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DERBY college




	Restaurant Manager
Reporting to Head Chef
Base: College based - The Roundhouse

	Hours                               20 hours per week, 52 weeks per year.  Working hours will include evenings, weekends and public holidays
Contract Type                 Support
Holidays                          20 per year pro rata subject to service increases

Salary                              APT&C Fixed point 29, £25,527 per annum pro rata, actual salary £13,798 per annum

	Job Purpose

To manage a busy commercial restaurant and be responsible for all front of house activities, ensuring that the restaurant operates efficiently, meeting all revenue, profitability and quality targets, and delivers an excellent customer experience.

	Key Responsibilities
· To take responsibility for the business performance of the restaurant.

· To ensure the smooth delivery of all Front of House operations, maintaining the reputation and ethos of the restaurant.

· To carry out a range of marketing activities to promote the restaurant’s image to fine dining clientele.

· Have overall responsibility for restaurant finance.

· Reconcile restaurant takings and complete a ‘Front of House’ report at the end of each session.

· Order stock and resources for the restaurant as appropriate.
· Respond promptly and efficiently to customer enquiries and take action required to resolve complaints.

· Assist customers with bookings and liaise with them regarding their requirements prior to the event.
· Utilise knowledge of food and wine to advise customers on menu and wine choice
· Provide a consistently high level of service to customers in a prompt and pleasant manner.

· Ensure restaurant staff and learners provide efficient and courteous customer service and adhere to the College’s uniform standards..

· Ensure the highest ethical standards and confidentiality when dealing with customers
· Enhance department and organisation reputation by accepting ownership for accomplishing new and different requests and exploring opportunities to add value
· To be responsible for the supervision of students in the restaurant
· To complete and maintain all required administration weekly/monthly and submit to appropriate person by agreed timescales.  

· To efficiently and effectively co-ordinate bookings, working flexibly (weekends and evenings) when required.

· To attend team meetings as and when required to do so, and represent Derby College at internal/external meetings or conferences if required.

· Effective use of College systems and technology including proactively embracing use of IT and digital technology.

· To assist with marketing activities to promote the full range of products offered by the College.

· To put forward constructive proposals to increase business, improve quality procedures and improve efficiency relating to any area of Business Unit activities.

· To ensure that quality standards are adhered to, monitored and reviewed in line with SAR.
· To provide a professional customer service to both internal and external customers.
· To demonstrate flexibility in responding to changing demands in personal, sectional or the College’s workload.
· To contribute to the areas’ Business Plan and College Strategic Plan. 
· To take responsibility for your own professional development and continually update as necessary.
· To comply with Equal Opportunities policies and to assist in the development of Equal Opportunities.
· To comply with all Health and Safety policy, Child Protection and Risk Assessment policy and legislation in the performance of the duties of the post.
· To take reasonable care of your own health, safety and welfare and that of any other person who may be affected by your actions or omissions whilst at work.  You are also required to co-operate with the College to enable it to fulfil its legal obligations.  Appropriate information, instruction, training and supervision will be provided to enable you to perform your duties in a manner that is deemed safe and without risk to health.
· For all employees with management responsibilities: To be responsible for implementing and monitoring College and individual department policies/procedures to ensure the health, safety and welfare of all persons within your area of control.
· To ensure that all persons within your area of control are provided with appropriate information, instruction, training and supervision so as not to compromise their health, safety or well-being.
· To comply with all aspects of the Data Protection Act.

· To adhere to the College’s Computer Network Acceptable Use Policy.
· To undertake risk assessments for any new activity and to ensure risk assessments are carried out for any ongoing activity.
· To carry out any other reasonable duties within the overall function, commensurate with the grading and level of responsibility of the job.


	Competencies 

· Recent relevant experience of restaurant management

· Commercial awareness

· Must have IT user/computer skills

· Skills in providing advice and guidance
· Able to develop simple but effective procedures and ways of working

· Ability to communicate effectively at all levels

· Excellent attention to detail, high expectations of service standards and ‘getting things right’
· Strong customer service skills
· Organised, attention to detail, methodical, timely and tidy.
· Ability to work accurately with figures and manage a budget
· High level of interpersonal skills

· Ability to manage time effectively

· Able to work as an effective team member

· To prioritise and make decisions

· To use initiative and be highly flexible/adaptable

· Highly self motivated and able to motivate/inspire confidence in others
· Tactful and diplomatic

· Ability to remain calm under pressure
· Flexibility


	Knowledge 

· Restaurant management

· Extensive food and wine knowledge

· Health and Safety

· Food Hygiene
· Equal Opportunities 

· Functional Skills or equivalent 



	Qualifications 
Essential
· Relevant vocational qualification at Level 3 or above
· Level 2 English

· Level 2 Maths
Desirable

· Health and Safety/First Aid 



	Experience

· Recent experience/occupational competence in restaurant management/hospitality
· Recent supervisory/management experience if applicable to the job role
· Marketing experience

· Cash handling and general administrative tasks



Print Name_______________________
Signature_________________________ Date_______________
