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POSITION: Restaurant Supervisor

Wages – To be discussed

Hours – Full time to include 2/3 split shifts working 5 days over 7 Including weekends

Duration – Permanent after a successful probationary period – Prospect of promotion for the right candidate

Details 

Must be over 18 due to licensing restrictions


Experience in a supervisory role essential


Relevant experience and/or qualifications required 

(licensee certificate/health & hygiene/customer service?)


References Required


Experience in staff training and kitchen work would be helpful

As Restaurant Supervisor you will be expected to oversee the general, day to day running of the restaurant and in particular the aspects that relate to front of house. 

The role requires a positive and flexible attitude, motivation, punctuality, common sense, thoroughness of job completion and the ability to work unsupervised.

This job is a hands on role that requires you to be involved in all the physical tasks required to run the restaurant. This includes maintaining a physical presence on the restaurant floor and ensuring that service and customer care are paramount at all times. Your responsibilities will include:

· Ensuring the restaurant runs smoothly and is completely prepared for service

· Providing exemplary customer care

· Confirming bookings and maximising table turnover

· Up selling to customers

· Daily cash handling & control

· Staff training

· Ensuring Health, Hygiene and Safety requirements are met 

· Maintaining security of the stock and the restaurant. 
Apply with C.V to:



La casita Mexican restaurant   6 Devizes Road, Swindon, SN1 4BJ

Or:





lacasitamexican@aol.com

La casita � Restaurant














