FOOD AND BEVERAGE MANAGER

OCEAN FOREST INTRODUCTION
When Sea Island Company CEO Bill Jones III decided to add a new championship course,
he already had the perfect site at the north end of Sea Island in mind. The natural beauty of
ocean, river, marsh and pines created a spectacular start. Many of Ocean Forest’s 18 holes offer
breathtaking vistas of the Atlantic Ocean on the east and the Hampton River on the north and
west. Golfers also enjoy views of saltwater tidal marshes and play through stands of enormous
oaks, pines, magnolias and palm trees.
The Ocean Forest clubhouse is such a modest place. A gently tan structure with a sunburned
orange roof. Yet the clubhouse would seem to be a timeless jewel which could have been built in
the 1920s instead of just before the millennium. The rich flavor of the clubhouse was indeed born
in an earlier era. After a clubhouse renovation in 2018, the Ocean Forest Clubhouse now boasts
multiple unique options for dining. The Dining Room, Clubroom and Ocean View Terrace are
all member favorites for a memorable evening, and the newly created Pavilion has added an al
fresco dining option and event space that overlooks the Atlantic Ocean.
Traditional yet highly personalized and attentive service is the backbone of the Ocean Forest
experience, and our aim is to provide the highest levels of member satisfaction.
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OCEAN FOREST GOLF CLUB - FOOD AND BEVERAGE MANAGER
REPORTS TO: General Manager
SUPERVISES: Servers, Bartenders, Host/Hostess, Food Runners and Reservations Staff
JOB SUMMARY
The Food and Beverage manager is responsible for all front of house functions of the Club’s dining outlets,
including the assurance of a high standard of appearance, hospitality and service in personnel, cleanliness of
dining outlets, timeliness of food service and training of all food service personnel. Additionally, the Food and
Beverage Manager oversees the Club’s beverage operation and is responsible for management of all bar areas in a
manner most pleasing to members and guests. The F&B Manager plans, implements and monitors departmental
budgets, and manages within budgetary restraints. The F&B Manager 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. Ultimately, the F&B Manager works collaboratively with the Executive Chef and the
Clubhouse and Events Manager to provide the highest quality Food and Beverage operation for Ocean Forest
Members.
RESPONSIBILITIES




















Manages FOH long-range staffing needs and recruits, hires, trains, evaluates, supervises, schedules and
terminates all FOH food and beverage staff. Inspects dining room employees to ensure that they are in proper
and clean uniforms at all times.
Provides appropriate reports concerning employee hours, schedules, pay rates, job changes, etc.
Confirms time, attendance and hours worked and approves weekly departmental payroll prior to submitting it
to the Payroll Office.
Designs floor plans and dining rooms set-up according to reservations.
Develops and maintains the dining room reservation system.
Greets and seats members and guests.
Serves as liaison between the dining room and kitchen staff.
Assures that all side-work is accomplished and that all cleaning of equipment and storage areas is completed
according to schedule.
Directs pre-meal meetings with dining room personnel; relays pertinent information such as house count and
menu changes, special member requests, etc.
Assures the correct appearance, cleanliness and safety of dining room areas, equipment and fixtures; checks
the maintenance of all equipment in the dining room and reports deficiencies and maintenance concerns.
Recognizes problems and implements plans to improve dining room service.
Assures that the dining room and other club areas are secure at the end of the business day.
Maintains an inventory of dining room items including silverware, coffee pots, water pitchers, glassware,
flatware and china, salt and pepper holders, sugar bowls and linen and ensures that they are properly stored
and accounted for.
Develops and implements an ongoing marketing program to increase dining room business.
Develops and continually updates and refines policy and procedure manuals for service staff to increase
quality and to control costs.
Assists in service and tableside cookery, as needed.
Works with Executive Chef to update, review and print weekly menu changes.
Assures that local and state laws and the club’s policies and procedures for the service of alcoholic beverages
are consistently followed.
Develops wine lists and wine sales promotion programs; tracks wine sales.
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Develops and maintains a bar product and supplies inventory system for alcoholic beverages including wines,
non-alcoholic beverages and mixers glassware and paper and other bar supplies.
Receives and resolves complaints concerning dining room service.
Performs other appropriate assignments and projects as required by the General Manager.
Works collaboratively with the General Manager, Executive Chef and Clubhouse and Events Manager to
develop an operating budget for the Club’s Food and Beverage operation; monitors and takes corrective
action as necessary to help assure that budgeted sales and cost goals are attained. Solely responsible for
planning operating budget for all FOH operations.
Works collaboratively with the General Manager, Executive Chef and Clubhouse and Events Manager to
develop a capital budget for all necessary food and beverage equipment and recommends facility renovation
needs.
Serves as an ex officio member of appropriate club committees and attends scheduled staff meetings.
Assures that all applicable club policies and procedures are followed.
Addresses member and guest complaints and advises the General Manager about appropriate corrective
actions taken.
Develops and supervises the revenue control system and produces daily or meal-period revenue analyses and
other reports from point of sale (POS) systems used in the dining room.
Performs daily POS closeout.
Utilizes computer to accurately charge members, create forecast and revenue reports and write
correspondence.

QUALIFICATIONS
Education and/or Experience
 High school diploma or GED required.
 A four-year college degree in Hospitality is preferred.
 Three years of dining room supervisory experience in private club preferred.
Job Knowledge, Core Competencies and Expectations
 Responsible for management of dining room service in all Club dining outlets
 Maintains a high level of member contact throughout service hours.
 Knowledge of and ability to perform required role during emergency situations.
Physical Requirements
 Ability to kneel, crouch, squat, climb, stand, sit, balance, reach, bend, push, pull and walk for prolonged
periods
 If applicable, must have the ability to work for extended time periods in an outdoor environment, including
sun, heat, cold, wind, rain, and higher than normal noise levels
 Ability to perform repetitive tasks with accuracy
 Ability to lift, carry, pull and push up to 50 lbs intermittently throughout a shift
 Ability to read, write and communicate effectively in English, both written and verbal
 May be exposed to mechanical, electrical, chemical and fume hazards
 No visible tattoos, visible body piercing or unnatural hair color or hairstyles per company grooming standards
COMPENSATION AND EXPRESSION OF INTEREST
Competitive salary commensurate with experience and qualifications. To express interest in the Food and
Beverage Manager position, Click HERE or visit the Sea Island Careers website.
Deadline for Resumes: Friday, February 1, 2019.
Employment to begin ASAP upon selection of successful candidate.
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CLUBROOM

COURTYARD
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DINING ROOM

WINE VAULT
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BAR

OCEAN VIEW TERRACE
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PAVILION
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