Job description 

Pals Brew Pub and Restaurant in Wisconsin Dells WI is looking for an experienced GM for their restaurant, bar, drive thru and delivery business.  Job requires management schedules, hiring, training all aspects of the restaurant business.  This position leads a team of 20+ employees.  Salary range is negotiable $68,000 to $80,000 and is based on experience with performance based bonuses, health care and other benefits.  

Our General Manager is retiring so we are looking to hiring this position prior to the end of this year and guarantee a smooth training and transition period for 2027. Work hours are Mon-Sun in season, afternoons and evenings, with other times as needed, weekends and some holidays are required. Expected work hours are 50-60 hours per week in season.  Required experience with kitchen management, menu development, employee management, financial accountability including budgeting, costing, recipe training and development.  See the details below.

General Manager Job Description
Basic Expectations
· Set and ensure compliance with standards of quality and cleanliness for all products and services
· Demonstrate good judgment in investigating and solving problems
· Handle difficult situations tactfully
· Maintain well-groomed, professional appearance appropriate for the position. 
· Required: High School diploma. Preferred: Bachelor’s Degree in Hospitality
· Required: Responsible Server and Bartender Training and Food Service Certification as required by law.  
· Experience required: at least 5 years of management experience in a related field and more of supervisor experience.
· Physical requirements: Ability to lift 50 pounds and move 160 pounds using dolly, need to walk and stand for long periods of time.
· Ability to perform arithmetic calculations necessary for pricing, margins, and costs. Ability to prepare budgets and interpret financial operating statements.
· Must be able to communicate in English, (and Spanish if available) both verbal and written, well enough to give instructions, relay information, and carry effective interchange with customers, vendors, and company staff.
General Business Management
Manage/Delegate the following responsibilities:
· Vendor ordering and delivery coordination
· Month-end physical inventory 
· Manage your time so task are done on time
· Customer service; visible presence in taproom and interaction with customers to ensure Pals high standards of customer service.
· Safeguard confidentiality of customer, company, and employee information
Employee Management
· Regular meetings or other regular communication with team leads, staff, and ownership
· Scheduling staff appropriately, including proper staffing levels each day and active management of staff levels.
· Training of staff with focus on knowledge of craft beers and food menu items
· Hiring and firing, promotions, demotions, lateral moves, pay increases
· Employee conflict management and morale building of 30+ employees
· Staff reviews (45-day, annual)
· Comply with Alcohol Server Training rules; train staff on how to deal with rowdy or intoxicated guests
· Staff compliance with company policy manual
· Make sure all workers are in uniform and present professional appearance commensurate with position
Financial Management
· Develop budgets and deploy operational objectives using advanced financial management skills
· Safeguard and protect company assets
· Reconciliation and security of cash drawers and petty cash account
· Manage POS handhelds (weekly maintenance, nightly recharging, communication with supplier, troubleshooting)
· Review performance reports from Square system to manage for profitability; troubleshoot problems.
· Implement cost control measures, including proper pour levels, food item quantities, proper staff scheduling, and suggestive selling
Facilities Management/Delegation
· Oversee maintenance and cleanliness of entire facility.
· Compliance with health codes
Please also submit resume to Phill Oettinger, Co-owner of Pals Brewing Co. of Wi Dells, phillo@palsdells.com (715-218-3591).
Mike Kaminski Managing partner  608-235-2333
Job Type: Full-time
Pay: $68,000.00 - $80,000.00 per year
Benefits:
· Employee discounts
· Flexible schedule 
· Paid time off
· Paid training
· Health insurance stipend
· Bonus incentives for hitting productivity efficiencies, department costs, revenue goals and staff retention. 
Experience level:
· 5 years
Restaurant type:
· Bar
· Casual dining restaurant
Weekly day range:
· Every weekend  (management is required to work the busiest shifts weekly)
License/Certification:  
· Driver's License (Required)
· Responsible Server training (as required by Law)
· Food Manager Certification training 
Shift availability:
· Night Shift (Required)
· Day Shift (Required)
Work Location: In person
