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JOB DESCRIPTION 

Position Title:     Food & Beverage Operations Manager   

 

Department:   Food & Beverage Admin and Commissary   

 

Employment Classification: Exempt   

 

Reports to (Supervisor Title):  General Manager & LDC Chief of F&B  

Position Summary/General Description: 

Responsible for supervising daily F&B operations throughout property while implementing, enforcing and 

adhering to food standard controls and maintaining compliance of policies, standards, and procedures for 

F&B operations. 

Expectations: 

 Adhere to Company Core Values, Policies & Procedures. 

 Act as a role model within and outside the corporation. 

 Maintain a positive and respectful attitude toward customers and co-workers. 

 Consistently report to work on time prepared to perform duties 

 

Essential Duties & Responsibilities:   

 

 Manage, direct and perform activities to provide first class service to customers in a clean and safe 

food and beverage environment. 

 Responsible for assisting the General Manager and LDC Chief of F&B in the creation, development 

and implementation of department strategic plan while setting objectives for future growth and 

expansion. 

 Formulate, administer, and enforce departmental policies and performance standards, while 

producing all necessary operational efficiencies to identify deficiencies and strengths. 

 Meet departmental financial objectives by forecasting requirements, preparing an annual budget, 

scheduling expenditures, analyzing variances, and initiating corrective actions.  

 Participate in setting marketing polices and goals designed to attract guests. 

 Ensure workers are in compliance with applicable federal and state laws governing F&B. 

 Confer with General Manager, LDC Chief of F&B and HR to review property wide and 

departmental associate concerns, discussing needed changes and potential solutions. 

 Responsible for all department audits related to: guest service, operation procedures, sanitation & 

menu tracking and audits. 

 Work within standardized operating policies and procedure relative to defined job responsibilities. 

 Communicate opinions, provide business direction, and research economic trends within the F&B 

industry. 

 Build relationships and loyalty with guests through sincere and meaningful interactions 

(e.g., learn guests’ names and preferences; connect with them individually and 

professionally; smile; make eye contact and verbally greet guests from arrival to the 

property through departure; and provide fast and friendly service to guests). 
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 Be a team player (e.g., work toward team goals and foster a collaborative and positive work 

environment; put the team first; assist coworkers; treat all coworkers with kindness, 

courtesy and respect; never engage in negativity; maintain openness to coaching, learning 

and improving; receptive to change and willingness to embrace challenges with team-

spirit). 

 Develop a thorough knowledge of services, room locations, amenities, surroundings (e.g., 

gift shop, restaurants, theater, etc.), providing accurate directions, and information for guest 

inquiries about promotions and special events.  

 At all times maintain a courteous, positive and professional working relationship with all 

personnel and the general public (e.g., coworkers, clients and vendors). 

 Work under pressure; maintain regular and punctual attendance including working odd and 

unusual hours, weekends and holidays. 

 Perform additional duties and responsibilities as necessary or assigned. 
 

Education & Experience: 

 Bachelor’s Degree preferred; professional designation strongly preferred.  Not less than 8 years 

relevant work experience may substitute Bachelor’s degree and professional designation when 

appropriate based on industry standard. 

 Minimum seven (7) years progressively responsible related experience, in the hospitality industry, 

emphasis on Food & Beverage required. 

 

Licensing & Certification: 

 Acquire and maintain Alcohol Server License 

 Acquire and maintain Serve Safe Training (Instructor Level) 

 

Computer Equipment, Software, Machinery: 

 Proficient in basic computer skills (e.g., Word, Excel, PowerPoint, Outlook). 

 Utilize Micros Point-of-Sale (POS), Compeat, Capton, Paramount. 

 Knowledge of Kronos (timekeeping software) and Paramount (purchasing software). 

 Knowledge of Unifocus (scheduling software). 

 Ability to operate a cash register. 

 

Essential Physical Requirements:   

 The job requires the ability to bend over, hear, reach overhead, stand, talk, turn/twist, walk, and 

repetitively use hands 51-100% of the time.  

 The job requires the ability to balance/climb, crouch/stoop, and kneel 25-50% of the time.  

 The job requires the ability to push/pull, carry, lift, and slide/transfer 1-50 lbs. 25-50% of the time.  
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Essential Mental Demands: 

 Requires the ability to solve problems, organize, plan, make decisions, interpret data, read and write 

the majority of the time. 

 

Supervisory Responsibilities: 

 Hire, promote, compensate, train, discipline, schedule, apportion work among employees, direct, 

appraise productivity, terminate, measure performance and plan budgets for work. 

 

Work Environment (inside/outside): 

 The job is performed indoors with occasional exposure to high temperatures, cold temperatures, 

loud noises, confined areas and fumes 25-50% of the time. 

 The job is performed outdoors 0-24% of the time. 

 

Other Requirements: 

 Applicant must be able to obtain and maintain a valid license through the Kentucky Horse Racing 

Commission and must provide and maintain a valid driver’s license.  

 Obtain and maintain Alcohol Server License and Serv-Safe Certification (Instructor Level). 

 


