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Job Description 
Position: Food and Beverage Supervisor 
Department: Operations
Reports to: Food & Beverage Manager
Starting Rate: $18 per hour

[bookmark: _Hlk144813350]Position Requirements:
The Food & Beverage Supervisor is responsible for overseeing the daily operations of the Oasis Kitchen and Campfire Cabin, ensuring that food service runs smoothly, efficiently, and in accordance with high standards. This role involves supervising kitchen and front-of-house staff, maintaining quality control of food and beverage service, managing inventory, and ensuring an excellent guest experience. The Food & Beverage Supervisor must possess leadership skills, a strong understanding of food safety, and a passion for delivering exceptional service.

Key Responsibilities:

Team Supervision and Leadership:
· Supervise and lead a team of cashiers, line cooks, and kitchen staff, ensuring adherence to operational standards, food safety regulations, and guest service expectations.
· Provide training, mentorship, and performance feedback to team members to foster a positive and efficient work environment.
· Ensure proper scheduling and staffing levels to meet service demand during peak and off-peak hours, weekends, and holidays.
· Handle conflict resolution and performance issues in a timely and professional manner.
Food Preparation and Service:
· Oversee the quality of food preparation and presentation, ensuring dishes are prepared to the highest standards and in accordance with recipes and portion sizes.
· Monitor cooking and service times to ensure a smooth flow of orders and a high level of guest satisfaction.
· Ensure that all food safety and sanitation procedures are followed by the team.
Guest Service and Front-of-House Operations:
· Ensure a positive and welcoming experience for all guests by maintaining high standards of service and hospitality.
· Manage guest complaints or concerns promptly and effectively to ensure guest satisfaction.
· Collaborate with the front-of-house team to ensure efficient and timely food delivery, including managing the POS system for orders and payments.
Inventory and Stock Management:
· Oversee inventory control, including monitoring stock levels, ordering supplies, and ensuring proper storage of food and beverages.
· Work with the Food & Beverage Manager to ensure the kitchen is properly stocked and that all food items are fresh and safe for use.
· Monitor and minimize food waste and implement cost-saving measures without compromising quality.
Health and Safety Compliance:
· Ensure that all staff members adhere to the Greater Vancouver Zoo’s health, safety, and sanitation standards, including food safety and emergency procedures.
· Conduct regular checks on kitchen and dining areas to ensure cleanliness and orderliness.
· Maintain safety standards and ensure compliance with all relevant regulations, including food handling and sanitation practices.
Administrative and Reporting Duties:
· Assist in the development and implementation of operational policies and procedures for the Food and Beverage Department.
· Assist with the preparation of weekly or monthly reports, including financial performance, inventory levels, and guest feedback.
· Help manage labor costs by optimizing staff efficiency and scheduling.
Other Duties:
· Ensure smooth operations during special events or high-volume periods.
· Perform other duties as assigned by the management team.

[bookmark: _d8kafr676w9h]Knowledge and Experience:
· A minimum of 1 year of supervisory experience in a food and beverage setting, preferably within a fast-paced or large-scale operation.
· Strong understanding of food preparation, kitchen operations, and guest service.
· Knowledge of food safety regulations, health codes, and sanitation procedures.
· Proficiency in POS systems and reconciling cash transactions.
· Excellent leadership, communication, and interpersonal skills.
· Strong organizational and problem-solving abilities, with a focus on efficiency and attention to detail.

[bookmark: _qbwthaqglhl]Education Required:
· High school diploma or equivalent.
· Food Safe Certificate (required).

[bookmark: _enb47fm9zxcn]Other Information:
· Must possess a valid British Columbia Driver’s License.
· Completion of a Criminal Record Check is required.
· Possession of a Serving It Right Certificate is an asset.

The responsibilities outlined above are not exhaustive and the Food & Beverage Supervisor may be required to perform additional tasks as assigned by management.

This is a permanent, full time position.
Submit resume to: hr@gvzoo.com
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