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Restaurants - Chief Operating Officer
Company Name: [INSERT COMPANY NAME HERE]
Department: Leadership
Reports to: Chief Executive Officer
Location: [INSERT LOCATION HERE]
1. Position Summary
We're hiring a Chief Operating Officer to build the systems every one of our restaurants runs on. You'll own operating results across the group, set the standards for service, food safety, labor and purchasing, and lead the Director of Operations, Culinary Director and HR Manager. The Director of Operations runs the restaurants week to week; you decide how they should run.
2. Essential Duties and Responsibilities
1. Write and maintain the operating playbook: opening and closing checklists, cash handling, comps and voids, food safety and alcohol service.
1. Build the labor model: staffing guides by forecast covers and daypart, and the scheduling rules every GM follows.
1. Negotiate group contracts with broadline food distributors, linen, pest control, hood cleaning and refrigeration repair vendors.
1. Set each restaurant's budget with the CFO and hold the Director of Operations accountable for it.
1. Plan new openings and remodels: timelines, equipment, hiring and training teams, and opening-week readiness.
1. Choose and roll out restaurant technology: POS, reservations, scheduling and inventory software.
1. Own the risk program: workplace safety, insurance claims, liquor liability and the response to serious incidents.
3. Key Tasks / Daily Activities
1. Review weekly prime cost, labor and sales by restaurant with the CFO.
1. Meet with the Director of Operations on GM performance and restaurants that are off plan.
1. Look for patterns in audit and inspection results, and change the system when the same problem shows up in more than one restaurant.
1. Work through opening schedules with contractors, the Culinary Director and the HR Manager.
1. Visit restaurants during a busy service to test whether the playbook holds up.
4. Key Performance Indicators (KPIs)
1. Prime cost by restaurant: [your target].
1. Labor percentage by restaurant: [your target].
1. Restaurants hitting budgeted profit: [your target].
1. Health inspection results across the group: [your target].
1. Manager retention: [your target].
5. Required Qualifications and Skills
1. [8+] years of multi-unit restaurant operations leadership, including several full-service locations.
1. Has built budgets, labor models and operating procedures used in more than one restaurant.
1. Knows food safety, alcohol service rules and how local health inspections work.
1. Has opened new restaurants, from construction through the first [90] days.
1. Comfort with POS reporting, scheduling software and inventory systems.
6. Preferred Experience
1. ServSafe Manager certification.
1. Experience with group purchasing, distributor contracts or rebate programs.
1. Experience in a restaurant group of similar size, or one growing toward it.
1. Bachelor's degree in hospitality, business or a related field.
7. Physical Requirements
1. Walk dining rooms, kitchens, walk-ins and storage areas during restaurant visits.
1. Drive between locations [several days a week].
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Central office in [city], with [two or more] days a week in the restaurants.
1. Nights, weekends and holidays during openings, menu launches and peak weeks.
1. On call for serious incidents: injuries, equipment failures, closures and health department visits.
9. Compensation and Benefits
1. Pay: [range and hourly or salary basis].
1. Additional pay: [overtime, bonus or incentive terms, or none].
1. Benefits: [health, dental, vision, retirement, paid time off, and when they start].
10. Company Culture and Overview
1. [Two or three sentences on what your company does, the area you serve, and the support a new chief operating officer gets in the first 90 days.]
11. How to Apply
[Apply link or email]. Our process: [phone interview, in-person interview, and next steps]. Contact [hiring contact] if you need an accommodation during the application process.
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