TITLE:  Restaurant Manager
DEPARTMENT:  Restaurant







[image: image1.jpg]SLYCE




REPORTS TO:  General Manager/Owner
Position Summary 

Primarily responsible for supporting the Slyce mission to provide the guest with quality food and beverage along with an exceptional guest experience in a friendly, fun and upbeat atmosphere.
Essential Duties and Responsibilities 

The essential functions include, but are not limited to the following:
· Makes decisions based on Slyce Core Values and the Mission Statement.
· Leads the team by communicating, coaching, motivating and building sales.

· Continues leading the team by having a positive “can do” attitude and paying close attention to details and accepting nothing less from those who work for us.

· Handles all staffing responsibilities, including recruiting, hiring, orientation, training, scheduling, evaluating, and terminating.

· Focuses on both FOH & BOH to build great teamwork.

· Ensures that all BOH & FOH teammates are providing the guests with the best food/beverage quality and service as set by Slyce standards and procedures.

· Makes sure every shift is managed properly by using the operational tools every shift. Examples are prep list, manager checklist, food order guide, petty cash, cleaning lists, etc.

· Purchases all food, beverages and supplies using order guides.  Adjusting pars when necessary as to keep the stock minimum while always working with fluctuating sales volumes.

· Ensures all deliveries are checked in and put away properly (FIFO, dated, organized) and timely.  If there are any discrepancies making sure to communicate with the vendor to get the issue resolved and then communicating to other managers.

· Ensures all equipment is functioning properly and cleanliness is maintained for optimum efficiency.  When repairs are needed calling the appropriate vendor and communicating the information with the rest of the management team.
· Constantly focuses on labor cost, food/beverage cost, supply cost, and repair costs keeping them low without sacrificing high quality standards.  This may also be done by making the impact during the shift – i.e. planned for a busy night and the night turns out to be slow – make aggressive cuts where the most money will be saved.
· Takes a “hands on” approach in building sales by greeting, seating and talking with all guests.
· Resolves complaints from guests in a polite, friendly manner.  Always “owning” the problem and making it right.
· Participates in training and standardized policies and confers weekly with general manager about restaurant operations.
· Holds all teammates accountable to the standards equally – documents both poor performance and those who go above and beyond using the Teammate Write Up form remembering to always inform the management team.
· Ensures proper cash handling.

· Maintains a high level of cleanliness in all areas of the restaurant.

· Assists with duties of other teammates (i.e. bartender, server, carryout, kitchen, etc.) when necessary because of an unexpected absence, extra volume or reducing hourly labor costs.
· Maintains sales, purchasing and marketing data as directed.
· Responds to guest and community interests to develop marketing and advertising.
· Maintains a professional relationship with teammates and does not make it common practice to fraternize with teammates outside of work.  Understanding it is difficult to manage and hold accountable “friends”.
· Maintains a safe and secure environment for all teammates and guests.
· Performs other work-related duties as assigned.

Minimum Qualifications (Education, Experience, Skills) 

· Passion for the restaurant industry and providing outstanding guest service.

· Hands On.
· High Energy & Motivating.
· Ability to create positive / fun working environment.

· Well organized, detail oriented, and strong problem solving skills.

· High school diploma, GED certificate, or demonstration of sufficient reading and math skills to read manuals and prepare computer reports as required; hospitality and restaurant management certification or college degree preferred.
· Previous restaurant management experience preferred; successful completion of progressive business management training program helpful.

· Ability to work nights, evenings, weekends and holidays as required. Minimum three nights closing per week or as requested by the General Manager.
· Strong communication skills to train and motivate teammates.

· Strong time management skills and accuracy to deal with a variety of duties and prepare reports according to schedule.
Physical Demands and Work Environment 

The work that restaurant managers do is both physically and mentally demanding. They are on their feet much of the time. Managers must work well under pressure and exercise tact and patience when dealing with teammates and guests. Restaurant managers typically work fifty to fifty five hours a week. However, because the restaurant serves the public and are open on weekends and at night, managers may work longer, irregular hours.

The description of the physical demands and the work environment characteristics here represent those that must be met by a manager to successfully perform and those a teammate encounters while performing the essential functions of this position.  Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions. 

While performing the duties of this job, the manager is regularly required to talk and hear. The manager frequently is required to stand and walk. The manager is occasionally required to sit; use hands to finger, handle or feel; reach with hands and arms; climb or balance; and stoop, kneel, crouch, or crawl. The manager must frequently lift and/or move up to 50 pounds and occasionally lift and/or move up to 75 pounds. Specific sensory abilities required by this job include sight, taste, smell, and hearing.
While performing the duties of this job, the manager is occasionally exposed to raw meat, moving mechanical parts, airborne particles, hazardous materials, and risk of electrical shock. The noise level in the work environment is moderate to loud.


This job description in no way states or implies that these are the only duties to be performed by the employee(s) incumbent in this position.  Employees will be required to follow any other job-related instructions and to perform any other job-related duties requested by any person authorized to give instructions or assignments.

All duties and responsibilities are essential functions and requirements and are subject to possible modification to reasonably accommodate individuals with disabilities.  To perform this job successfully, the incumbents will posses the skills, aptitudes and abilities to perform each duty proficiently.  Some requirements may exclude individuals who pose a direct threat or significant risk to the health or safety of themselves or others.  The requirements listed in this document are the minimum levels of knowledge, skills or abilities.

This document does not create an employment contract, implied or otherwise, other than an “at will” relationship.
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