


Restaurant Manager Job Description 
Position Overview
A Restaurant Manager Serves As The Operational Backbone Of Any Dining Establishment, Orchestrating Daily Activities To Ensure Seamless Service Delivery, Optimal Profitability, And Exceptional Guest Experiences. This Multifaceted Role Demands Expertise In Leadership, Financial Management, Customer Relations, And Operational Excellence Across All Restaurant Functions. The Ideal Candidate Is A Hands-On Leader Who Leads By Example, Builds High-Performing Teams, And Consistently Drives Results In A Fast-Paced, Guest-First Environment.
Core Responsibilities
1. Operational Excellence & Daily Management
Primary Duties:
· Oversee Comprehensive Daily Operations Across Front-Of-House (Foh) And Back-Of-House (Boh) Areas
· Implement, Monitor, And Continuously Improve Opening And Closing Procedures To Ensure Consistency Across All Shifts
· Optimise Workflow Efficiency During Varying Business Volumes, Including Peak Service Periods
· Coordinate Seamlessly Between Kitchen Staff, Servers, Bartenders, And Support Personnel
· Maintain A Visible Floor Presence Throughout Service — Leading From The Front, Not The Office
· Conduct Thorough Pre-Shift And Post-Shift Briefings To Align The Entire Team On Priorities, Specials, And Service Standards
Practical Examples:
· Develop A Comprehensive "Peak Hour Playbook" That Reduces Average Guest Wait Times From 18 Minutes To 8 Minutes During Dinner Rush
· Create Detailed Opening Checklists Ensuring All Equipment, Lighting, Music, And Pos Systems Are Operational Before Doors Open
· Implement Staggered Break Schedules That Maintain 100% Floor Coverage During Busy Periods.
· Design And Rehearse Emergency Protocols For Equipment Failures, No-Shows, Or Unexpected High-Volume Situations
· Introduce Daily 10-Minute Pre-Service Stand-Ups Covering Booked, Vip Guests, Allergen Alerts, And 86'd Items.

2. Staff Leadership & Human Resources Management
Primary Duties:
· Recruit, Interview, And Select Qualified Candidates Who Align With The Restaurant's Culture And Service Values
· Design And Deliver Comprehensive Onboarding Programmes For All New Team Members Across Foh And Boh
· Build Fair And Efficient Scheduling Systems That Balance Labour Costs With Service Quality At Every Daypart
· Conduct Regular One-On-One Performance Reviews And Provide Timely, Constructive Feedback
· Manage Disciplinary Processes Professionally, Consistently, And In Line With Employment Legislation
· Foster A Positive, Inclusive Workplace Culture That Reduces Turnover And Builds Team Loyalty
Practical Examples:
· Establish A 90-Day New Employee Mentorship Programme That Pairs New Hires With Senior Staff, Targeting A 35% Reduction in Early Turnover
· Implement Weekly Team Meetings Focused On Service Standards, Menu Knowledge, And Role-Playing Complaint Scenarios
· Create Meaningful Recognition Programmes Such As "Employee Of The Month" With Tangible Rewards — Not Just A Certificate
· Develop Cross-Training Initiatives Enabling Servers To Cover Hosting Duties, And Runners To Assist With Basic Bar Support During Peak Periods
· Build A Talent Pipeline By Identifying High-Potential Team Members And Providing A Clear Path To Supervisory Roles
3. Advanced Customer Service & Experience Management
Primary Duties:
· Maintain Consistently High Service Standards Across Every Guest Touchpoint From Arrival To Departure
· Develop, Document, And Train Staff On Complaint Handling And Service Recovery Procedures
· Train Staff In Advanced Hospitality Techniques Including Emotional Intelligence, Reading Body Language, And Personalisation
· Monitor Guest Feedback Across All Channels, Including In-Person, Review Platforms, And Post-Visit Surveys
· Build Personal Relationships With Regular Guests To Drive Loyalty And Repeat Visits
Practical Examples:
· Implement A "10-Foot Rule" Where All Staff Acknowledge Any Guest Within 10 Feet With Eye Contact And A Warm Greeting
· Create Tiered Service Recovery Guidelines Empowering Servers To Offer Immediate Solutions Up To A Defined Value (E.G. Complimentary Dessert Or Drink) Without Manager Approval
· Establish Regular Guest Survey Programmes Targeting Response Rates Above 15%, With Results Reviewed In Weekly Management Meeting.s
· Design A Vip Recognition System For Repeat Guests Including Preferred Seating, Personalised Greetings, And Noted Dietary Preferences
· Respond To All Online Reviews — Positive And Negative — Within 24–48 Hours With A Professional, Brand-Consistent Tone
4. Financial Management & Cost Optimisation
Primary Duties:
· Develop And Monitor Comprehensive Budgets Across All Operational Areas Including Labour, Food, Beverage, And Operating Expenses
· Analyse Weekly And Monthly Profit And Loss Statements To Identify Variances And Improvement Opportunities
· Control Labour Costs While Maintaining Service Quality Through Intelligent Scheduling And Productivity Monitoring
· Negotiate Favourable Contracts And Payment Terms With Suppliers And Vendors
· Drive Revenue Through Upselling Culture, Menu Engineering, And Yield Management Strategies
Practical Examples:
· Reduce Overall Food Costs From 32% To 28% Through Strategic Menu Engineering, Portion Standardisation, And Waste Reduction
· Implement Labour Scheduling Software That Maintains Labour Costs Below 25% Of Revenue While Ensuring Adequate Floor Coverage At All Times.s
· Establish Vendor Partnerships and Consolidated Ordering, Resulting In A 12% Reductioninn Beverage Costs Annually.
· Create Daily Sales Tracking Dashboards That Identify Trends By Daypart, Allowing Proactive Staffing Adjustments
· Introduce A Server Upselling Incentive Programme Tied to Average Spend Per Cover, Increasing Revenue Per Table By 15%
5. Menu Development & Product Management
Primary Duties:
· Collaborate Closely With The Head Chef And Culinary Team On Menu Design, Costing, And Pricing Strategy
· Ensure Consistent Food Presentation, Portion Control, And Plate Quality Across All Covers And All Shifts
· Monitor Individual Menu Item Performance And Profitability Using Pos Data
· Coordinate Seasonal Menu Changes, Limited-Time Offers, And Special Event Menus
· Maintain Standardised Recipe Cards And Ensure All Kitchen Staff Are Trained To Spec
Practical Examples:
· Launch Quarterly Seasonal Menus That Leverage Cost-Effective Ingredients While Increasing Average Check Size By 18%
· Implement Laminated, Photo-Referenced Recipe Cards, Ensuring Portion And Presentation Consistency Across All Shifts And Kitchen Staff Changes
· Analyse Weekly Menu Mix Reports To Identify Low-Margin Or Slow-Moving Items, Replacing Them To Improve Overall Profitability By 8%
· Create Limited-Time Offers And Themed Dining Events That Generate A 22% Increase In Weekend Cover.s
· Conduct Regular Competitor Menu Reviews To Ensure Pricing And Offerings Remain Competitive In The Local Market
6. Health, Safety & Regulatory Compliance
Primary Duties:
· Ensure Full And Ongoing Adherence To Local Health Department Regulations, Food Safety Legislation, And Hygiene Standards
· Maintain Current Knowledge Of Employment Law, Workplace Health And Safety Requirements, And Liquor Licensing Conditions
· Conduct Regular Safety Training Sessions And Scheduled Equipment Inspections
· Manage Incident Reporting, Accident Investigations, And Workers' Compensation Claims
· Ensure All Staff Hold Required Certifications And That Renewals Are Tracked Proactively
Practical Examples:
· Achieve Consistently High Health Inspection Scores Through Implementation Of Hourly Temperature Logs, Haccp Compliance Records, And Daily Sanitation Checklists
· Reduce Workplace Injuries By 40% Through Targeted Safety Training, Proper Lifting Technique Refreshers, and Non-Slip Footwear Policies
· Maintain A Compliance Calendar Tracking Expiry Dates For Food Safety Certificates, Responsible Alcohol Service Licences, And First Aid Qualifications For All Staff
· Develop Detailed Allergen Management Protocols, Including A Written Allergen Matrix, Verbal Confirmation Procedures, And Colour-Coded Kitchen Equipment
· Conduct Monthly Internal "Mock Inspections" To Identify And Address Compliance Gaps Before Official Inspections Occur
7. Marketing & Revenue Enhancement
Primary Duties:
· Develop And Execute Promotional Strategies To Drive Guest Traffic And Increase Revenue Across All Dayparts
· Manage And Coordinate The Restaurant's Social Media Presence, Community Engagement, And Local Partnerships
· Plan, Price, And Execute Special Events, Private Dining Functions, And Group Bookings
· Track And Analyse The Return On Investment Of All Marketing Initiatives
· Maintain And Grow The Restaurant's Online Reputation Through Proactive Review Management
Practical Examples:
· Launch Targeted Social Media Campaigns — Including Reels, Behind-The-Scenes Content, And Staff Features — Resulting In A 30% Increase In Weekday Lunch Covers
· Organise Monthly Wine Tasting, Chef's Table, Or Themed Dining Events, Generating Meaningful Additional Monthly Revenue
· Implement A Loyalty Programme With A Target Of 25% Active Customer Enrolment Within The First Six Months
· Create Partnership Opportunities With Local Businesses, Hotels, And Corporate Offices For Cross-Promotional Activities And Group Dining Packages
· Build A Private Dining And Events Offering With A Dedicated Packages Menu, Generating A Reliable Secondary Revenue Stream
8. Inventory & Supply Chain Management
Primary Duties:
· Maintain Optimal Inventory Levels To Prevent Stockouts While Minimising Waste And Over-Ordering
· Implement And Enforce Systematic Ordering Processes, Par Levels, And Vendor Management Procedures
· Conduct Weekly Inventory Counts And Variance Analysis, Investigating And Resolving Discrepancies
· Develop Relationships With Primary And Backup Suppliers To Ensure Continuity Of Supply For All Critical Menu Items
· Monitor Market Pricing And Adjust Ordering Strategies Accordingly
Practical Examples:
· Reduce Food Waste By 45% Through Strict Implementation Of FIFO (First In, First Out) Rotation, Staff Training, And Daily Waste Logging
· Negotiate Extended Payment Terms With Key Suppliers To Improve Cash Flow Without Compromising Supplier Relationships
· Implement Automated Reorder Alerts For High-Volume Items, Reducing Stockout Incidents By 60%
· Maintain A Vetted Emergency Supplier Contact List Ensuring Near-100% Menu Availability Even During Supply Disruptions
· Conduct Monthly Supplier Performance Reviews Evaluating Delivery Accuracy, Product Quality, And Pricing Consistency
9. Technology Integration & System Management
Primary Duties:
· Oversee Point-Of-Sale System Operations, Configuration, And Staff Training To Ensure Efficient Order Processing And Accurate Reporting
· Utilise Restaurant Management Software For Scheduling, Inventory Tracking, Labour Reporting, And Guest Management
· Troubleshoot Basic Technical Issues Promptly And Coordinate With Vendors For Advanced Repairs With Minimal Service Disruption
· Analyse Sales, Labour, And Operational Data Reports To Identify Trends And Drive Continuous Improvement
· Evaluate And Implement New Technology Solutions That Improve Efficiency, Guest Experience, Or Profitability
Practical Examples:
· Train All Foh Staff On Full Pos System Capabilities — Including Modifiers, Split Billing, And Void Procedures — Resulting In 25% Faster Order Processing
· Implement An Online Reservation And Waitlist Management System Increasing Booking Efficiency By 40% And Reducing No-Shows Through Automated Reminders.
· Use Sales Analytics To Identify Optimal Staffing Levels By Daypart, Reducing Unnecessary Labour Spend
· Coordinate Contactless And Mobile Payment Options To Improve Checkout Speed And Guest Satisfaction
· Evaluate And Pilot Table Management Software To Optimise Floor Capacity And Reduce Average Table Turn Times
Essential Qualifications & Skills
Professional Requirements:
· Bachelor's Degree In Hospitality Management, Business Administration, Or A Related Field Preferred — Equivalent Practical Experience Considered
· Minimum 3–5 Years Of Progressive Restaurant Management Experience, Ideally Across Multiple Concepts Or Volume Levels
· Proven Track Record Of Achieving Financial Targets, Improving Operational Performance, And Leading Teams Through Change
· Strong Working Knowledge Of Food Safety Legislation, Health Regulations, And Responsible Service Of Alcohol
Technical Competencies:
· Proficiency With Restaurant Pos Systems And Management Software (Scheduling, Inventory, Reservations)
· Advanced Knowledge Of Food And Beverage Cost Control, Menu Engineering, And P&L Management
· Familiarity With Social Media Platforms, Digital Marketing Tools, And Online Review Management
· Ability To Interpret Financial Reports, Identify Variances, And Translate Data Into Operational Decisions
Leadership Attributes:
· Exceptional Verbal And Written Communication Skills — Clear, Calm, And Professional Under Pressure
· Strong Problem-Solving And Decision-Making Capabilities, Particularly In High-Volume, Time-Sensitive Situations
· Cultural Sensitivity And Demonstrated Ability To Lead And Engage Diverse, Multicultural Teams
· Adaptability To Changing Market Conditions, Guest Expectations, And Industry Trends
· High Personal Standards — Leads By Example In Presentation, Punctuality, And Professionalism
Performance Metrics & Success Indicators
Financial Performance:
· Achieve Monthly And Annual Revenue Targets With Consistent Year-Over-Year Growth
· Maintain Food Costs Within 28–32% Of Gross Revenue
· Keep Labour Costs Below 30% Of Revenue While Ensuring Adequate Service Coverage At All Times
· Sustain Customer Feedback Scores Above 4.2 Out Of 5.0 Across All Platforms
Operational Excellence:
· Maintain Health Inspection Scores Of 95% Or Above
· Achieve Staff Retention Rates That Exceed Industry Averages
· Reduce Guest Complaints Through Proactive Service Recovery And Staff Training
· Ensure Full Compliance With All Applicable Local, National, And Industry Regulations
Compensation & Benefits Package
Salary Structure:
· Competitive Base Salary Commensurate With Experience, Concept, And Market Conditions
· Performance-Based Bonus Opportunities Tied To Clearly Defined Financial And Operational Kpis
· Annual Salary Reviews With Clear Advancement Criteria Linked To Measurable Achievement
Benefits & Perks:
· Comprehensive Health Insurance Including Medical, Dental, And Vision Cover
· Paid Annual Leave And Public Holiday Compensation
· Staff Meal Allowances And Dining Discounts
· Ongoing Professional Development Support Including External Courses, Certifications, And Industry Events
· Flexible Scheduling Arrangements Where Operationally Feasible
· Clear Career Progression Pathway To Senior Management, Regional, Or Ownership-Track Roles
Career Advancement Opportunities
Restaurant Managers Who Demonstrate Consistent Performance Typically Progress To General Manager, Area Manager, Regional Director, Or Multi-Site Operational Roles. Many Leverage Their Operational Expertise To Pursue Franchise Ownership, Independent Restaurant Ventures, Or Hospitality Consulting. This Role Is A Foundational Career Investment For Ambitious Hospitality Professionals With Long-Term Leadership Aspirations.

Industry Context
The Restaurant Industry Continues To Evolve Rapidly — Driven By Shifting Consumer Expectations, Technological Advances, Labour Market Pressures, And Economic Conditions. Outstanding Restaurant Managers Differentiate Themselves By Staying Ahead Of Trends, Continuously Developing Their Teams, And Building Operations That Are Consistent, Profitable, And Genuinely Guest-Focused.

This Job Description Is A Living Document And Should Be Reviewed And Updated Annually In Line With Business Growth, Market Conditions, And Evolving Role Requirements.
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