
 

         Position Description 

 

 

Position Title:  Food and Beverage Director 

Departments:  Restaurant 

Status:   Exempt, full-time 

Date:   July 21, 2015 

 

INTRODUCTION 

The ideal candidate for this position leads by example and exemplifies The Marsh’s culture of warmth, 

personalized service and professionalism. With a hands-on style, he/she works closely with the 

management team and colleagues to assure that the vision and concept for restaurant and catering 

operations are fulfilled; and that Marsh members and the public alike are delighted by their restaurant 

experience. The ideal candidate is also a natural “connector” with warm and polished verbal skills and a 

ready smile to make people feel welcomed in this unique place. The Marsh knows its members and 

guests by name. 

POSITION SUMMARY 

To operate a friendly, efficient Restaurant serving popular, wholesome food and drinks in a professional 

manner.   

The essential job functions for the Food and Beverage Director are as follows: 

 Supervise the entire Food and Beverage Department.  

 Lead, direct and inspire staff in the front of house, kitchen and Events department. 

 Enthusiastically work the floor on a regular basis to build positive relationships and connect with 
members and guests. 

 Support Marsh Programming when restaurant and event planning is required. 

 Collaborate and support Management directives on menu planning and strategic programs 
involving food and nutrition. 

 Work closely with the Chef to ensure quality offerings which maintain a profit margin. 

 Oversee and work closely with the Events Manager to offer quality food and beverages for 
successful, profitable events. 

 Assure profitability by maintaining food, beverage and labor cost standards. 

 Meet weekly with the Director of Operations, Chef, Events Manager and Marketing Director. 

 Work collaboratively with other departments to stay current on all Marsh events and activities; 
and communicate appropriate information to the restaurant team for best planning and 
execution. 

 Maintain all legal compliance expected for the Food and Beverage department. 

 Respond to the importance of supporting all events including but not limited to the annual 

Member Holiday Party in December and Anniversary events in April/May. 

 



EXPERIENCE AND CRITICAL ATTRIBUTES 

The successful candidate will have the following attributes: 

 Minimum of two years of recent work experience in a comparable business. 

 Excellent customer service skills and training. 

 Experience in product costing and budgeting of expenses. 

 Excellent verbal and written communication skills. 

 Possess or obtain food safety management license. 

 Hands-on management style. 

Equal Opportunity Employer 

The Marsh is an Equal Opportunity Employer, extending equal opportunity to all individuals without 
regard to race, religion, color, sex, national origin, sexual preference, age, disability, politics, or veteran’s 
status.    

The Marsh, A Center for Balance and Fitness 

The Marsh, A Center for Balance and Fitness, is an independent fitness facility situated on the edge of a 
natural wetland in Minnetonka, Minnesota. Founded on a mind-body philosophy of well-being, The 
Marsh offers an integrative approach to health by blending practices grounded in Western medicine 
with safe complementary therapies such as acupuncture, Tai Chi, meditation and massage 
therapies.  We are home to a medically-based fitness center, lap swimming and warm water therapy 
pools, group exercise and Pilates studios, full service spa, restaurant, shop, conference rooms, overnight 
guest rooms and unique meditative spaces. Our popular lecture series features guest speakers from 
around the world who share similar interests and passions, especially in engaging the community in 
conversations about health and fitness. 

Contact Information 

Please submit all resumes to tmortenson@themarsh.com.    

mailto:tmortenson@themarsh.com

