CAFEDECO GROUP

Restaurant Manager / Assistant Restaurant Manager

Your Role:

Oversee the restaurant operations and monitor the budget and cost to meet the business target

Develop effective relationship with all guests and handle their feedback in a positive and professional manner to
maximize customer satisfaction

Maintain good communication between front of house and kitchen to ensure a smooth daily operation

Involve in hiring of restaurant personnel and deliver training to new and existing team members

Manage staff performance and provide positive or corrective feedback to ensure their capability of delivering
quality service up to Group’s standard

Monitor and maintain the highest standard of restaurant sanitation and safety

Requirements:

Diploma or above in hotel management or a related discipline is preferred, with qualification of hygiene
management

Minimum of 5 years’ relevant experience, with at least 2 years in managerial role

Excellent planning, leadership, interpersonal and communication skills

Strong ability to work and resolve problems independently

Good command of spoken English and Chinese; knowledge in Mandarin a plus

(Candidate with less experience will be considered for the position of Assistant Restaurant Manager)



