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THE RESTAURANT SUPERVISOR
BASICS OF SUPERVISION

The Professional dining room manager’s biggest job is dealing with the guests he serves and the staff who provide this service through the various types of service which requires varying degrees of technical skill.

Supervision involves the following activities:

1. Deciding what work is to be done.

2. Dividing the work into specific tasks.

3. Deciding how the tasks are to be performed, that is , the standards that must be met.

4. Obtaining any equipment or materials needed to perform the task.

5. Obtaining any information that may be needed to perform the task.

6. Assigning the task to specific workers.

7. Instructing them about what the task is and how it is to be performed.

8. Observing the performance of the task according to instructions.

9. Determining the cause of any substandard performance and taking corrective action if necessary.

Some of the responsibilities of a Dining Room Manager are:
· Enforcing the policies and standards set by management

· Seeing that the desired quality of service is given

· Seeing that the operations in his department comply with all applicable laws such as labor laws, liquor laws, consumer protection laws etc.

· Maintaining safe conditions for both guests and employees

· Controlling costs within his department, and protecting the property of company

· Generating sales wherever possible.

The Supervisor’s responsibility to the Staff :
· To give people complete instructions and guidance to what is expected of them.

· To provide a safe, clean working environment

· To make available the equipment and materials people need to do their jobs.

· To give a fair hearing to their suggestions and complaints.

· To correct any work performance that is not meeting the standards required.

· To recognize good performances and let the employee know where he stands.

· To have personal respect for the dignity of each individual.

· To be fair in making judgments and enforcing rules and regulations.

· To understand the worker’s feelings, that their values and priorities may not be same as the boss. 

A Supervisor’s checklist for a First class Restaurant
· Check the Log Book

· Check the cleanliness of the Dining Room and Entrance Area

· Check the temperature of the Room if it is comfortable for the guests

· Check if the lighting level is set correctly for the meal period

· Check the music level and choice of music

· Check all light fittings and replace broken bulbs

· Check that all the tables and chairs aligned correctly

· Check staffing levels and duty rosters to ensure correct people on duty

· Check station assignments

· Check table reservations, Group Bookings and special or VIP arrangements

· Check that the Outlet opens on time

· Check chinaware if chipped or stained

· Check silverware if clean, bent, spotted or stained

· Check if glassware is clean, chipped, spotted or streaky

· Check all restaurant linen

· Check  salt  pepper shakers and condiment containers

· Check flower vases and flowers.

Traits of F&B Supervisor
PRODUCT KNOWLEDGE

SALES ORIENTATION

DISCIPLINE

COST REDUCING METHODS

BRIEFING

TRAINING YOUR TEAM

STAFF SCHEDULING
PERFORMANCE APPRAISAL

TIP DISTRIBUTION

ASSIGNMENT OF DUTIES

CHECKLIST
TEAM PLAYER 

