Dining Room Manager 
Job Description

Richmond Country Club is currently seeking a Dining Room Manager. The position works directly with the Executive Chef, and dining room staff to ensure quality service standards are delivered to the membership. The Dining Room Manager is responsible for the daily operations of the dining areas, including reservation management, menu updates, POS system management, and staff training. This is a highly visible position and requires a manager that is “hands on” with an ability to multitask. The club is open six days a week, including weekends and most holidays.

Candidate Qualifications

The ideal candidate will be a team player, motivated, organized, and have a strong attention to detail. It is important that they bring a high level of enthusiasm and commitment to excellence to the program. The Dining Room Manager is responsible for building strong relationships with members, their guests, and fellow staff. Experience at a private club and/or restaurant is required. This is also an ideal position for a strong dining room captain or leader that is ready for their first management position at a club.

Educational Requirements

A degree in hospitality management is preferred, with hands-on experience and proven growth within private clubs.

Date Position Available

Immediately

Other Benefits

Benefits include a competitive salary commensurate with experience and qualifications, paid vacation, annual bonus, and membership in CMAA and the local chapter.

Please send resumes to:

Marc Raymond, CCM

General Manager

marc@richmondcountryclubva.com

PHONE: 804-784-5272

FAX: 804-784-5589
