Job Title:  Dining Room Manager
Job Summary:  Manages dining room and food service activities.
Job Duties:
· Oversees dining room and food service activities.  Executes the general responsibilities necessary to minimize operating costs, while maintaining a system of cost controls through purchasing and sales.
· Works with food and beverage personnel to ensure proper food presentation and food handling procedures.
· Supervises and trains dining room staff, empowering them to ensure the highest level of guest satisfaction.
· Helps prepare staff schedules, allowing for appropriate service while controlling labor costs and overtime.
· Estimates food and beverage costs and requisitions or purchases supplies.
· Leads with a positive attitude, enthusiasm and a commitment to excellence.
· Performs other duties as assigned.
Qualifications:

· Degree in Hotel/Restaurant Management  preferred or equivalent combination of education and experience
· Minimum of two years food and beverage experience, preferably in the hotel industry
· Knowledge of food and beverage service standards.

· Excellent organization and communication skills and ability to perform a wide variety of tasks during busy, sometimes stressful times.
· Ability to work a flexible schedule, including weekends and holidays.

