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Mary Be Kitchen, an exciting new express-casual restaurant concept, is looking for a General 
Manager.  

This is a great opportunity to get in at the ground level of an exciting new wellness-oriented restaurant 
concept. Mary Be Kitchen, opening late summer/early fall 2017 at Yonge + St. Clair, is an express-casual 
concept-restaurant serving simple, wholesome, honest food made from scratch. We call it whole food for 
the soul TM – an uncomplicated, diet-free, rule-free, gimmick-free way to eat and be healthy.  

We are looking for an experienced manger, who is passionate about hospitality, health and wellness, and 
delicious food, to lead our restaurant opening and ongoing operation.   

TO APPLY, please send a resume and cover letter to the attention of “Hiring Manager” to 
careers@marybekitchen.com. In the subject line, please state the position you are applying for (e.g. 
“General Manager”). 

SUMMARY OF ROLE: 

As General Manager, you will lead all aspects of the restaurant’s operations.  You should be passionate 
about our mission so that you can lead by example, modeling Mary Be’s brand and values to your staff 
and customers, ensuring excellent guest experience, and generating an energetic, motivated and service-
oriented staff culture.  You will be fully accountable for cost of goods, people, equipment, cleanliness, 
service standards and excellent food execution. 

Expected starting date: September 5, 2017 

 

QUALITIES & QUALIFICATIONS: 

• Minimum of 2 years experience in a management or supervisory role 
• Minimum of 2 years in a high-volume casual environment  
• Smart-serve and minimum of 1 year experience in alcohol service 
• Experience in a new restaurant opening considered an asset 
• Proficient computer skills (point of sale computers, word, excel, cloud-based applications) 
• Solid understanding of budget, sales, cost of goods and labour control 
• Proven success with long term sales growth through local store marketing and presence ‘on the 

floor’ 
• Proven success with people development, promotion from within and promoting a positive 

restaurant culture 
• Excellent management, communication and leadership skills 
• Problem solving skills 
• Strong organizational and time management skills 
• Health and Safety certification considered an asset 
• Current first aid certificate considered an asset 
• Ability to work a flexible schedule, including weekends and holidays 
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DUTIES & RESPONSIBILITIES: 

• Assisting in set up of restaurant/office prior to restaurant launch 
• Recruitment, orientation and training of new employees 
• Coaching, motivating, scheduling and providing feedback and ongoing training of all employees; 

fostering a motivated, service-oriented staff culture and positive workplace environment 
• Driving sales growth through active role ‘on the floor’ and in the community 
• Budgeting and forecasting weekly, monthly and yearly sales; reporting daily sales and location 

performance; and working with ownership to set and achieve labour targets and other 
performance goals  

• Overseeing all front of house and back of house operations; and ensuring a very high standard of 
organization, cleanliness and execution  

• Pitching in whenever required; and supporting the development and growth of a profitable 
restaurant business 

PAY & PERKS 

• Competitive salary, reflective of your experience, with opportunity for performance-based 
bonuses and increases 

• Two weeks paid vacation 
• Free food, coffee and tea whenever you are working 

 

 


