Dining Supervisor


Job Announcement #: YLC-12-043





Job Opens:  2/28/12





Job Closed: 3/7/12

Reports To:  F&B Director




Department:  F&B

Gaming License Required:  Class II B.


Positions:  02

Starting Salary:  $13.37




FLSA:  Non-Exempt

JOB SUMMARY:  Dining room supervisor inspects staff members to make sure that they are groomed and clean and in order to appeal to guests.  This supervisor is responsible for overseeing staff training. Whenever there are concerns brought up by the guests, the dining room supervisor is responsible for addressing these concerns. 

MINIMUM EDUCATION REQUIRED FOR POSITION:  High school diploma or GED required, two years dining experience required.   At least one year as a Manager or Supervisor experience required.  Valid Food Handlers Card and HACCP Certification required.

PHYSICAL REQUIREMENTS:  Manual and finger dexterity for operation of personal computer and routine paperwork.  Ability to sit and/or stand for extended length of time.  Ability to lift forty pounds (40 lbs).

SPECIFIC SKILLS/KNOWLEDGE/EXPERIENCE REQUIRED FOR POSITION:  Some knowledge of computer and P.O.S. or register systems.  Demonstrate etiquette in table setting and service.  Be able to train all staff positions.  Able to handle sums of money accurately.  The dining room supervisor must have good interpersonal skills.  Must be detail-oriented.  Must take initiative and resolve problems, which require good analytical and problem solving.    Ability to work in a high-pressured, fast paced environment.

SPECIFIC DUTIES PERFORMED: 

Supervises all F&B Buffet (front of house) associates while on duty.

Produce a daily sanitation report.

Foster and promote a cooperative working climate, maximizing productivity and employee morale.

Monitors staff performances to ensure compliance with all phases of service, sanitation and safety procedures.

Recommends and assists in employee evaluations and discipline.

Monitor time effectively so that all customers are treated as equally as possible.

Responds to call-ins, adjusting staffing to ensure appropriate coverage.

Promotes positive public relations and high quality customer service.

Ensures all orders are delivered within designated timelines.

Ensure proper procedures are adhered to while handling emergency situations with guest and or employees.

Inform staff of daily specials and or events, programs and policies. 

Monitor all Point of Sale (POS) are updated with opening and closing procedures.

Resolve customer complaints, and work well with subordinates, management in a timely and professional manner. 

Train new employees; supervise ongoing trainings as necessary.

Ability to effectively communicate ideas and information both in written and verbal form.

Ability to use portable radio or cellular telephone to be in constant contact with all departments.

Some experience with hiring, training and supervising people to achieve a motivated work force.

A positive and pleasant demeanor that reflects maturity and professionalism.

Performs other job duties as required for Legends Casino Food & Beverage Department.
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