Interim Food and Beverage Manager

Position Purpose: Conner Prairie is a world-class outdoor history museum with a strong emphasis on providing a high quality guest experience.  The Interim Food and Beverage Manager will be responsible for all matters that pertain to the kitchen, restaurant, concessions and banquets at Conner Prairie including managing daily operations, inventory control, menu planning, and training and managing staff. This position requires a leader with strong organizational, communication, and customer service skills.  This position is a possible temp to hire.
Reportability: Chief Operating Officer.
Nature and Scope of the Position: To assist the museum with all aspects of food service during this transitional time. This position will assume accountability of the kitchen, restaurant, and banquets.  This individual will lead staff to the highest standards of customer service and cost management. Conner Prairie agrees to a minimum 8 week commitment, with a possibility of an extension. 
Qualifications, Knowledge, Skills and Abilities: 

· High School Diploma or equivalent

· 5 or more years experience in full service food and beverage operations

· Experienced in restaurant and banquet food production functions

· Understanding of food and beverage inventorying and ordering guidelines

· Knowledge of restaurant and banquet service procedures

· Qualified in maintaining food, labor and other controllable costs

· Ability to direct and manage in an effective and understandable capacity

· Knowledge of all Indiana State Board of Health guidelines pertaining to food and beverage

· Capable of communicating in both verbal and written forms
· Knowledge of proper safety standards for all food service
· Knowledge of menu planning

· Proficient in Micros (P.O.S. System)

· Excellent customer service skills

Principle Responsibilities: 


Kitchen – Assists the Kitchen Staff in:

· Maintaining the highest standards in food production for restaurant and banquets

· Ordering product

· Conducting inventories

· Scheduling

· Controlling food and labor costs

· Monitoring and managing staff appearance standards

· Managing staff

· Maintaining sanitation and housekeeping standards

· Training

Restaurant – Assists the Restaurant Staff in:

· Service procedures

· Ordering product

· Conducting inventories

· Point of Sale procedures

· Controlling food, beverage and labor costs

· Accounting procedures

· Monitoring and managing staff appearance standards

· Managing staff

· Training

· Serving guests and ensuring guest satisfaction

· Maintaining sanitation and housekeeping standards

· Menu planning-including a new Creamery menu
Banquets – Assists Banquet Staff in:

· Service procedures

· Set-up for events

· Ordering liquor, beer and wine

· Conducting inventories

· Controlling costs of food, beverage, labor and linen service

· Delivering food

· Managing staff

· Monitoring and managing staff appearance standards

· Training

· Maintaining sanitation and housekeeping standards

· Serving guests and ensuring guest satisfaction

General

· Attends weekly Food and Beverage meetings

· Adheres to Conner Prairie’s rules of conduct

· Performs other duties as required

