Catering Services Manager 2 Objectif
(0631) Tourisme

Une initiative du CQRHT

‘ ‘ The Catering Services Manager is a manager whose function is
to plan, organize, direct and control all activities related to the
operation of a restaurant to ensure efficiency and profitability.
This position is mainly found in the catering sub-sector. A
person holding this title works in the following types of
establishments: restaurants, hotel dining rooms, private clubs,
resorts, golf clubs and other catering establishments.

Responsibilities
PLANNING AND ORGANIZATION 25%

Suggesting, developing and implementing strategies and action plans to
achieve objectives

Developing, implementing and assessing the policies and procedures in
the establishment

Ensuring coordination between the various departments within the
establishment

Analyzing activity reports, prospecting and sales reports, and discussing
them with the relevant department managers

Delegating tasks to company employees

HUMAN RESOURCES MANAGEMENT 25%

Establishing a human resources management strategy

Analyzing and planning workforce requirements

Recruiting, hiring, welcoming and training staff Allocating work and
drawing up schedules

Managing and supporting work teams

Conducting performance appraisals

Managing conflicts and relations with unions (if applicable), in
collaboration with the Human Resources Manager

MANAGING FINANCIAL AND MATERIAL RESOURCES 25 %

Seeking financing where appropriate

Preparing budgets and monitoring operating costs

Analyzing financial statements and participating in preparing the
budget with colleagues

Ensuring the smooth operation of the personnel remuneration process
and accounts payable and receivable in collaboration with the other
departments involved

Managing inventories, negotiating with suppliers and coordinating

supplies
Ensuring optimal use of all the establishment’s facilities and maximizing
profitability
Monitoring inventories and revenues and revising methods and prices
as required

REPRESENTATION AND CUSTOMER SERVICE 15 %

Representing the company with industry associations, business
communities, government bodies and customers

Responding to customer complaints

Discussing the use of facilities for various events and activities with
customers, as appropriate

Resolving any problems, compensating for unforeseen circumstances,
handling any customer complaints

MARKETING 10 %

Participating in the development of pricing and promotional strategies
for the restaurant's products and services, in collaboration with the
other managers involved

Carrying out promotional activities such as advertising, broadcasts,
events, etc. Producing and distributing promotional material
Participating in trade shows, carrying out public relations activities in
accordance with the action plan and strategies developed
Continuously assessing the position (results, competition, market,
industry trends, products and services offered and potential products
and services)

Language levels

e o ©o Mastered
e O o Mastered

Working conditions

Day and weekend

Variable hours

Work that can be carried out
under pressure

Long working hours

Salary according to
experience

Hiring criteria

3 to 10 years' experience in the
food service industry
Experience in hospitality team
management and HR
Qualification in tourism or hotel
management recommended
Financial and resource
management, resource
allocation and control

Ability to meet deadlines
Strategic thinking
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