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The University Club of Washington, DC 
Food & Beverage Operations Manager

The University Club of Washington, DC a premier city Club located in our Nation’s Capital is looking for an experienced Food and Beverage Operations Manager to join our team.

About the Club

The University Club is the perfect meeting spot for members, the ideal location for business and social entertaining and a convenient base for out-of-towners.  Voted one of the top twenty distinguished City Clubs in America and Distinguished Emerald Clubs of the World, The University Club of Washington, D.C. has established itself as a city club destination of choice. The hallmarks of our Club are, as they have always been, elegance and tradition, health and sociability, and a celebration of intellectual pursuits. The University Club's motto remains today what is was in 1904: "Enter all ye who have a degree of good fellowship and learning". 

This position:  Manages F&B operations and staff on a daily basis in compliance with all F&B policies, standards, and procedures and budgeted guidelines. Supervises the daily restaurant operations; maintains sanitation standards and assists servers and hosts on the floor during meal periods of three outlets; Pershing Grille, Founder’s Pub & Rooftop Bar.  Responsible as a department head to direct and work with the FOH food and beverage team to successfully execute restaurant operations; strive to continually improve member/guest and employee satisfaction and maximize the financial performance in areas of responsibility.  
Essential Duties and Responsibilities: include but are not limited to: 

· Ability to work well within a self-directed atmosphere yet work effectively with team members as needed to achieve desired outcomes/goals.

· Ability to organize and manage multiple tasks, set priorities, meet deadlines and follow up on assignments with minimal direction and supervision.

· Help interview, hire, evaluate, and reward.

· Lead, motivate, train and educate all FOH staff in Restaurant policies and procedures including the development of any direct supervisor/management reports.

· Ensure proper coverage is in place depending on business volume, day, or special event.

· Effectively supervise floor staff to ensure professional service and member/guest satisfaction during hours of operation.

· Conduct pre-shift line-ups with FOH staff to cultivate long-term service knowledge.

· Build rapport with members/guest while dining to ensure an enjoyable and memorable experience.

· Work closely and with all management staff.

· Foster a culture in which member/guest satisfaction is the primary concern.

· Establish open lines of communication between FOH and BOH at all times.

· Must be able to work a flexible schedule that includes days, evenings, weekends and holidays with a minimum of five (5) days and 50 hours per week based on operational needs.

· Must display a positive attitude, eagerness to learn and professional image in compliance with the club’s guidelines.

· Must be Respectful of Others.
· Must be able to speak, clearly communicate, read and write in English.

· Assist with the assessment and development of materials and resources for orientation and training programs in the F&B department.
· Track employee feedback to provide regular updates to orientation and other training programs to meet the needs of the department and employees.

· Must have the ability to display excitement and passion about food safety, service excellence, stellar member/guest experiences and training.

· Coordinate the tracking process of required training certifications for the department.
· Assist with monthly inventories of beer, wine, liquor and soft drink inventories.

· Monitor daily maintenance and cleaning schedules in areas of oversight.
· Obtain and maintain Manager’s Beverage License.

· All other duties as assigned by management.

Key Requirements:

· A genuine passion for the hospitality industry combined with solid food and alcohol knowledge.

· Must possess a hospitable and approachable demeanor combined with impeccable service standards, clean work habits, and a keen eye for detail.

· Proven ability to lead others and positively influence employee behavior with a "lead by example" mentality.

· Ability to multitask in a high volume environment while always maintaining your sense of humor and appearing calm.

· Ability to interact with all types of team members and build relationships with member/guest.

· Must have excellent verbal and written communication skills.

· Creative and forward thinking leader, aware of the most current industry trends and practices.
· Must be able to work a flexible schedule.

· Must have computer knowledge of basic restaurant systems including Word and Excel.

· Enforce safety and sanitary practices and maintenance.

Education and/or Experience:                  

· Minimum of 3 years of restaurant management experience in an upscale, high-volume restaurant, hotel or private club food and beverage experience highly preferred.
· Experience with development of training & onboarding programs for employee populations, preferred.

· Strong leadership and strategic management skills.
· Ability to drive performance and success of the restaurant and staff.
· Prior experience managing, developing or training on a service program preferred.
Compensation Details

· Competitive salary and benefits

· Group health, and dental, 100% of premiums paid by the club for employees 

· Term life insurance
· Flexible Spending Program (FSA)
· A tax-deferred 401K program 

· Generous Paid Time Off, inclusive of vacation, holidays, and sick leave
· Professional development opportunities
For more information about our company, visit our Website at www.universityclubdc.com.  Interested candidates should e-mail or fax resume with salary requirements & history to Human Resources (202) 296-2347 or resume@universityclubdc.com. 
