Bala Bay Inn

Job Description

Position Title : Wait staff Captain
Reports To : Operations Manager and Hotel Owners, and works with other Floor Captains

Purpose & Major Responsibility : The Wait staff Captain is a Key figure and Hotel Ambassador
at the Bala Bay Inn. He/she supervises the Bar in the Bar Captains Absence, is the Closing
(Hotel & Restaurant) Manager 2 nights/wk and is responsible for daily bar inventory and liquor
loss prevention.

Staff Responsible For : 2 Bartenders, Up to 10 Servers
Main Duties & Activities:

Responsible for Mise en plus and bar supply

Assist in daily audits on consumption of liquor and beer

Impeccable Health Safety & Sanitation of all service areas

Keep service stations stock organized and rotated

Hands on fast and friendly server

Greeting, Touring, Checking-in/out Hotel & Restaurant Guests (late night only)
Call Centre intake for Messages, Restaurant reservations

Cash & Credit Handling

Restaurant Atmosphere (Clean, organized, warm, inviting)

Closing Hotel/Restaurant Nightly — when required

Mixes and serves alcoholic and nonalcoholic drinks to patrons of bar
Follows standard drink recipes to prepare cocktails and other drinks
Serves wine and draught or bottled beer.

Ensure that service staff are adhering to guidelines

Inputs all group bill for any BEO's

Assets:
Previous Bartending experience (1-3years)
Previous Serving experience (3-5 years)
Previous supervisory experience (3-5 years)
People Management
Strong Inter-Personal skills
Friendly and Outgoing personality type
Organized, Problem Solving, Math, Computerized Cash Register
Familiar with Muskoka Tourist Attractions
Silverware computer systems

Advancement opportunities:  Restaurant Manager, leading to Food and Beverage Manager

Hours/ Wage: 25 to 44 hours per week — based on business levels, Competitive
Remuneration, hourly rate to be negotiated. Gratuities and tips



