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                                                 INTRODUCTION
The Duchess of Delhi which is located in the heart of Cardiff bay. (slide one) It is an Indian & South Asian Restaurant that is run independently by family members. The Restaurant is a 4 Storey building, (slide 2) with kitchen being in the basement and the first and second floor being the Restaurant and bar.(slide 3) It has a seating capacity of 140. (slide 4) The owner is looking a full-time manager as being the only restaurant of its kind in Cardiff bay for the last 8 months and the  business is booming. As the other two restaurants have closed down.(moksh & juboraj bay) The owner is finding it difficult to keep up the service it requires. For this the owner wants to hire a manager to help run the place.  

The owner is looking for a manager with a minimum of 2Years  Experience. Who is able to work mainly evenings between 40-45 hours per week and must be able to work 3 weekends per Month, as the weekends are the busiest nights of the week. Who is also able to run the place with five kitchen staffs, six front of house and six part-time Employees.  
Someone Who is also:
· PASSIONATE 
· STRONG STAMINA
· GOOD PROBLEM SOLVER 
· CONSISTENT
· A PEOPLE PERSON
· ALWAYS PREPARED
· INNOVATIVE
· ORGANIZED 
· GOOD WITH NUMBERS
· A DELEGATOR
· A FOODIE   

PASSIONATE : 
You have to be passionate for your job to keep you going.  The best restaurant managers are the those who love what do and always give a 110% because of that. A positive attitude will be contagious and help lift up all the employees.

STRONG STAMINA:
The manager is the first one in and the last one out of the restaurant. Managers will usually have to help either in the kitchen, dinning room or at the bar when there is not enough staff to cover the crowd of dinners so physical stamina is healthy. 

GOOD PROBLEM-SOLVER:
In the restaurant business, the key to survival is the ability to think quickly on your feet as you never know what problems might crop up and you need to be able to deal with them quickly and efficiently without getting overwhelmed and stressed.

CONSISTENT:
You need a good manager who can provide consistently good food and quality service and this is what customers are always looking for. A restaurant  manager who can provide that every day no matter what issues may pop up or if they are having a bad day.

A PEOPLE PERSON:
Being a people person also means knowing how to encourage and inspire your staffs to always do their best. This job is not for a shy, introverted person who rather hide out instead of interacting with staff and customers. You want a manager who knows how to make each person feel valued and important.

INNOVATIVE:
 Managers ability to think outside the box and find solutions is important skill. They should not be afraid to implement new technology or approaches to improve business. A confident manager is not afraid of changes. 

ORGANIZED:
Lots of responsibilities it is easy to get overwhelmed. That is why managers should be naturally organized.

GOOD WITH NUMBERS:
Payroll to paying bills and bookkeeping

GOOD DELEGATOR:
Confident and strong leader knows that they can not do everything themselves. It is all about teamwork. For the restaurant to be successful the manager needs to delegate duties.

[bookmark: _GoBack]A FOODIE:
A restaurant manager has to love food in order to get staff and customers excited.
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