
Snack Shack Manager 
 
Employment Type: Part Time (25-30 hours per week) 
Shift: Combination/Flexible (Must be available Monday thru Saturday) 
Salary Range: Commensurate with experience 
 
Description: 
The Snack Shack Manager is primarily responsible for overseeing the day-to-day operations of the PHBA 
Snack Shack (preparing and cooking food, developing menus, setting prices, managing inventory, and 
maintaining financial records), and managing the Snack Shack personnel(training, scheduling, directing 
and evaluating staff). 
 
Duties: 

 Oversee the day-to-day operations, consistent with Board of Health guidelines, of the Snack 
Shack to ensure proper work performance, efficient service delivery and utilization of proper 
safety methods 

 Coordinate and oversee volunteers during shifts throughout regular season and during 
tournaments in the areas of: food preparation and handling, cleaning and sanitation procedures 
inside the Snack Shack, order processing, sales data entry into cash register, opening and closing 
procedures, customer service, inventory stocking/reordering 

 Utilize food preparation methods that ensures appropriate portion sizes and that the quantities 
of preparation minimizes waste 

 Order and purchase equipment and supplies as needed and in accordance with budget 
guidelines 

 Review and monitor expenditures to ensure that they conform to budget limitations, including 
maintaining required records of food inventory, income/expense, and meal counts 

 Plan and develop menus that are popular with customers and cost-effective, including 
establishing prices for each product contained on the menu 

 Establish standards for food preparation and customer service 

 Investigate and resolve any complaints received regarding quality of food and/or service 

 Provide financial records and reports as required by the Board of Directors 

 Perform other related duties as needed 
 
Qualifications: 

 High School Diploma required 

 Experience in hospitality or restaurant management, strongly desired 

 Excellent interpersonal skills, ability to deal with diverse duties and staff 

 Pleasant, polite manner for dealing with public as well as staff 

 Ability to work with limited direct supervision 

 Ability to organize time and establish work priorities 
 


