Job Title: Restaurant Shift Manager
Location: Groot Phesantekraal, Durbanville
Job Type: Full‑time | Permanent – Casual Premium Dining with a Family‑Friendly Heart
Salary: Market‑related (based on experience)
Start Date: As soon as possible

ABOUT THE ROLE
This is a leadership role for an experienced hospitality professional who excels in delivering premium service standards within a relaxed, welcoming environment. The venue combines stylish dining with a vibrant bar and cocktail lounge, offering approachable indoor and outdoor seating for up to 245 guests. It provides both sophistication and comfort, catering to families and social gatherings alike.

The ideal candidate will demonstrate proven FOH management experience in an upmarket restaurant environment, with strong expertise in costings, stock counts, and cost of sales. Proficiency in the Pilot POS system will be a distinct advantage.

KEY RESPONSIBILITIES
· Service Excellence & Guest Engagement: Be a visible host on the floor, deliver a premium guest experience, manage feedback, and resolve complaints with professionalism and warmth.
· Premium Casual Standards: Uphold elevated service etiquette while ensuring a relaxed, approachable atmosphere. Oversee table flow, presentation checks, and beverage service with attention to detail.
· Team Leadership & Training: Lead, mentor, and upskill FOH staff; run pre‑service briefings and coach on premium service techniques while maintaining a friendly, family‑oriented tone.
· Operational Coordination: Manage reservations, seating plans, and FOH–kitchen communication to guarantee smooth, timely service across breakfast, lunch, and dinner.
· Financial & Administrative Support: Oversee daily cash‑ups, costings, cost of sales, POS (Pilot), stock control and stock take, inventory management, and ordering while monitoring cost and waste control.
· Compliance: Ensure strict adherence to health, safety, and HACCP hygiene standards.

REQUIREMENTS
· 3–5 years of experience in a premium hospitality or upmarket restaurant environment (mandatory).
· At least 2 years in a supervisory or management role.
· Grade 12 certificate (mandatory). A Diploma or Degree in Hospitality Management is advantageous.
· Strong knowledge of food, wine varietals, and premium service etiquette.
· Strong leadership and communication skills.
· Highly proficient in restaurant management systems (i.e., Pilot) and Microsoft Office.
· Exceptional knowledge in costings, cost of sales, stock take/control, monitoring cost and waste control.
· Ability to juggle multiple areas in a busy venue.
· Customer‑first mindset with a knack for problem‑solving, and flexibility to work shifts, weekends, and holidays.

PERSON SPECIFICATION
· Qualifications: Grade 12 mandatory; Hospitality qualification advantageous; HACCP/food safety certifications beneficial.
· Experience: FOH management in upmarket restaurants; proven track record in cost control and inventory management; proficiency with Pilot POS.
· Skills: Leadership, coaching, financial acumen, operational oversight, excellent communication, and organisational competence.
· Attributes: Professional, well‑presented, adaptable under pressure, passionate about hospitality, customer‑focused, and flexible availability.
· Compliance: Strong commitment to health, safety, hygiene, and labour law standards; audit‑ready record keeping.

WHAT IS ON OFFER
· Competitive Market‑related Salary (based on experience).
· Growth opportunities in a dynamic, expanding restaurant.
· A lively, supportive team that values both elevated service and family‑friendly hospitality.

TO APPLY
· If you’re passionate about hospitality and ready to take the next step in your career, please submit your CV and a brief motivation letter to herman@jhg.co.za

Important Note:
· Candidates with only coffee shop experience will not be considered.
· Applicants who do not meet the required criteria are respectfully requested not to apply.

Applications close: 27 August 2026

Note: If you do not receive feedback within two weeks after the applications closing date, please consider your application unsuccessful.
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