Maitre d’hotel < Objectif
(1226) Tourisme

Une initiative du CQRHT

A maitre d’hotel is a restaurant service supervisor whose role is to
coordinate all dining hall activities to ensure that the service
meets customer expectations and requirements. 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 halls, private clubs, golf clubs, catering services, resorts and
other food service establishments.

Responsibilities

CUSTOMER SERVICE 40 %

Greeting customers, assigning them to tables and escorting them there
Handing out the menu to customers and ensuring they are served promptly
Producing and checking daily reports

Responding to specific customer requests Following up on certain customer Language levels

services

Haqdling aqd following upon customer comments'and complaints FR PP Operational
Paying particular attention to allergies, where applicable )
Ensuring customer satisfaction during and after the service EN L N Operational

Ensuring communication between the dining hall and kitchen during service

MANAGING OF DINING HALL OPERATIONS 20%

Working in collaboration with the sommelier and head chef

Solving problems and writing reports as required

Counting cash registers at the beginning and end of shifts, as required
Rewe\./vmg re.servat|ons to ens.u.n.e compllanc? V\./It.h mforr.natl.o.n and requests Work that can be carried out
Ensuring optimal use of all facilities and maximizing profitability

Participating in the promotion of the establishment under pressure

Managing dining hall reservations Hourly wage between $18 and
Carrying out daily inspections of serving areas and ensuring compliance with $25 + tips

hygiene, sanitation and occupational health and safety standards

Working conditions

Day, evening and weekends
Variable working hours

PERSONNEL MANAGEMENT 20%
Assisting the restaurant manager in human resources management Hiring criteria
Analyzing and planning workforce requirements
Recruiting, hiring, welcoming and training staff Leadership and decision-making
Allocating work and drawing up schedules skills
Handling conflicts, when necessary Speed of implementation
Supervising and coordinating the activities of the dining hall team (waiter, Tolerating stress
sommelier, kitchen, staff-waiter, etc.) Experience in the food service
Applying and enforcing the establishment’s policies and procedures industry
Assisting dining hall staff, especially during busy periods . .
Supervisory experience an asset
MANAGING FINANCIAL - MATERIAL RESOURCES 20 % Experience ina Sim”ar position

Assisting the restaurant manager in managing financial resources (preparing
budgets, controlling operating costs, etc.) and material resources (inventory
management, etc.).

Ensuring that supplies and equipment are available

Placing orders as needed for resources such as glasses, utensils, etc.
Managing beverage and wine inventory

Les informations contenues dans ce bloc sont exclusives et spécifiquement tirées du projet Objectif Tourisme







