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Cider & Spirits Bar Manager

Job Description
The Cider & Spirits Manager is the personality behind the bar. As a brand ambassador for Von Stiehl, the person in this position lives the excitement of introducing new lines of ciders and spirits in a warm, upbeat atmosphere. She/He leads, trains, corrects, and motivates co-workers. By developing an atmosphere of entertainment through hard work and follow-through, this leader will keep all aspects of the cider and spirits bar moving forward. This manager will create cocktail recipes, develop menus, schedule staff, track inventory, manage the point of sale, and create/maintain online platforms of promotion. 

Supervises
Bartenders, Cider & Spirits Bar Staff

Skills/Requirements
· Hospitality experience with three or more years of bartending experience
· Highly effective communication skills across multiple departments and managers/staff
· Self-motivated, positive attitude with the ability to lead, coach and develop staff
· Assures a high standard of appearance, hospitality, and service in and around Cider & Spirits Bar and surrounding area
· Proficient in Word, Excel, Power Point, POS systems, Google Docs, Untappd
· Alcohol beverage certification and bartender license
· Current Restaurant Manager Food Safety Certification	

Position Duties
· Leads the bartending staff by holding accountable, coaching, and example in sales, customer service and values of the company
· Motivates employees to sell and encourages exceptional customer service skills while fostering a culture of excellence
· Interviews, hires, fires, disciplines, coaches and orientates all Cider & Spirits Bar staff
· Completes staff reviews at the 90-day mark as well as yearly staff reviews 
· Handles and addresses staff issues and maintains records of follow-up 
· Schedules staff according to business flow and labor plan and cuts, if necessary, when needed
· Annual review of training manual and training materials with Retail Manager and Integrator 
· Plans, develops, and conducts training programs and professional development 
· Celebrates staff successes and aids in developing, and maintaining, recognition program
· Continues to develop standards and ways to enhance or improve upon the customer and employee experience
· Oversees daily Cider & Spirit Bar activities, serving, mixing and selling beverages to customers and overall experience
· Develops cocktail recipes and ensures staff is trained, mixes accurately, and resents products on brand
· Develops retail promotions with the Retail Manager to adequately maintain COGs and tracking 
· In collaboration with the Retail Manager, assist in event development, planning, scheduling, training and managing 
· Works with the Retail Manager to develop a budget for the Cider & Spirits Bar; monitors financial and KPI information and takes or advises on corrective action necessary to help assure financial goals are met
· Develops and monitors labor forecasts and budgets; takes corrective action as needed
· Develops and maintains standard operating procedures with the Retail Manager and Integrator to help assure that the Cider Bar is set-up and operates efficiently
· Ensures point of sale is up to date for all new and existing inventory items, and acts at the point of contact
· Utilizes and updates Untappd platform for menu and promotional purposes
· Interacts with Retail Manager and Office Manager relative to the procurement and receiving of food supplies such as but not limited to charcuterie boards, snacks, cheese, and assorted bar or snack food
· Interacts with Production Team, Retail Manager, and Office Manager relative to the procurement and receiving of beverage items and supplies
· Develops and maintains a bar product and supplies inventory system for all alcoholic beverages; non-alcoholic beverages; as well as glassware, paper, and other Cide & Spirit Bar supplies
· Works with Office Manager to ensure that all record keeping procedures are consistently followed
· Maintains cleanliness and sanitation of all Cider & Spirit Bar areas, glassware and equipment through daily and weekly
inspections, and follows a maintenance schedule
· Inspects to ensure that the Cider & Spirit Bar’s sanitation, safety, energy management, preventative maintenance and
other programs are implemented and complied with as they apply to Cider & Spirit Bar operations
•      Schedules and conducts maintenance and cleaning of tap lines
· Assures that all laws applicable to beverage operations are consistently followed
· Maintains a service log regarding any notable guest behavior
•      Will serve as primary bartender five days a week
•      Completes other appropriate work assignments as requested by the Retail Manager, Integrator or Owners  

Physical Demands
While performing the duties of this job, the employee is regularly required to stand for long periods of time and walk, climb
stairs, balance, stoop, kneel, crouch, bend, stretch and twist or reach; push, pull or loft up to 60 pounds; continuous repetitive
motions; and work in hot, cold, humid and noisy conditions.

Work Environment
While performing the essential functions of this job, the employee is usually indoors, in a controlled environment, and
experiences a moderate noise level in the work environment.
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