
JOB DESCRIPTION

Job title:
Restaurant Manager 

Reporting to:
Senior Management team

Responsibility for:
Chop House restaurant 

Location:
 South Place Hotel, Five-Star Hotel

Overall purpose of the job: 
To Lead and manage the Chop House restaurant by delivering exceptional five-star service standards, ensuring outstanding guest experiences, and maintaining the restaurant’s reputation for high-quality food, service, and hospitality. 

Key activities: 



1. Oversee the daily operations of Restaurant to ensure smooth and efficient service, maintaining the highest standards of food, beverage and guest services
2. Provide exceptional hospitality and build strong rapport with the guests, ensuring a memorable dining experience and encouraging repeat business and customer loyalty.
3. Lead, Train, and Motivate the restaurant team to deliver high-quality service while promoting a positive and professional working environment 
4. Maintain five-star service standards by monitoring service delivery, ensuring staff have strong food and beverage knowledge while ensuring consistent guest satisfaction.
5. Perform duties in accordance with the company’s policies and procedures, including health and safety regulations, food hygiene standards, equal opportunities policies and anti-harassment policies

6. To perform the job in accordance with the company’s policies and procedures, especially the Equal Opportunities and Harassment Policy.  
7. To perform any other duties as may be reasonably be require from time-to-time.


Any special requirements: 

· Previous experience
· Food and beverage knowledge
· Customer Service Excellence
· Leadership and communication skills
· Flexibility
· Compliance and Certification
