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Role; General Manager
Reporting to; CEO

Job brief
We are looking for a restaurant Manager to lead all aspects of our business. You will train and motivate staff to provide high quality customer service.
Your responsibilities include maintaining the restaurants revenue, profitability, and quality goals. You will ensure efficient restaurant operation, as well as maintain high production, productivity, quality and customer service standards.
To be successful in this role, you will need management skills and experience in both front and back of house. You will be responsible for hiring qualified Chefs and Wait staff, set work schedules, oversee food prep and make sure we comply with hygiene, health and safety restaurant regulations.
We’ll expect you to lead by example and uplift staff during busy moments in our fast-paced environment.
Responsibilities
. Coordinate daily front and back of house operations
. Deliver superior service
. Respond efficiently to customer complaints
. Staff appraisals
. Stock control
. Maintain strict hygiene and cleaning programmes
. Create detailed reports on weekly, monthly revenues and expenses.
. Train new and current employees on proper customer services practices
. Promote the brand in the local community

Requirements
. Proven work experience as a Restaurant General manager or similar role
. Strong leadership, motivational and people's skills
. Acute financial management skills
. Extensive food and beverage knowledge
 . Minimum experience of 10 years in Hospitality Management. 

Like the look of this opportunity? Email your C V and cover letter.



