Food and Beverage Manager Job description
Job brief
The Food & Beverage Manager is responsible for leading the food and beverage service staff in facilities to include the Club Room, Grill Room, Patio, Lounge, Banquet Bars, Halfway House and Beverage Cart. Responsible for ensuring the highest level of member service by overseeing all aspects of service and service staff during operating hours, while working in a clean and safe environment, and meeting all financial goals for sales and expenses.
Responsibilities
· Responsibilities and duties for this position shall include, but not limited to the following areas and activities. At management discretion, direction may be given for tasks outside the scope of work described.

Customers

· To ensure that guests feel welcomed and comfortable in all F&B outlets including the Restaurant, Lounge, inroom dining service and in all places where F&B Services are provided to guests.
· To anticipate and attend to guests needs in all F&B outlets and ensure maximum guest satisfaction at all times.
· To deal promptly with customer complaints and launch service recovery procedures whenever necessary.
· Improve the Food & Beverage customer satisfaction rating.

Finance

· To promote incremental sales revenue in the F&B department.
· To prepare yearly F&B operating and CAPEX budgets.
· To monitor F&B budgets and costs as per company policy.
· To control inventories of Food and Beverage commodities, small equipment and other consumables.
· To ensure adequate yield and profitability of F&B operations.

Innovation, learning and growth

· To continuously introduce new concepts and ideas to develop the F&B services.
· To invest time and effort in their own development in order to be proactive and update in the latest developments in the field of F&B services and standards. 
· To develop and implement an effective benchmarking system for the continuous improvement of the F&B operations.
· To initiate, supervise and monitor the implementation of appropriate training to enhance the level of knowledge, skills and attitude of F&B personnel.
· To ensure that the F&B staff are well motivated and that all staff problems are promptly dealt with.
· To set annual and periodic objectives for all F&B outlets and operate an effective and timely Performance
· Management System
· To ensure that F&B personnel are recognised and adequately rewarded for their performances.

Processes

· To direct and supervise all F&B operations at close range by being physically involved in all aspects of the operations.
· To perform F&B Administrative tasks to the required proficiency level.
· To regularly review F&B service processes and standards with a view to constantly improve upon them.
· To work closely with the Executive Chef in the design of menus, buffets and other F&B service offers.
· To plan for the necessary manning level in all outlets in order to provide the highest service level within the agreed manning guide.
· To plan for the necessary equipment in order to ensure a hassle free operation.
· To collaborate with the Assistant General Manager to set-up and operate a preventive maintenance program for all F&B outlets and equipment.
· To conduct daily and monthly communication meetings to ensure an effective flow of information occurs within the department.
· To regularly report to the General Manager on the state of the department.
· Performs any additional or special duties, as directed by the management

[bookmark: _GoBack]Requirements
· Degree or college diploma or equivalent in food and beverage management and/or hotel management preferable.
· Food hygiene certificate, training can be given
· Experience as a F&B Supervisor/Manager working in a high-quality restaurant/establishment.
· Experience of managing people and motivating a team.
· Health and safety experience desirable.
· Excellent management and motivational skills
· Exceptional organizational skills
· Outstanding customer service
· Effective communication skills dealing with both internal and external contacts.
· Attention to detail
· Computer skills for entering details onto the People system,
· Ability to work independently and under pressure whilst prioritizing tasks and meeting deadlines.

