policies, product pricing, specials and marketing.

ESSENTIAL FUNCTIONS:

Service

· Create, implement, train and enforce those customer service standards necessary to positively increase product reputation, customer frequency and loyalty.
· Develops a consistent staff training program that highlights the service objectives of the facility.

· Creates and fosters a team environment between front and back of house areas.
· Maintains a visible profile to staff and customers to demonstrate and support the service standards.
· Provides personal instruction and correction to team members to improve service performance.

· Supports an environment of service excellence by creating and implementing a reward and recognition program to encourage staff buy-in with the service objectives.

· Through a written or online effort, seek guest feedback to develop and refine service objectives and staff floor performance.

Product
· Assists in the development, modification and/or updating of the restaurant menu by considering restaurant sales data, availability of product and the skills and capabilities of staff.
· Makes suggestions regarding menus via POS data, customer feedback, industry changes/trends, business concepts, service management data and financial goals.

· Assists department testing of potential client food, beverage or service ideas to increase satisfaction with their selections.

· Creates recipe profiles for each item on the buffet and ala carte menu.
Facilities
· Maintains cleanliness and sanitation levels of dining rooms, beverage service areas and service stations to industry standards.
· Identifies and coordinates required maintenance and repair of all restaurant equipment.
· Ensures an on-going schedule of facility maintenance, deep cleaning and revitalization, as needed.

Sales, Forecasting, Budgets, Profit and Cost Controls

· Develops the department budget in a timely manner.

· Ensures department efforts stay within established budget parameters.
· Researches new buffet and menu items and considers their implementation when budget, pricing and profit margins are considered.
· Research and implements sales efforts and challenges that drive specified products to show incremental profit growth.
· Manages labor/staffing needs. Ensures that all staffing is based upon daily budgets, and adjusted to coincide with business demands. Ensures that schedules are clearly communicated to all outlet employees with appropriate costing of all staffing documents.
· Implements and maintains a working labor control system and troubleshoot if necessary.

· Ensures that employees report and/or depart at scheduled times while observing proper uniform, hygiene and coordinated breaks as agreed upon or scheduled.
· Monitors forecasted food & beverage revenues and expenses to ensure company goals are met on a monthly, quarterly and annual basis.
· Assists with the development of reports and budgets in order to properly evaluate performance. 

· Works with the Database Analyst Department to gather reports and data that assist in the review of department outcomes.
Purchasing Inventory Control

· Maintains proper inventories of food & beverage products, dining room and beverage service areas and ensures their proper counting and storing through a system of computerized control and restricted access.
· Continuously monitors pricing and procures the best products at the best pricing.
· Ensures the highest quality levels of food & beverage products and maintains quality standards in production, service, facilities and guest satisfaction including safe serving and holding temperatures by working with dining room supervisors, beverage supervisors and kitchen supervisors.
· Works closely with Security and Surveillance teams, as needed, to ensure a sound loss prevention program for department product and supplies. 
· Performs and implements cost allocation procedures from the System of Internal Controls required by the Bay Mills Minimum Internal Control Standards.

Staff Supervision
· Exhibits a positive and involved team attitude to all and promotes positive relations through an environment that encourages open communications, trust and mutual respect.

· Supervises food service and production employees in a professional and instructive manner to develop teamwork and achieve established goals.

· Supports an environment of open and effective communication with staff to ensure the completion of all department objectives with regard to staff and store cleanliness, excellent service and product consistency. 
· Maintains good communication with potential clients and all involved with conference/banquet events. Updates menus, prices and programs. Oversees all events.

· Sets clear expectations, continuously trains and coach supervisors and staff while reviewing progress. Provides feedback and guidance while holding people accountable.
· Conducts staff assessments, scoring and periodic reviews.

Human Resources
· Interviews and evaluates employment applicants screened by the Human Resources Recruiter and hires the best available qualified applicants for the needs of the business following all guidelines set forth.
· Manages training and development of the food & beverage team.
· Develops and implements departmental policies and procedures with approval of the Food and Beverage Operations Manager.

· Makes sure that employee call-ins and no shows are covered and violations documented in accordance to the attendance policy.
· Consistently applies the Bay Mills Personnel Policies and Procedures fairly to all departmental employees.

· Ensures that all required paperwork is completed and submitted to Human Resources/Accounting in a timely manner; including, but not limited to:  end of day reports, leave requests, late/absent reports, performance evaluations, staff attendance records, employee status change, corrective actions, labor requests, accident/injury reports, etc.

· Attends all mandatory trainings designated by the Human Resources Department and/or immediate Supervisor, including TIPS and Title 31 training. Keeps supervisors and department staff compliant in these areas.

Other Areas
· Other duties may be assigned within the scope and complexity of this position’s essential functions.
PHYSICAL DEMANDS:

Restaurant manager will spend most of the entire shift performing duties while standing. Stooping, bending and lifting up to and including fifty (75) pounds may be required at times. The position of Restaurant Manager regularly requires that the employee stand, walk, talk or hear, handle or feel and reach with hands and arms. Occasionally, this position requires climbing or balancing, stooping, kneeling, crouching or crawling. All vision requirements are needed for this position to include close vision, distance vision, color vision, depth perception and the ability to adjust focus.

WORK ENVIRONMENT
An employee with the position Restaurant Manager may occasionally be exposed to the following environment:

· Moderate noise

· Heat, smoke and hot surfaces involved in cooking food

· Grease and dirty surfaces

· Use of caustic chemicals

· Possibility of cuts, burns, sprains and strains

POSITION REQUIREMENTS:

1. Associated Degree desired.

2. Two to five years management experience in a fast paced and high volume kitchen.

3. Two to five years’ management experience in maintaining a high level of service quality, high volume operations and cleanliness in an upscale hospitality operation.

4. Experience in serving large numbers of persons and providing a superior experience.

5. Must be able to obtain a gaming license through the Bay Mills Gaming Commission and maintain eligibility throughout employment.

6. Strong leadership, motivational and people skills
7. Must possess strong administrative, organizational, and communication skills as demonstrated through past work experience.

8. Must have excellent working knowledge of computers and Point of Sales (POS) systems.

9. Must have an excellent past work record as demonstrated through references. 

10. Leads by example, works alongside fellow employees to ensure proper presentation and to enforce teamwork.

11. To perform this position successfully, an individual must be able to satisfactorily perform each function listed under the essential functions, physical demands and work environment categories of this position description.

PREFERENCE:
Preference will be given to those of Native American descent.

CLOSING DATE:  
OPEN UNTIL FILLED

APPLY TO:

Send Resume and/or Application to:




Erin Forrester, Human Resources Generalist




Bay Mills Human Resources Department





12124 W. Lakeshore Drive




Brimley, MI  49715




eforrester@baymills.org
906-248-8526
Revised 11/26/2019

