
the relationships between the club and its Board of Directors, members, guests, employees, commu-
nity, government and industry. Coordinates and administers the club’s policies as defined by its Board
of Directors. Develops operating policies and procedures and directs the work of all department man-
agers. Implements and monitors the budget, monitors the quality of the club’s products and services,
and ensures maximum member and guest satisfaction. Secures and protects the club’s assets, includ-
ing facilities and equipment.

IV. Job Tasks (Duties)

1. Implements general policies established by the Board of Directors; directs their administration and
execution

2. Plans, develops and approves specific operational policies, programs, procedures and methods in
concert with general policies

3. Coordinates the development of the club’s long range and annual (business) plans

4. Develops, maintains and administers a sound organizational plan; initiates improvements as neces-
sary

5. Establishes a basic personnel policy; initiates and monitors policies relating to personnel actions and
training and professional development programs

6. Maintains membership with the Club Managers Association of America and other professional associ-
ations. Attends conferences, workshops and meetings to keep abreast of current information and
developments in the field

7. Coordinates development of operating and capital budgets according to the budget calendar; monitors
monthly and other financial statements for the club; takes effective corrective action as required

8. Coordinates and serves as ex-officio member of appropriate club committees

9. Welcomes new club members; “meets and greets” all club members as practical during their visits to
the club

10. Provides advice and recommendations to the President and committees about construction, alter-
ations, maintenance, materials, supplies, equipment and services not provided in approved plans
and/or budgets

11. Consistently assures that the club is operated in accordance with all applicable local, state and
federal laws

12. Oversees the care and maintenance of all the club’s physical assets and facilities

13. Coordinates the marketing and membership relations programs to promote the club’s services and
facilities to potential and present members

14. Ensures the highest standards for food, beverage, sports and recreation, entertainment and other club
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services

15. Establishes and monitors compliance with purchasing policies and procedures

16. Reviews and initiates programs to provide members with a variety of popular events

17. Analyzes financial statements, manages cash flow and establishes controls to safeguard funds.
Reviews income and costs relative to goals; takes corrective action as necessary

18. Works with subordinate department heads to schedule, supervise and direct the work of all club
employees

19. Attends meetings of the club’s Executive Committee and Board of Directors

20. Participates in outside activities that are judged as appropriate and approved by the Board of Directors
to enhance the prestige of the club; broadens the scope of the club’s operation by fulfilling the public
obligations of the club as a participating member of the community

V. Reports to

Club President and Board of Directors

VI. Supervises

Assistant General Manager (Club House Manager); Food and Beverage Director; Controller;
Membership Director; Director of Human Resources; Director of Purchasing; Golf Professional
(Director of Golf); Golf Course Superintendent; Tennis Professional; Athletic Director; Executive
Secretary
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I. POSITION

Assistant General Manager (3.1)

II. Related Titles

Club House Manager; Assistant Manager; Assistant Club Manager; Assistant Club House Manager

III. Job Summary

Works closely with the General Manager/COO. Responsible for the general operation of staff functions
relating to Rooms, Housekeeping, Maintenance/Repair and Security. (Supervises the work of the
directors of these departments.) Responsible for operation of all aspects of the club in the absence of
the General Manager and performs specific tasks as requested by him/her.

IV. Job Tasks (Duties)

1. Manages all aspects of the club in the absence of the General Manager/COO

2. Approves plans, budgets, staffing and general operating procedures for the Rooms, Housekeeping,
Maintenance/Repair and Security Departments

3. Monitors the budget and directs the taking of corrective action as necessary to assure that budget
goals are attained

4. Functions as an administrative link between departments

5. Monitors internal cost control procedures

6. Coordinates training programs

7. Assists the General Manager/COO in developing/implementing long-range and annual plans, operat-
ing reports, forecasts and budgets

8. Monitors safety conditions and employees’ conformance with safety procedures; updates emergency
plans and procedures and assures that effective training for these programs is conducted in all depart-
ments

9. Maintains contact with members and helps assure maximum membership satisfaction

10. Receives, investigates and acts upon complaints from club members, guests and employees

11. Assures that the club’s preventive maintenance and energy management programs are in use

12. Participates in on-going facility inspections throughout the club to assure that cleanliness, safety and
other standards are consistently attained.

13. Serves as an ad-hoc member of appropriate club committees

V. Reports to

General Manager/COO
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VI. Supervises

Executive Housekeeper; Chief Engineer; Director of Security; Valet; Coat Checker
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FOOD AND BEVERAGE DEPARTMENT

I. POSITION

Food/Beverage Director (2.1)

II. Related Titles

Food/Beverage Manager; Food and Service Manager; Dining Services and Beverage Director
(Manager); Food Manager; Maître d’ Hotel

III. Job Summary

Responsible for all food and beverage production and service for the club. Directly supervises the
Executive Chef, Catering Manager, Beverage Manager, Banquet Manager, Restaurant Manager and
managers of all other outlets such as snack bars, halfway houses, etc. Plans and implements budgets,
hires, trains and supervises subordinates and applies relevant marketing principles to assure that the
wants and needs of club members and guests are consistently exceeded.

IV. Job Tasks (Duties)

1. Develops an operating budget for each of the department’s revenue outlets; after approval, monitors
and takes corrective action as necessary to assure that the budget’s sales and cost goals are attained

2. Assures that effective orientation and training for new staff and professional development activities for
experienced staff are implemented

3. Inspects to ensure that all safety, sanitation, energy management, preventive maintenance and other
standards are consistently met

4. Assures that all standard operating procedures for sales and cost control are in place and consistent-
ly utilized

5. Helps plan and approve external and internal marketing and sales promotion activities for the food
operation

6. Helps plan and approve the organizational chart, staffing and scheduling procedures and job descrip-
tions/specifications for all department staff

7. Manages the long-range staffing needs of the department

8. Approves the menus proposed by the Executive Chef for all outlets and special events

9. Establishes quantity and quality output standards for personnel in all positions within the department

10. Ensures that all legal requirements are consistently adhered to, including wage and hour and federal,
state and/or local laws pertaining to alcoholic beverages

11. Researches new products and develops an analysis of the cost/profit benefits

12. Maintains documentation of food and beverage departments
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13. Implements policies and procedures for food and beverage departments

14. Monitors the ordering and receiving program for products and supplies to ensure proper quantity and
price on all purchases

15. Reviews new techniques for food preparation and presentation in a manner and variety to maximize
member and guest satisfaction and to minimize food cost

16. Consults with the Executive Chef, Catering Director and Purchasing Agent daily to help assure the
highest level of guest satisfaction at minimum cost

17. Greets guests and oversees actual service on a routine, random basis

18. Helps develop wine lists and bottle/glass wine sales promotion programs

19. Develops on-going training programs for food production, service and bar production/service personnel

20. Continually works to ensure correct handling procedures to minimize china and glassware breakage
and food waste

21. Personally handles selected member and guest complaints and advises the General Manager about
appropriate corrective actions taken

22. Develops interesting ways of promoting club functions in the dining room and lounges

23. Maintains responsibility for sales, expenses and profit goals as outlined in the Food and Beverage
Department’s operating plans/budgets

24. Serves as an ad-hoc member of appropriate club committees

25. Assists in planning and implementing of procedures for special club events and banquet functions

V. Reports to

General Manager/COO

VI. Supervises

Executive Chef; Catering Manager; Beverage Manager; Banquet Manager; Dining Room Manager;
Outlet Manager
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FOOD AND BEVERAGE DEPARTMENT

I. POSITION
Dining Room Manager (2.34)

II. Related Titles
Restaurant Manager/Supervisor/Director; Dining Service Director; Host/Hostess; Receptionist;
Captain; Maître D’

III. Job Summary
Responsible for management of dining room service in the manner most pleasing to members and
their guests. Assures a high standard of appearance, hospitality and service in personnel and cleanli-
ness of dining room. Supervises and trains dining room staff; manages within budgetary restraints;
develops/implements programs to increase sales (repeat business and higher check averages).

IV. Job Tasks (Duties)

1. Schedules personnel and plans room set-up based upon anticipated guest counts and client needs

2. Takes reservations and checks table reservation schedules

3. Greets and seats members and guests

4. Carefully supervises to help assure proper service; pours coffee and takes orders when necessary

5. Inspects dining room employees to ensure that they are in proper and clean uniforms at all times

6. Hires, trains and supervises dining room staff

7. Provides appropriate reports concerning employee hours, schedules, pay rates, job changes, tip
pools, etc.

8. Receives and handles complaints concerning food, beverages or service

9. Serves as liaison between the dining room and kitchen staffs

10. Assures that all side work is accomplished and all cleaning of equipment and storage areas is com-
pleted according to schedule

11. Directs pre-meal meetings with dining room personnel. Relays information and policy changes and
briefs personnel

12. Assures the correct appearance, cleanliness and proper set-up of the dining rooms. Checks the main-
tenance of all equipment in the dining room and reports deficiencies
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