
We are currently looking to hire a Restaurant Manager to join our team for the upcoming summer 
season, in a luxurious Yacht Club combining an iconic 64m infinity edge swimming pool, restaurant 
and bar; fine dining restaurant and wine bar; nightclub; and a waterfront oasis beach bar.   
 
In this role, you will be responsible for the operation of the PMYC Rooftop Restaurant and Wine Bar, 
as well as provide assistance with events at the PMYC or in Porto Montenegro village as required. 
The Restaurant Manager is expected to be the operational leader of the Rooftop Restaurant and Wine 
Bar and accountable for the performance of the Rooftop Restaurant and Wine Bar with the goal of 
providing excellent and premium service while generating maximum revenue. 
 
Key duties and responsibilities include, but are not limited to: 
 

▪ Directing activities of wait staff including waiters, bartenders, GPAs and hostesses, and 
constantly monitoring all Front of House areas to ensure service and product standards are 
met; 

▪ Acting as a host in the restaurant, maintaining visibility in front of house areas maintaining a 
high profile with guests and members; 

▪ Controlling, measuring and reporting outlet sales performance on a daily basis and taking 
required corrective action to ensure operations are in accordance with company standards 
and objectives; 

▪ Ensuring hygiene standards and cleanliness is maintained in all front of house areas; 
▪ Recruiting, training, evaluating and, if necessary, taking disciplinary action in accordance with 

PMYC standards, vision and objectives; 
▪ Forecasting and scheduling staffing need to ensure adequate coverage of all areas; 
▪ Developing and recommending creative promotional programs to maximize revenue and 

service targets. Planning and implementing an effective sales plan and promotional activities; 
▪ Enforcing personal grooming and physical appearance standards of staff, and ensuring 

compliance with company standards; 
▪ Checking in with each member of the restaurant team and monitoring the overall mood and 

operation of the team. Conducting monthly One-on-One meetings with each staff member to 
provide feedback and guidance on performance improvement; 

▪ Performing checkouts of servers and bartenders to ensure that all tickets are accounted and 
closed, actively monitoring transactions for loss prevention; 

▪ Constantly obtaining guest feedback during operation to ensure high guest satisfaction while 
taking ownership of guest complaints and handling professionally; 

▪  
▪ Performing related duties as assigned by superior. 

 

A successful Restaurant Manager will have the following: 
 

▪ University degree or equivalent in experience and training; 
▪ Minimum three (3) years of experience in a managerial role, restaurant management preferred; 
▪ Having complete understanding and compliance with Montenegrin law pertaining to Safety, 

Health and Labor; 
▪ Demonstrable wine knowledge, sommelier/wine knowledge qualification preferred; 
▪ Proven team building, motivation and coaching skills; 
▪ Good time management and organizational skills; 
▪ Fluency in English language, knowledge of additional languages is a plus; 
▪ Ability to work well under pressure; 
▪ Computer literacy in Microsoft Office suite of products. 

 


