POSITION TITLE:

THEWESTIN

RESORT & SPA
WHISTLER

POSITION DESCRIPTION

Outlets Manager

REPORTS TO: Food & Beverage Manager

SUPERVISES: Servers, Greeters, Food Runners, IRD Servers &
Refreshment Centre Associates

UPDATED: November 2016

OVERVIEW:

Develop, implement and maintain quality standards for the outlet(s), including
supervision and direction of service staff. Responsibilities include, but are not
limited to, organizing and conducting pre-shift and departmental meetings,
scheduling and directing staff in their work assignments, creating forecast and
revenue reports, maintaining profitability of the outlets to support overall hotel
operation, and ensuring excellent customer service. Responsible for hiring,
training, and directing Food & Beverage associates.

MAJOR DUTIES & RESPONSIBILITIES:

e Lead the Grill & Vine, In Room Dining, Refreshment Centre teams on a daily

basis

e Provide daily support and guidance by being “hands on” and managing the

floor

e Ensure the team provides exceptional guest service by constantly re-
training, coaching and providing appropriate tools

e Develop and implement a training plan to ensure high quality presentation
and levels of customer service

e Develop and implement all procedures and quality standards within the
department while adhering to all Westin Hotels & Resorts standards
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e Effective scheduling of all outlets

e Ensure open communication within the department through shift briefings
and log entries per shift by management

e Ensure open and solid communication throughout the hotel in regards in
F&B promotions and events

e Manage in conjunction with the Executive Chef, the inventory, control and
breakage/loss reduction of china, glass and silver

e Inspect and oversee the cleanliness and maintenance of the Grill & Vine
Grille, In Room Dining and Refreshment Centre

e Drive the development plans of the Grill & Vine, In Room Dining and
Refreshment Centre

e Control payroll and equipment costs (minimizing loss and misuse).

e Ensure par stock levels are maintained by calculating inventory, ordering
and retrieving supplies and stocking shelves by stooping, bending, lifting
heavy articles and reaching overhead.

e Evaluate cost effectiveness of all aspects of operation.

e Monthly forecasting both revenue and expenses and monthly commentaries

e Hold regular monthly associate meetings and weekly supervisors meetings

e Work with the Chef to introduce and recommend events and ideas to
increase revenue potential

e Review all liquor pricing to ensure profit margins are acceptable

e Conduct Quarterly Dialogues with each direct report

e Ensure associates are trained in the safe work procedures associated with all
of their tasks

e Promote safety awareness to associates and demonstrate that safe job
performance is the number one priority

e Ensure compliance with WRS’s Occupational Health and Safety Program and
the Regulation of WorkSafeBC

e Ensure associates report any unsafe conditions, practices or injuries as soon
as possible and take appropriate actions

e Set a good safety example

e All other duties as assigned.

SKILLS AND EXPERIENCE:

e Must be able to build and maintain credibility and relationships with
customers (internal and external)

e Strong organization and planning skills

e Strong working knowledge of MS Office applications (Word, Excel, Publisher)
and POS (Micros)

e Proven ability in managing time is critical; must be able to plan and execute
effectively and efficiently

e Leadership skills
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e Ability to work well under pressure and changing situations

e Aself starter with the ability to multi task

e Previous experience in a similar role in a similar size/type of property

e Strong communication skills, both verbal and written, and a passion for
dealing with and emotionally connecting with others

¢ Knowledge of hotel food and beverage operations

e Knowledge of food and alcoholic beverages

e Excellent problem solving skills

e Knowledge of food service techniques and cost controls

GENERAL REQUIREMENTS:

e Serving it Right Certificate

e Diploma or certificate in Hotel/Restaurant Management or the equivalent is
preferred

e Must be able to stand and exert well-paced mobility for up to 8 hours in
length. Must be able to lift up to 20 Ibs. on a regular and continuing basis
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