

[bookmark: _2bp64o6qfqwd]Restaurant Owner Job Description
[bookmark: _bdcyoure16va]"What would a restaurant owner's job description look like if they actually had one?"
[bookmark: _2k788fa591i8]Position Overview
The Restaurant Owner holds ultimate accountability for every dimension of the restaurant business — its profitability, culture, reputation, guest experience, and long-term viability. Unlike any other role in the organization, the owner carries both the financial risk and the strategic responsibility of the enterprise.
This is not an operational role by default. The owner's primary function is to build a business that runs excellently without requiring their constant presence. They achieve this by setting a clear strategy, hiring and developing strong leaders, maintaining financial discipline, and creating a culture that upholds the brand's standards consistently.
The most effective restaurant owners work on the business — not just in it.
[bookmark: _7lexowvxiix0]Organizational Position
The Restaurant Owner sits above all management, reporting to no one internally. Externally, they are accountable to:
· Business partners or investors (if applicable)
· Lenders or financial institutions
· Regulatory and licensing authorities
· Their guests and the broader community
They provide direction to the General Manager, Executive Chef / Head of Kitchen, Financial Controller or Bookkeeper, Marketing Lead, and all department heads.
[bookmark: _1sxuwi6q912l]Core Purpose of the Role
To build, lead, and sustain a profitable, reputable, and operationally excellent restaurant — one that delivers consistent value to guests, fair treatment to staff, and financial returns to its stakeholders.

[bookmark: _ntqj46e6dec6]Key Responsibilities
[bookmark: _qsg8athgdouo]1. Vision, Strategy & Business Direction
· Define and communicate the restaurant's mission, vision, and core values
· Set annual and long-term business goals with measurable targets
· Identify and evaluate growth opportunities: catering, delivery, franchising, additional locations, private dining, or retail products
· Monitor industry trends, competitor activity, and market shifts
· Make major strategic decisions, including concept changes, repositioning, or pivots
· Determine the restaurant's positioning — pricing tier, target market, cuisine identity, and service style
· Evaluate and approve major business initiatives before implementation
[bookmark: _eba2sp7jusw6]2. Financial Management & Profitability
This is one of the most critical ownership responsibilities. The owner must understand the numbers deeply, even if they employ a bookkeeper or accountant.
Budget & Planning
· Develop annual budgets for revenue, labor, food cost, and operating expenses
· Set financial targets by department and hold managers accountable
· Approve all significant capital expenditure (equipment, renovations, technology)
Key Metrics Monitoring — reviewed weekly and monthly:
· Food cost % — typically targeted at 28–35% depending on concept
· Labor cost % — typically 28–35%
· Prime cost (food + labor combined) — ideally below 60–65%
· Gross profit margin
· Net profit margin
· Revenue per cover / Revenue per table turn
· Average spend per head
· Cost of goods sold (COGS)
Cash Flow & Financial Health
· Monitor cash flow to ensure the business can meet its obligations
· Manage debt, loans, and financing relationships
· Review weekly and monthly P&L statements
· Oversee payroll accuracy and approval
· Maintain appropriate cash reserves for seasonal fluctuation or emergencies
· Work with an accountant or financial advisor for tax strategy and compliance
Owner's financial trap to avoid: Many owners underpay themselves or fail to treat their own labor as a cost. A well-run restaurant should be profitable even after the owner pays themselves a fair market salary.
[bookmark: _axegiliyew86]3. Operational Leadership & Standards
The owner sets the operational bar — even if they are not the one enforcing it day to day.
· Define and approve Standard Operating Procedures (SOPs) for all departments: kitchen, floor, bar, and administration.
· Establish non-negotiable standards for food quality, presentation, portion control, and consistency.
· Set cleanliness, hygiene, and safety standards that exceed minimum legal requirements
· Conduct or oversee regular operational audit.s
· Ensure the physical environment — décor, equipment, ambiance — reflects the brand.d
· Manage relationships with landlords and oversee lease agreements
· Oversee technology systems: POS, reservations, inventory management, payroll software
· Ensure opening and closing procedures are documented and followed
[bookmark: _a6gcujytzcdj]4. People, Culture & Leadership
A restaurant's culture is set from the top. The owner defines what it feels like to work there.
Hiring & Staffing
· Hire or directly approve all senior management appointments (GM, Head Chef, Floor Manager)
· Establish hiring standards and ensure recruitment reflects brand values
· Approve staffing structures and headcount per department
Culture & Values
· Define and model the workplace culture
· Set expectations around conduct, communication, and professionalism
· Create an environment where staff feel respected, valued, and motivated
· Address toxic behavior, including at the management level, decisively
Training & Development
· Ensure comprehensive onboarding programs exist for all new staff
· Invest in ongoing training for both technical and soft skills
· Identify and develop internal talent for promotion
· Support managers in their own professional development
HR & Compliance
· Ensure employment contracts, job descriptions, and HR policies are current and legally compliant.
· Oversee major disciplinary processes or terminations when required
· Maintain a safe working environment and manage workplace injury protocols
· Monitor staff turnover rates and take action when retention becomes a problem
[bookmark: _hi19u68vaaz4]5. Guest Experience & Brand Standards
The owner may not be greeting every guest, but they are responsible for every guest's experience.
· Define the guest experience philosophy from reservation to farewell
· Establish service standards, scripting, and recovery protocols for complaints
· Personally review guest feedback, online reviews, and satisfaction data regularly
· Respond to significant complaints or reputational issues directly when appropriate
· Monitor review platforms: Google, TripAdvisor, Yelp, OpenTable, social channels
· Ensure the physical environment reinforces the brand at all times
· Make final decisions on menu direction, pricing, and seasonal updates in collaboration with the kitchen team
[bookmark: _q2r8gtkakl4c]6. Marketing, Brand & Revenue Growth
· Define the brand identity, tone of voice, and visual standards
· Oversee all marketing activity: digital, social media, email, print, PR, and events
· Approve all public-facing communications, including campaigns and promotions
· Develop and maintain a local community presence and reputation
· Build relationships with food media, influencers, and local press where relevant
· Oversee loyalty programs, gift cards, and promotional offers
· Monitor return on marketing investment and adjust activity based on data
· Manage the restaurant's presence on delivery platforms (if applicable) and ensure the margin impact is understood
· Develop private dining, events, and catering as additional revenue streams
[bookmark: _l0v3c0dedk8x]7. Compliance, Risk & Legal Obligations
· Ensure all licenses and permits are current: liquor license, food service license, business registration, fire safety certificates, and health department permits
· Maintain compliance with all food safety legislation and oversee hygiene standards
· Ensure full compliance with labor law: minimum wage, overtime, breaks, and scheduling
· Maintain adequate business insurance: public liability, employer liability, property, business interruption
· Manage relationships with legal counsel for contracts, disputes, or employment matters
· Maintain GDPR or equivalent data protection compliance for customer and staff data
· Manage crisis protocols for food safety incidents, accidents, or reputational emergencies
· Conduct or commission annual risk assessments
[bookmark: _pv3wrjopbj9j]8. Supplier & Vendor Relationships
· Build and maintain strategic relationships with key food and beverage suppliers
· Negotiate supplier contracts, pricing, and payment terms
· Ensure supplier quality standards align with the restaurant's standards
· Develop backup supplier relationships to manage supply chain risk
· Monitor market pricing for key ingredients and adjust the menu or procurement strategy accordingly
· Oversee relationships with equipment service providers, utilities, and technology vendors
[bookmark: _65s7xpwp3z81]9. Business Performance Review & Reporting
· Conduct weekly management meetings to review performance against targets
· Review daily and weekly trading reports
· Hold monthly financial and operational reviews with department heads
· Conduct quarterly strategic reviews to assess progress against annual goals
· Commission annual business performance reviews and plan the following year
· Benchmark against industry standards and competitor performance where possible
[bookmark: _5rylo8ld2bek]What the Restaurant Owner Should NOT Be Doing (at scale)
One of the most important aspects of this role is knowing what to delegate. Common ownership traps include:
	Activity
	Who Should Own It

	Daily food preparation
	Head Chef / Kitchen Team

	Taking every reservation call
	Front of House / Reservations Staff

	Daily staff scheduling
	General Manager / Floor Manager

	Every social media post
	Marketing Lead or Agency

	Handling every guest complaint personally
	Floor Manager (owner escalation for serious issues only)

	Daily cash reconciliation
	Bookkeeper / Finance Manager


The owner who cannot delegate will always be the restaurant's biggest bottleneck.
Key Skills & Competencies
Business & Financial Acumen Understanding P&L, cash flow, cost control, and financial planning at a level that allows confident decision-making without necessarily being an accountant.
Strategic Thinking: The ability to see beyond today's service and plan for where the business needs to be in 1, 3, and 5 years.
Leadership & People Development: Building teams, developing managers, setting culture, and leading through influence rather than presence.
Operational Intelligence Knowing how a great restaurant operates — even if not executing it personally — so standards are set correctly and problems identified quickly.
Commercial & Marketing Awareness: Understanding the guest, the market, the competition, and what drives revenue growth.
Resilience & Decision-Making Under Pressure The restaurant industry is high-pressure, high-stakes, and unpredictable. Owners must make clear decisions under uncertainty.
Communication is clear and direct with staff, managers, suppliers, guests, and external stakeholders.
[bookmark: _fnklo2a2njog]Performance Metrics — What Success Looks Like
	Metric
	Target / Benchmark

	Prime cost
	Below 60–65%

	Net profit margin
	10–15% (healthy independent restaurant)

	Food cost %
	28–35% (concept dependent)

	Labor cost %
	28–35%

	Staff turnover
	Below industry average

	Google/review score
	4.3+ consistently

	Repeat guest rate
	Trending upward

	Revenue vs prior year
	Year-on-year growth

	Average spend per head
	At or above budget

	Complaint resolution rate
	>95% resolved satisfactorily


[bookmark: _yhm6fjrdg7h7]Work Environment & Time Commitment
The owner's time is split across several modes of work:
On-site presence — Visibility during key trading periods builds culture and catches problems early. This does not mean working every service.
Strategic and administrative work — Financial review, planning, supplier meetings, HR decisions.
External activity — Supplier negotiations, networking, marketing relationships, industry events.
Reactive management — Handling escalations, crises, and unexpected challenges.
The role regularly requires evenings and weekends, particularly during launch phases or high-trading seasons. However, a well-structured operation should allow the owner increasing freedom over time — the goal is a business that doesn't require their presence to function.
[bookmark: _7cb0ljsd07a]A Final Note on the Owner's Mindset
The most common reason restaurants underperform is not poor food or bad location — it is owners who are unable to transition from operator to leader. The chef-owner who won't leave the kitchen, the hands-on founder who can't trust managers, the detail-obsessed perfectionist who becomes the team's bottleneck — these patterns consistently limit growth.
The restaurant owner's highest-value contribution is not in any single task. It is in building a team, a culture, and a system that delivers excellence consistently — with or without them in the building.
That is the job.
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