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	JOB DESCRIPTION

Position Title: Food and Beverage Supervisor

	Department/ Section
Food and Beverage / Midas Café

	Position Level:
Supervisory 
	Reports To:

Food and Beverage Manager



Principal Purpose of the Position:
The basic duty and responsibility of the position is to contribute to the delivery of Excellent and Delightful Customer Service consistent with Midas Hotel and Casino’s Vision, Mission, and Values, and the organization’s strategic objectives.
Main Duties and Responsibilities:
· Overseeing delivery of consistent quality customer experiences in all Food and Beverage – Midas Café’ outlet 
· Control of all costs and stock to ensure hotel profitability 

· Responsible for high standards of health and safety, hygiene, customer service

· Contributing to initiatives to develop business, improve staff skills and guest satisfaction

Other Responsibilities:
1. Actively participates in organization wide activities and taskforces assigned relevant to the Hotel and Casino’s Vision, Mission and Values, and the strategic objectives of the organization.
2. Refines skills through constant training, seminars and various educational tools.

3. Participates and monitors the Section/Department compliance to the company’s Trainings for the outlet
4. Maintains and adheres to strict confidentiality of all records/documents and guests information

In addition to the above enumerated duties and responsibilities, the incumbent is expected to deliver excellent and delightful customer service in any situation throughout Midas Hotel and Casino whether self-initiated or directed, or whenever the opportunity presents itself even if such action or service is not directly related to the incumbent’s core tasks and responsibilities as long as it is aligned and consistent with Hotel and Casino’s Vision, Mission and Values and improves customer service delivery. 
Job Requirements / Competencies:
Academic/Professional Qualifications
:
Graduate of Bachelor of Science Major in 







Hotel and Restaurant Management or any 








Related Four (4) year course
Relevant Experience



:
Minimum of Two (2) years in a supervisory 





Level role in a Hotel/Food and Beverage 
Skills

Technical Skill


:
Computer literate and familiar with Fiesta System

Interpersonal Skills

:
Good communication skills, Comfortable working in 






A team environment
Personal Attributes
:
Male or Female

Ability to work on own initiative, Can work under 



pressure. Efficient management skills to improve 

productivity and a Good motivator of staff









