
 

 
 
 

Job Title:   Group Director of Food and Beverage 

Department:   Food & Beverage 

Reports to:   Group Director 

Position Level: Executive Committee B 

Duties and Responsibilities 

 
Specific 
 Monitor food and beverage employees and ensure that all related matters are handled according to 

LYD Bali Group and HR Company policies. 
 Provide, recommend and implement improvements for food and beverage. 
 Ensure that profit margins are maintained, agreed costs are not exceeded through effective 

control systems with sales analysis. 
 Ensure all food and beverage outlets are clean and maintained. 
 Ensure all food and beverage employees are correctly uniformed and are of high grooming. 
 Ensure that all employees provide courteous and professional service in a friendly manner. 
 Ensure all employees maintain training by HR and departmental heads and that internal 

department training follow-ups occur. 
 Ensure that all food and beverage consumable and non-consumable products are ordered, 

inventoried and issued correctly. 
 Provide training to subordinates and report the progress of their performance. 
 Maximize food and beverage revenue as much as possible. 
 Ensure the effective and efficient running of restaurants and bars. 
 Personally handle VIP guests so that their F&B expectations are met. 
 Conduct ongoing evaluations and appraisals of employees in coordination with HR.  
 Ensure that all “employees” are aware of their duties and operating procedures within the resort. 
 Prepare monthly reports. 
 Deputize for the Group Director in his or her absence if requested. 
 Ensure that the restaurants and bars are prepared for service at the designated times and that all 

pre service activities by restaurant management have been carried out. 
 Control loss, abuse or breakage of all operating equipment and to ensure correct handling and 

storage of such items. 
 Ensure all food and beverage outlets are adequately supplied with linen, stationary and any 

other items needed for service. 
 
General 
 Adhere to all LYD Bali Group guidelines. 
 Make every effort to ensure the comfort and enjoyment of guest’s food and beverage requests. 
 Ensure all employees behavior is correct and is of positive nature in all guest and staff areas. 
 Have a thorough knowledge of all facilities and services offered by the resort. 
 Maintain at all times the highest standard of social skills. 
 Work in harmony with all staff. 
 Complete any other duty assigned by management. 
 Arrive on time in full uniform in accordance with the company grooming guideline. 

JOB DESCRIPTION 
 



    

 

Position Requirements 

Qualifications:  Diploma of college or university completion and 
achievements of food and beverage / hotel management. 

Work Experience:  Six years or more of restaurant, bar and/or kitchen 
experience. 

Technical Skills:  Advanced MS Office and Outlook platforms. 
 Operations of sections, hotel policies regarding food and 

beverage operations. First aid is preferred. 
 Food terminology, application, operation, costs, menu 

development and controlling inventory. 
 Very good command over written and spoken English.  
 An offering of local language and their customs is highly 

encouraged. 
 Excellent communicator with the ability to multitask. 

Work Environment:  Must be able to stand for long periods of time. 
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Remarks  

 Employee expected and required to work weekends as needed and evenings as needed to 
successfully execute role.  

 This is not an exhaustive list of responsibilities. Job descriptions are dynamic and change 
depending on organizational requirements.  Employee performance is measured directly against 
the job responsibilities. 


