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ASSISTANT HOSPITALITY MANAGER 
Position Overview 

 
The ASSISTANT HOSPITALITY MANAGER at the Bagby Beer Company will be fundamental to our 
operations, and will be responsible for assisting with the daily workflow of the entire Front of House 
crew, including directing team assignments, monitoring and troubleshooting POS functionality, ensuring 
coordination with the kitchen, and maintaining an overall positive experience for all guests. This all-star 
will have at least 3 years’ experience in one or more high-volume restaurants, will be computer savvy, 
and will demonstrate well-developed verbal and written communication skills. At Bagby Beer 
Company, Assistant Hospitality Managers will be enthusiastic, hospitality-focused, and committed to the 
ongoing development of the service team. Comfortable leading by example and delegating work 
functions, the Assistant Hospitality Managers are proud to represent the Bagby Beer Company, and 
will work closely with the Hospitality Managers, and the Bagbys to ensure a seamless and top-notch 
marriage between products and service. 
 

Specific Responsibilities 
Operational Responsibilities 
Collaboratively: 
§ Help execute the FOH operational strategy including opening and closing duties, staff assignments, 

and customer issues 
§ Ensure the customer interaction model is consistent with the vision and goals of the Bagby Beer 

Company 
§ Help to ensure the Point of Sale system is operating effectively 
§ Identify staff issues and challenges, and recommend staffing changes 
§ Attend weekly management meetings with the Bagbys and the rest of the management team 
 
Independently: 
§ Help ensure all FOH team members have the tools necessary to perform their jobs in a safe, 

respectful, professional and focused manner 
§ Monitor all FOH team member assignments 
§ Ensure all state and federal employment laws are adhered to 
§ Serve as additional point of contact for all FOH team member issues, challenges, and difficulties 
§ Identify and communicate all disciplinary issues to Hospitality Managers in accordance with Bagby 

Beer Company policy 
§ Ensure all front of house fixtures, furniture, and equipment are cleaned, maintained and operational 
§ Ensure procedures for Front of House operation are adhered to 
§ Ensure compliance with the Bagby Beer Company’s Employee Guide for all FOH team members 
§ Ensure compliance with all laws and regulations, including ABC, Health Department, and other 

applicable state and federal regulations for all FOH team members 
§ Assist with the enforcement of standard operating procedures, safety regulations, emergency 

procedures, and best management practices for the Bagby Beer Company 
§ Take on responsibilities beyond floor management, such as on or offsite events, managing Bagby 

merchandise, in order to contribute to the growth of the company 
§ Attend industry events as a representative for Bagby Beer Company, including beer festivals, beer 

dinners, and other similar activities (may involve travel in and out of state) 
 
Education & Training 
§ Assist New Employee Hospitality training 
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§ Work to identify new areas of education and training, as observed or identified by the FOH team 
§ Attend other courses and training as directed, including training surrounding harassment, wage and 

hour issues, and other supervisor-related classes 
 
Conduct, Coordination & Strategy 
§ Collaborate with Hospitality Managers, Executive Chef, and the Bagbys to ensure seamless and top-

notch operation 
§ Coordinate any supply and/or equipment needs with Hospitality Managers and the Bagbys 
§ Perform in a professional, respectful, and upstanding manner, in keeping with the vision and values 

of the Bagby Beer Company, and according to the Bagby Beer Company Employee Guide 
§ Assist with the execution of special events, including tastings, festivals, and private parties, both on 

and off premise 
§ Identify new ways to create and maintain a superior experience for guests and employees alike 
§ Identify ways to minimize or eliminate areas of confusion or inefficiency in daily operations 
§ Realizing the potential scope and growth in this position, the Assistant Hospitality Manager may be 

asked to perform other tasks, duties, or projects not mentioned in this description 
 
Hours & Compensation 
§ This is a full time position that requires 40+ hours per week 
§ This is a salaried position which includes benefits 
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Assistant Hospitality Manager Specific Duties 
 
Opening: 
� Open parking lot gates 
� Ensure scheduled staff has arrived and is prepared for work – uniforms, groomed 
� Provide banks for bartenders 
� Provide Order Takers for servers 
� Ensure bars and server stations are stocked and ready for service 
� Ensure restrooms and all guest areas are clean, set, and ready for service 
� Check in with kitchen to be sure BOH is ready for service 
� Menus are updated and printed 
� Music, fans, and lights are on at appropriate levels 
� Bright Signs are on and correct 
� TV is on (only for a significant event) 
� Address any guest comments or complaints 
� Address any POS or printer challenges 
� Monitor staff labor and call in or send home extra staff as necessary 
� Assign break times as needed for staff working over 4 hours 
� Ensure staff members have completed all side work before leaving 
� Receive banks and drops from staff, and collect order takers 
� Assist where needed to ensure seamless service during shift 
� Assist with transition to night crew 
� Leave detailed notes about the shift in Schedulefly (Flynotes) 
� Communicate significant issues to Hospitality Managers immediately 
 
Closing: 
� Assist with transition to night crew 
� Ensure scheduled staff has arrived and is prepared for work – uniforms, groomed 
� Provide banks for bartenders 
� Provide Order Takers for servers 
� Ensure bars and server stations are stocked and ready for service 
� Ensure restrooms and all guest areas are clean, set, and ready for service 
� Menus are updated if necessary and reprinted 
� Ensure music, fans, and lights are on at appropriate levels 
� Bright Signs are on and correct 
� Address any guest comments or complaints 
� Address any POS or printer challenges 
� Monitor staffing levels and labor and call in or send home extra staff as necessary 
� Assign break times as needed for staff working over 4 hours 
� Ensure all tabs and tables are closed 
� Ensure bars and server stations are broken down and cleaned 
� Ensure staff members have completed all sidework before leaving 
� Assist where needed to ensure seamless service during shift 
� Receive banks and drops from staff, and collect order takers 
� Turn off all signs, fans, lights, music, and TV 
� Leave detailed notes about the shift in Schedulefly (Flynotes) 
� Close and lock all doors, gates, and windows and set the alarm 
� Communicate significant issues to Hospitality Managers immediately 


