Glasshouse at Goonoo Goonoo Station

Glasshouse is currently looking for an Assistant Restaurant Manager to join our energetic and
dynamic team in Tamworth.

This magnificent restaurant has gone from strength to strength since it’s opening in October 2016,
with accolades including:

e Awarded 14.5 points in the 2018 Good Food Guide

e Coverage in Country Style, Gourmet Traveller Wine, QANTAS magazine, Virgin Magazine,
Australian Traveller, SMH Best Weekends Away

e Segments on both Sydney Weekender and The Living Room

Key information:

e 85seats

e Young, fresh, and vibrant venue

e Australian focused food & wine menu with an emphasis on quality produce

The Role
We are looking for a passionate & personable candidate to assist the Restaurant Manager in the day
to day running of the Glasshouse restaurant.

The role will include:

e Opening/closing the restaurant, including balancing tills and ensuring security of the building
e Running the floor staff during periods of the Restaurant Managers absence

e  Guiding and training junior floor staff to ensure standards are met and maintained

e Overseeing and partaking in minor cleaning of the restaurant between services

e Assisting in the development of cocktail and drink menus

e Assisting in the ongoing development of floor staff rosters

e Working a 5 day roster covering a combination of morning, day and evening shifts

The vibrant and energetic candidate will be comfortable liaising with guests, have a passion for great
food & wine, and a strong understanding of high quality restaurant service.

To be successful in this role, you will:

e Have quality experience within a similar calibre establishment
e Possess strong wine and beverage knowledge

e  Possess strong coffee making skills

e Be service focused, and passionate about customer service

e Have a positive and engaging personality

e Have a current RSA competency card

e  Operate with extreme attention to detail

e Have a commitment to quality, consistency and presentation
e Understand that nights and weekends are our peak time

This is an exciting opportunity to be a key part of the most impressive destination in the region, as we
continue to expand our service offering and gain further media and industry recognition.

What's in it for you?

e Remuneration in excess of HIGA 2010 F&B Attendant (Grade 3)
e  Two concurrent days off each and every week (no split days off)
e Asupportive and extremely friendly team environment

You will work in a dynamic environment, where your ideas will be heard, and your strong work ethic
will be appreciated.



