Week 3

Management structure




The cafe will be open 7/7 from Monday to Friday: 7 am to 7 pm
                                                        Saturday and Sunday: 8 am to 8 pm

Roles and Responsibilities:

Owner: Takes the final decision on everything about the restaurant, in charge of the recruitment with the floor manager for the sales part and with the kitchen manager for the kitchen.
In the complete charge of the financial and administrative parts

Floor Manager: In charge of the organization of the sales part of the restaurant, in charge of the drinks order and drinks menu and others supplementary stuff. In charge of the recruitment with the owner. In charge of the rota of the floor area. Supervises the floor area and the hygiene.

Kitchen manager and Head chef: In charge of the organization of the kitchen. In charge of the menu of the restaurant, the orders for the preparation of the food and supplementary stuff for the kitchen. In charge of the recruitment of the kitchen staff. Supervises the hygiene of the kitchen.
Barista+waiter+busser: Need to know how to prepare the drinks, welcome the customers, make additional sells, clean the tables and the dishes, maintain a perfect hygiene in the restaurant.


Cook+porter: prepare the food following the hygiene rules, maintain a perfect hygiene in the kitchen.
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