Job marketing process for 
Restaurant Manager vacancy at
O MIIE DE SARMELE BRISTO


Initially having discussed bringing on a new manager the team had a discussion regarding the matter. 
In terms of marketing the position we decided to advertise on one mainstream jobsite (reed.co.uk) and one industry specific one (caterer.com). 
We chose Reed as it’s a trusted brand with over 50 years of recruitment heritage (Reed.co.uk, 2019). Our attraction to Caterer came through their specific target audience of people searching for job in the hospitality sector, for this we feel they are the right choice in order to ensure our target audience is reached and our marketing has the best impact possible.
The goal of the marketing team is to post a relevant job advert and for this we used prospects.ac.uk in order to better understand what we can expect from a person taking on such a role in this day and age. 
The marketing aspect involved taking on:
· Setting a deadline for applications.
· Setting interview dates.
· Creating the advert and deciding where to advertise.
· Conducting the job analysis.
· Writing the job description.
· Deciding on a start date with HR.
· Deciding where the interviews will best be held i.e. in the restaurant or an office.
· Writing a person specification with essential and desirable skills and aspirations.
The idea candidates would need to take on the role of leadership with a goal of creating a culture that facilitates performance. Ghoshal, S (2019)
A marketing budget was set and the job advert created to reflect what we learned on  prospects.ac.uk. We used this guide to outline what we would be looking for in a suitable candidate. 
Our key points in the job advert are:
· Responsibilities they will take on.
· How the Salary is structured.
· Working Hours.
· What a candidate can Expect.
· Qualifications we look for.
· Skills they should hold.
· What past relevant experience or industry specific academic qualifications they should hold.
· What Job relevant certificates we would like to see or offer training in once probationary period has elapsed.
· Key professional bodies we work with. 
[bookmark: _GoBack](Prospects.ac.uk, 2019)For in depth description of key points please see job advert in appendices.

Along with paid job marketing we have utilised the power of our social media pages with the aim of possibly getting an applicant that is already familiar with our brand and ethics. This is a good form of marketing and is cost effective. However, some paid marketing can be done using Facebook, linked in and other online portals. However, as we are a small establishment, we do not have the large budget this would sometimes take in order to be successful.
We have also encouraged our staff to promote the position and have created a job poster for our establishment in order to raise awareness.  With budget and timeline set. Now we will just await responses from suitable candidates in order to move on to the next stage of the process.
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Appendices

As a restaurant manager, it's your job to ensure that your restaurant operates efficiently and profitably while maintaining its good reputation and ethos. You'll coordinate a variety of activities, whatever the size or type of the outlet, and are responsible for the restaurant's business performance, quality standards and health and safety.
Combining strategic planning and day-to-day management activities, the role is both business-like and creative, particularly in terms of marketing and business development.


Responsibilities
You'll be required to:
· take responsibility for the business performance of the restaurant
· analyse and plan restaurant sales levels and profitability
· organise marketing activities, such as promotional events and discount schemes
· prepare reports at the end of the shift/week, including staff control, food control and sales
· create and execute plans for department sales, profit and staff development
· set budgets or agree them with senior management
· plan and coordinate menus
· coordinate the operation of the restaurant during scheduled shifts
· recruit, train, manage and motivate staff
· respond to customer queries and complaints
· meet and greet customers, organise table reservations and offer advice about menu and wine choices
· maintain high standards of quality control, hygiene, and health and safety
· check stock levels, order supplies and prepare cash drawers and petty cash.
Even if you do not feel able to cover every aspect of the responsibilities listed, we would still like to hear from you. Our team is set up in such a way that we support each other.

Skills
You will need to have:
· excellent interpersonal skills for diplomatically handling staff and customers, we are working on a support structure not one of control, this can be relative to how you deal with customers or staff.
· strong written and oral communication skills for managing business admin and personnel matters, a strong sense of discipline is what we would like our clientele to witness within our staff in how they work to carry out their duties.
· the ability to cope under pressure, since restaurant management can be challenging and knowing how to create trust amongst the team not only to be certain that they can carry out their duties but that you will carry out yours.
· good business awareness for achieving successful performance by ensuring you and your staff stretch in the sense every individual every time is trying to do more rather than less.
· good cooperation skills - the ability to both work in and lead a team
· strong planning and organisational skills to run a streamlined operation
· the ability to work independently and make decisions confidently
· problem-solving ability, to resolve issues as they arise.
Again, you do not need every skill listed but be able to prove ability to carry out some in order to make it through the selection process.

 Working hours
We are looking for an individual who is happy to be on call to offer support when needed if other managers are on holiday or sick. The scheduled hours for this position however are to cover Lunch and dinner Wednesday to Saturday, Sunday Lunch and alternate Tuesdays for stock control and bookkeeping.


What to expect
· The work is generally indoors in a warm, but sometimes cramped, environment. Our restaurant managers divide their time between the front of house area, the office and the kitchen.
· Dress codes formal wear however a uniform allowance will be provided after the probationary period.
· Responding to customer complaints, overseeing many activities at once and dealing with a fast pace of work make restaurant managing a varied and possibly stressful role. However, through our value of support you can expect your staff to help you deal with day to day complications without feeling overwhelmed.

Qualifications

A degree or HND in, 
· business or management
· hospitality management
· hotel and catering.
Proffered however we would consider candidates with relevant experience and references available.


Professional development

As an independent restaurant we offer regular training in:
· first aid
· health and hygiene
· management skills
· company systems and procedures.
You will have to have passed your probationary period to be able to partake in any courses we schedule for our staff.
Some of our staff are members of 
British Hospitality Association
Hospitality Guild
Institute of Hospitality
We are particularly interested in hearing from candidates we are part of these organisations however if you would be interested in joining it is something, we can certainly help you with.

Salary

Basic wage is £24-30,000 p/a however we do have a bonus scheme in place where we share a percentage of the profits amongst the staff. For example, based on the past three years you can expect to earn an extra £20,000 p/a based on revenue and success of the operation. We can talk more about our targets once we have gone through our selection process and called candidates in for interviews.
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