Monday, 05 February 2018

Front of House Manager
The Ship in Eyemouth is now looking for a hands-on manager to
take control of the front of house in their Bar & Restaurant
dining operation.
As a Front of House Manager, you are a key member of the
operations team and must be a natural communicator with the
ability to lead by example. The successful candidate will, above
all, be enthusiastic and passionate about food & drink and
delivering an exceptionally high standard of service.
The successful applicant will have proven experience in a similar role in restaurant operations,
providing excellent levels of customer service in the hospitality or leisure industry, and a strong
background of bar and catering. We invite applicants who fit this description and are ready to take
the next step in their career. Applicants with direct experience of restaurant management including
cost management for food & beverage, labour and other operating expenses are also invited.
This is a Full-Time role and salary is dependent on experience. Full training and opportunity to gain
external qualifications will be provided. We are, most of all, looking for an enthusiastic, capable
person with the right fit. – This is a genuine opportunity for an individual who is looking to build a
career with a business that offers opportunities for personal and professional development.
Our customers have come to expect a warm welcome from us. So, if you have a passion for making a
difference and a drive to exceed customer expectations to enhance the memorable experience we
create here for our guests, we would love to hear from you!
For an informal chat or more information contact Daniel Winstanley at The Ship. Tel: 01890 750323
You can also apply in writing or email. Please include a CV with your covering letter.
Applicants Must be legally authorised to work in the United Kingdom.

The Ship Restaurant & Bar
Harbour Road
Eyemouth
Scottish Borders
TD14 5HT
frontdesk@theshipeyemouth.com
Telephone: 01890 750323

