Job Analysis, Job Description, Person Spec and Advert for a 
Managerial Role at The Smoke Haus

Job Analysis
The Smoke Haus is looking for a new manager for our busy American style restaurant urgently as the previous manager has left. Here is a brief analysis of the managerial role. The successful candidate will be working as the lead house manager at The Smoke Haus. They will have many responsibilities such as: Recruiting, training and supervising staff, managing budgets within the company, ensuring compliance with licensing, hygiene and health and safety legislations. The successful candidate will be working in a busy environment as the restaurant is constantly busy, especially during the Christmas period. They will also be interviewed by a panel of three people. 

The Smoke Haus’ job description for a managerial role:
Job Title: Restaurant Manager
Main Purpose of job: 
1. Running The Smoke Haus
2. Managing staff 
3. Shift co-ordinator 
Key Tasks:
1. Recruit team members/staff
2. Deal with customers enquiries and complaints
3. Take bookings
Key Results/ Objectives:
1. Ensure customers have the best possible experience when visiting the restaurant.
2. Staff are trained and managed well to perform excellent customer service and keep them motivated to minimise staff turnover.

Responsible for resources e.g. staff/equipment/buildings/finances:
Staff team, Smoke Haus building, all technology such as, tills and computers.
Reporting to….
Area Manager.

Person Specification (Managerial role)
For our managerial role at The Smoke Haus the successful candidate must be have excellent customer service when dealing with customers throughout the day and night, they must have a calm and flexible approach to the hospitality industry for the business to be successful. The candidate must be an excellent and inspirational team builder and leader towards the staff and must be passionate about what they do. 

Being a manager, they must be able to work under high pressure and be able to work to the high standards consistently within the team at The Smoke Haus, they must have experience in budgets, costings and accounts. Having IT competence is crucial for this role, POS systems and billing procedures. Finally, they must be a confident person in order to run The Smoke Haus, by being confident they will be able to create their own unique atmosphere for their team and customers during opening hours for everyone to feel comfortable and enjoy their surroundings.

On the next page is the job advert for the managerial role this would be advertised online on sites such as Indeed, Totaljobs etc and on various notice boards around the city centre.





Job Advert

                   RESTAURANT MANAGER
                 Location: 41 Wind St, Swansea (City Centre), SA1 1EE
At the Smoke Haus we are looking for a fantastic team leader for our head manager role with us! 
35hrs Full time (Permanent contract)
Candidates must:
· Work flexible hours
· Have excellent customer service skills
· Have excellent team leader skills
· IT competence required
· Must hold a Cert in COSHH
· Must be an enthusiastic and confident individual
· Have experience in POS systems, accounts and billing procedures.
 In return we offer:
· 4 weeks paid holiday!
· 20% off food and beverages for family and friends!
· 30% off food and beverages for yourself!
Yearly salary: £24312 per annum 

Contact us on 01792 642045 for any more information!
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