
Fast Facts: Career of the Month (Feb 2015)  
Restaurant & Food Service Managers (NOC 0631 ) 
Statistics from www.workbc.ca, Career Cruising, Service Canada 
and BC Labour Market Report 

Overview:  

 Restaurant and food service managers 

perform some or all of the following duties: 

 Plan, organize, direct, control and evaluate 
the operations of a restaurant, bar, 
cafeteria or other food or beverage service 

 Determine type of services to be offered 
and implement operational procedures 

 Recruit staff and oversee staff training 
 Set staff work schedules and monitor staff 

performance 
 Control inventory, monitor revenues and 

modify procedures and prices 
 Resolve customer complaints and ensure 

health and safety regulations are followed 
 Negotiate arrangements with suppliers for 

food and other supplies 
 Negotiate arrangements with clients for 

catering or use of facilities for banquets or 
receptions. 

Work Environment 
Restaurant and food service managers must 
be skilled at working under pressure, solving 
problems and handling complaints effectively 
in a busy, fast-paced environment. On the 
job, they interact constantly with people, 
from suppliers, staff and government 

inspectors to customers. The work is physical 
and involves long periods of standing, walking 
and sometimes carrying in the restaurant or 
bar.  

Some work weeks may be 50–60 hours long. 
Weekend and evening work are common. 
Holiday periods, such as the Christmas 
season, are typically busier than usual, which 
may require putting in additional hours. 

         
 
 
 
 
 
 
 
 
 
 
 

Related Job Titles: 

 assistant manager, 
restaurant 

 banquet manager 
 bar manager 
 cafeteria manager 
 catering service manager 
 dining room manager 
 food services manager 
 hotel food and beverage 

service manager 
 restaurant manager 
 restaurateur – food 

services 

      Classified elsewhere: 

 Dietitians and 
nutritionists (3132) 

 Executive chefs 
(in 6321 Chefs ) 

 Food service 
supervisors (6311) 

 Senior managers in food 
service (in 0015 Senior 
managers - trade, 
broadcasting and other 
services, n.e.c. ) 

Earnings in BC 
$33,000 - $44,000 per year ($10.25 - $33.65/hour; median is $17.29/hour (2011 figures) 

 

 

  

Attributes & Abilities: 

 Need strong problem solving 
skills and be able to work well 
under pressure 

 May have to communicate 
with owners, restaurant 
executives and other outside 
parties, such as liquor control 
offices, health inspectors and 
suppliers 

Training Requirements 

 a bachelor’s degree in 
restaurant and institutional 
food service management 

 several years of experience in 
the food service industry, 
including supervisory and 
customer service experience 

 a certificate, diploma or 
degree in a related field 

 additional training in 
management/supervision 

 specific training in programs 
such as those offered in 
larger chain restaurants 

 certificates in food safety 
and/or food handling 

 World Host courses for 
customer care and basic 
computer skills training in 
software such as Squirrel and 
point-of-sale (POS) systems 
 a strong knowledge of 
restaurant operating systems 

Workforce Characteristics 
 In BC 17,500 workers are 

employed in this sector, 
with 63% working full-
time. 

 52% are male, 48% 
female 

 8% are 15-24 years  
 50% are 25-44 years  
 40% are 45-64 years  
 2% are 65 + 

 

http://www.workbc.ca/
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