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Restaurants - General Manager
Company Name: [INSERT COMPANY NAME HERE]
Department: Operations
Reports to: Director of Operations
Location: [INSERT LOCATION HERE]
1. Position Summary
We're hiring a General Manager to run one of our full-service restaurants and own its P&L. You'll lead the Assistant GM, Floor Managers, Bar Manager and front-of-house team, and partner with the Executive Chef on the kitchen. Sales, labor, guest experience, cash, and every health and liquor inspection at this location are yours.
2. Essential Duties and Responsibilities
1. Hire and train the front-of-house team with the Assistant GM, and hire kitchen leads with the Executive Chef and Culinary Director.
1. Set the manager schedule, and approve front- and back-of-house schedules against forecast covers and the labor budget.
1. Run the weekly P&L review: sales, covers, check average, labor, food and beverage cost, and controllable expenses.
1. Approve comps and voids above a manager's limit, and review the comp and void report every week.
1. Keep the liquor license, health permit and food manager certificates current and posted.
1. Lead the restaurant through health inspections and fix any violation by the inspector's deadline.
1. Schedule hood cleaning, grease trap service, pest control and refrigeration repairs, and keep the records.
3. Key Tasks / Daily Activities
1. Meet with the Executive Chef on specials, prep, food cost and kitchen staffing.
1. Work the floor during peak service: touch tables, watch ticket times, and help where the kitchen or bar gets stuck.
1. Send cuts or call in staff as the night's covers come in over or under forecast.
1. Verify the closing manager's cash-outs, deposit and log before the next shift.
1. Answer online reviews and follow up on guest complaints the floor managers couldn't resolve.
4. Key Performance Indicators (KPIs)
1. Restaurant profit versus budget: [your target].
1. Sales growth over last year: [your target].
1. Labor percentage: [your target].
1. Guest review rating: [your target].
1. Health inspection results: [your target].
5. Required Qualifications and Skills
1. [3+] years as a General Manager or Assistant General Manager in a full-service restaurant with a bar.
1. ServSafe Manager or another accredited food protection manager certificate, current or earned within [30] days.
1. Responsible alcohol service training (TIPS, ServSafe Alcohol, or your state's program), current or earned within [30] days.
1. Has managed a restaurant P&L, including labor scheduling and inventory.
1. Has closed out a POS, balanced cash drawers and prepared bank deposits.
6. Preferred Experience
1. Experience opening a restaurant or turning one around.
1. Experience with [your POS], [your reservation system] and [your scheduling app].
1. Background in both front and back of house.
1. Has handled a health inspection or liquor board visit as the manager in charge.
7. Physical Requirements
1. Stand and walk for most of a [10]-hour shift, moving between dining room, bar and kitchen.
1. Carry trays, glass racks and cases up to [40] pounds when the team needs a hand.
1. With or without reasonable accommodation.
8. Work Environment and Schedule
1. Nights, weekends and holidays are core shifts; [number] of [five] weekly shifts end at close.
1. On the floor during service, with office time before open for schedules, ordering and reports.
1. Meetings at the central office or other locations: [how often].
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 general manager 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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