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Reynolds Restaurant is hiring a food service
supervisor
Reynolds Restaurant

Job ID
38970

VIEW THIS JOB ONLINE: https://www.firstnationsjob.com/jobs/38970

LOCATION
1237 Main Street, Lillooet, BC| British
Columbia

DATE POSTED
27-01-2026

EXPIRY DATE
26-07-2026

TYPE OF JOB
Full Time

SALARY
CAD $20.50 to $29.00
hourly (To be
negotiated)

MIN. EXPERIENCE
Experience an asset

MIN. EDUCATION
Secondary (high)
school graduation
certificate

Job Details

Reynolds Restaurant is hiring a food service supervisor

Business Location: 1237 Main Street, Lillooet, BC, V0K 1V0, Canada
Work location: 1237 Main Street, Lillooet, BC, V0K 1V0, Canada
Salary: $20.50 to $29.00 hourly (To be negotiated)
Hours of work: 30 to 40 hours per week / Shift
Terms of employment: Permanent employment / Full time
Benefits: Tip and 4% vacation pay
Vacancies: 1 vacancy

Languages
• English

Education
• College/CEGEP degree in;
o Food service, waiter/waitress and dining room management/manager,
o Hotel, motel, and restaurant management,
o Restaurant/food services management
o Food preparation/professional cooking/kitchen assistant
o Foods, nutrition and related services,
o Culinary arts and related services, or
o Any other food and beverage service related discipline;

• OR equivalent experience and high school degree

Experience
• Experience an asset
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Work setting
• Restaurant

How to apply
By email to:
reynoldsrestaurant2019@gmail.com

Job Description

Tasks
1. Supervise and co-ordinate activities of staff who prepare and portion food
2. Train staff in job duties, sanitation and safety procedures
3. Estimate ingredient and supplies required for meal preparation
4. Hire food service staff
5. Ensure that food and service meet quality control standards
6. Address customers' complaints or concerns
7. Maintain records of stock, repairs, sales and wastage
8. Prepare food order summaries for chef
9. Must have knowledge of the establishment's culinary genres
10. Establish work schedules
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