
Job Title: Food and Beverage Manager

A T L A N T A  
A T H L E T I C  C L U B

Reports to: Director of Food and Beverage 
Position Summary: 
The Food and Beverage Manager is responsible for managing the
restaurant team with set up, execution and breakdown of daily
member dining venues.  He or She serves as the most immediate
manager for a la carte member dining.  
  

The Atlanta Athletic Club is a private, member owned, club located
in Johns Creek, Georgia. We are a premier country club looking for a

top notch individual who is dependable with a positive, can-do
attitude.

We are looking to hire a full-time Food and Beverage Manager . Must be
able to work a variety of shifts including days, afternoons, evenings,

weekends and holidays. The Club is regularly closed on Monday except
on a holiday. Pay for this position is competitive. Full-time employees

are eligible to enroll in health, dental, vision and life insurance.
Employees over 21-years of age are eligible to participate in the 401(k)

retirement plan after one year of service if qualified. Employees receive
two personal days after 90 days of employment and a full PTO package
after one year of service. Amount of PTO is determined by hours worked

the previous year.
 



Work as directed to support the mission and values of Atlanta
Athletic Club.
Assume an active role in the hiring, training, and coaching of
the dining room staff.
Formulates the daily line-ups to encourage employee
timeliness, productivity, proper service, and other standards
of the AAC.
Prepares the closing report with the Culinary MOD, including
successes and defects from the evening.
Checks tickets and member charges, ensures proper charges
are made, and follows up with any discrepancies brought
forward by the membership or accounting department.
Monitors and restocks inventory for all service items
including supplies, china, silver, and glassware.
Assists with the Culinary Department for updates and
changes of the menu, menu design, and menu descriptions.
Assure the state and local laws and the Club’s policies are
followed.
Maintains a presence on the floor to visually monitor and
ensure food quality and service standards are met. 
Reviews table diagrams, guest tables, and other function
room set-up needs for special events
Inspects all linens during events for proper appearance
Assures the neatness, cleanliness, and safety all of all
restaurant areas

Duties and Responsibilities: 



Will consistently serve as the clubs opening or closing
manager 
Coordinates food service between kitchen and service staff 
Addresses member and guest complaints promptly and
reports on appropriate corrective actions that were taken 
Maintains appearance, upkeep, and cleanliness of all food
and beverage equipment and facilities 
Completes other appropriate assignments made by the
Director of Food and Beverage

Duties and Responsibilities Continued: 

Must have excellent verbal and written communication skills.
Computer literate, including Microsoft Excel, PowerPoint, and
Word. 
Must possess excellent customer service.
Be flexible and have a pleasant personality.
Must be able to communicate information as needed to
external departments & coworkers.
Able to build and maintain positive working relationships
with members, employees and vendors.
Must have a flexible schedule.

Knowledge, Skills, and Abilities: 

High school diploma or equivalent. 
Prior serving experience in an upscale dining environment,
with a strong track record of progression and growth

Education:

Khillhouse@aac1.org
770-448-2166 ext. 7107

Contact Information:
Director of Food and Beverage: 


