
 

 

Assistant Food and Beverage Manager 

 

About the Club 

The Old Dominion Boat Club (ODBC), founded in 1880, was formed to support Alexandrians in their 

pursuit of water-related activities, most notably rowing and sailing. In early 1881, the ODBC was home 

to many of Virginia's most noted rowing trophies and in 1885 ODBC held it first regatta on the Potomac 

River. 

The membership is diverse and blends well. Our members are involved as volunteers in the day-to-day 

operations of the Club. They take care of the grounds, building and marina, plan events and just get 

together socially. Not all members of the ODBC are boaters. Although we have an operating marina with 

limited slips for our boat-owners, the location of the Club and the events put on by its members assure 

enjoyment by all. The Club, through its members, is also active in charity fundraisers and the 

sponsorship of rowing programs and scholarships for Alexandria high school students. 

Job Descriptions 

Candidate will work closely with Staff and act as the bridge between the General Manager and Staff; 

maintain high standard of appearance, hospitality, and service of staff and cleanliness and order of 

dining room. We look for a candidate who has a positive attitude, excitement for work, and is a team 

leader. The Assistant Manager’s responsibilities include overall supervision of Staff and the dining room.  

The Assistant Manager will be highly visible to all members and guests, creating a professional and 

friendly environment and interacting with them frequently. The best candidate with be able to adapt to 

situations as they arise, and handle conflict when necessary. The Assistant Manager will act as the 

Manager on Duty when needed, and work in all aspects of the club but not limited to dining and private 

rentals. 

Job Duties 

- Creates weekly schedules for both front and back of house staff 

- Manages payroll of hourly employees 

- Pays out all tips from previous shifts, ensuring employees sign when tips are received 

- Hires, trains, and supervises dining room and banquet staff 

- Keeps inventory of dining room and bar items including but not limited to silverware, coffee, 

glassware, linens, and sugar packets 

- Coordinates food service between kitchen and service staff 

- Demonstrate knowledge of all menus, including liquor, beer, and wine 



- Resolve member/guest complaints and report to General Manager 

- Work with Executive Chef to create weekly lunch, dinner, and beverage specials, and input them 

into the POS 

- Assists with setup and breakdown of private rentals when needed 

- Manages member reservation book 

- Hold regular staff meetings to communicate any changes within the club 

- Assure all local, state and club policies and procedures regarding service of alcohol are 

consistently followed 

- Other duties as they arise 

 

Candidate Qualifications 

1-2 years prior experience in a similar work environment 

- Four-year college degree in Hospitality is preferred 

- Ability to work flexible schedules that include weekends and holidays 

- Alcoholic Beverage and Food Safety Certifications preferred 

- Ability to communicate and understand Spanish is a bonus 

- Ability to stand for long periods and walk, climb stairs, balance, stoop, kneel, crouch, bench, 

stretch and twist/reach 

- Push, pull or lift up to 50 pounds 

 

To apply, please send a resume and cover letter to gm@olddominionboatclub.com 


