CHAMPNEYS HEALTH RESORT 
JOB DESCRIPTION

JOB TITLE:


         
Restaurant Manager
HOURS:                                        Full-time – 40 hours per week

RESPONSIBLE FOR:
Restaurant & Bar areas

RESORT:                                      Champneys Henlow
Champneys Health Resort, Henlow is looking for an experienced Restaurant Manager, with a minimum of 3 years’ experience in a similar role, providing and maintaining an efficient and courteous service to guests and maintaining Champneys’ extremely high standards.

The Restaurant Manager is responsible for establishing and maintaining high standards of professional service at all times in the restaurant and bar areas.
The successful candidate will be able to demonstrate good previous experience in the supervision of restaurant and bar staff in order to maintain the highest possible standards at all times.

Candidates for the Restaurant Manager role will have the ability to develop a working knowledge of daily menus and answer guest queries about basic nutrition and calorific values.

Candidates must be able to contribute to a good working environment by being punctual, polite and co-operative, and be pleasant and helpful to guests without any familiarity. 

The successful candidate for the Restaurant Manager role must be able to demonstrate and maintain high standards of personal hygiene and appearance (uniform provided)

Candidates should ideally have their own transport.

In return Champneys offers a pleasant country setting and a rewarding working environment with the possible option of staff accommodation.  

Please forward your CV with a covering letter detailing your suitability for the role to tim.calow@champneys.com.  

PLEASE BE ADVISED THAT IF YOU HAVE NOT HAD A RESPONSE WITHIN 14 DAYS, YOUR APPLICATION HAS BEEN UNSUCCESSFUL.  Thank you for applying.
