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Restaurant Manager - Job Description
	Job Title:
	Restaurant Manager

	Responsible to:
	General Manager

	Location:
	The Knot



About Courteenhall

Courteenhall is an award-winning estate and farming business in Northamptonshire, committed to regenerative agriculture, environmental stewardship, and community collaboration. The Knot is a new sustainability-led destination, a centre of excellence for farm diversification. The Knot will be a vibrant hub uniting a farm shop, restaurant, health and educational spaces, while celebrating sustainability, regenerative farming, and Courteenhall’s agricultural heritage.

Role Overview
Supports the General Manager in driving sales and maximising profit by delivering an excellent customer experience through a highly motivated Restaurant team. Acting as a role model, developing and communicating best practice policies and procedures with their team.
Key Role Responsibilities
Financial Performance
1. Drives sales to exceed all KPI targets.
1. Takes ownership and responsibility for managing areas of profit, loss and controllable costs within the food & beverage operation, implementing appropriate measures to control.
1. Manages payroll costs effectively and flexibly by monitoring wage costs to sales ratio on a weekly basis.
1. Controls stock levels effectively to maximise sales whilst managing wastage and slippage costs in line with expected targets.
1. Ensures that correct margins are implemented and maintained to company specification for all menu items, including portion control.

Customer Experience
1. Acts as a role model to the team to ensure a high standard of customer experience is consistently delivered.
1. Monitors customer experience delivered by the team and provides ongoing coaching for continuous improvements and to drive new opportunities.
1. Resolves customer service issues, effectively and in a timely manner.
1. Provides relevant training and support to colleagues to inspire them to achieve targets and deliver an excellent customer service experience.
1. Ensures colleague rotas match sales trends to achieve targets and maintain an excellent customer experience.

Leading a Team
1. Demonstrates an enthusiastic, proactive and flexible approach, generating colleague engagement.
1. Ensures performance and attendance issues are managed consistently and in line with Company policy.
1. Inspires, motivates and develops the team to optimise individual performance and provide succession planning for the business.
1. Communicates with the team through daily team briefs and individual performance reviews.
1. Demonstrates the ability to recognise good performance and celebrate success with the team through recognition awards and The Knot initiatives.
1. Leads by example by promoting the importance and benefits of effective team working.
1. Ensures all colleagues complete the full formal induction programme.
1. Ensures all colleagues are trained on all processes and procedures relevant to their job role.

Operating Standards and Brand
1. Controls the back of house operational standards across the kitchen.
1. Ensures correct Company stock processes are followed and stock management issues are resolved within acceptable timescales.
1. Ensures stock file accuracy is maintained within the accepted tolerance.
1. Controls and maintains correct stock levels to reflect daily/weekly sales.
1. Develops relationships with the wider Courteenhall team and cascades back issues to maximise opportunities at Company level.
1. Communicates effectively with all functions across The Knot as required.
23. Communicates information regarding compliance effectively as required.

Health, Safety, Hygiene and Compliance
1. Responsible for health and safety within the restaurant and kitchen areas.
1. Responsible for adhering to and maintaining all Food Safety procedures within the restaurant.
1. Manages and monitors compliance with Health & Safety legislation, policy and procedures.
1. Ensures risk assessments are completed and records are kept up to date.
1. Ensures daily restaurant and kitchen inspections are completed to maintain cleanliness and comply with regulations.
1. Fully understands the rules and regulations regarding food hygiene matters and takes responsibility for ensuring that these regulations are adhered to.
1. Ensures team members have a full understanding of their role in health and safety, the Health and Safety at Work Act and procedures, and ensures that any changes to practices are fully communicated.
1. Ensures accidents are logged and investigated and that preventative measures are actioned as required.



Additional Duties to include but not limited to:
1. Supports events, and carries out any other duties that may be outside the standard remit, which will benefit the individual, the Restaurant and Courteenhall as a whole. This may include fulfilling duties elsewhere at The Knot.
1. Deputises for the General Manager and supports other areas as required.
1. Undertakes appropriate training/coaching deemed relevant for the role, demonstrating the brand values of The Knot.
1. Responsible for key holding duties as and when required for business needs.
Candidate Profile and Experience:
1. Previous restaurant management experience gained in a fast-paced operation, preferably with experience of multiple customer volume peaks.
1. The ability to manage and motivate large teams offering both table and self-service.
1. Experienced in both back of house kitchen management and front of house service and standards.
1. Passionate about providing excellent customer experience and quality food whilst managing margin and controlling costs.
1. Experience in all legislative and business standards and procedures, e.g. licensing law, health and safety, and cash management knowledge, plus the administration required to ensure compliance.
1. The ability to lead, coach and develop a team, to support individual development and succession planning.
1. Great attention to detail, highly organised and self-motivated.
1. IT literate with a working knowledge of EPOS systems.

What matters to us? 
Our mission is simple: to leave a legacy to be proud of by caring for the Estate, supporting our team, tenants and community to build a resilient and sustainable future.  It’s why we take a strategic and long-term approach to everything we do.

What it’ s like to work here? 
At The Knot, we are proud of our people and the purpose behind what we do.  You will be joining a supportive team where your contribution matters, your development is encouraged, and your work has a genuine impact.  We believe in creating a positive, collaborative environment, with opportunities to learn, grow, and help shape a more sustainable future.  If you are looking for a role with variety, responsibility, and real purpose, this is a place where you can build a rewarding and meaningful career.
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