
 

 

 

 

 

 

 

 

GENERAL PURPOSE: 

 

The Snack Bar Manager  is responsible for performing a variety of duties within a snack bar/food establishment 

which may include completing customer transactions, cleaning the foods or stock areas,  assisting in the snack 

bar, maintaining inventory, completing orders, maintaining spreadsheets and performing all other 

responsibilities as directed by management.  

 

SUPERVISION RECEIVED: 

 

Works under the Office Manager and the general supervision of the Customer Service Manager and Recreation 

& Ice Director 

 

SUPERVISION EXERCISED: 

 

Provides direct supervision to part-time snack bar cashiers and door monitors.   
 

Essential Functions: 

1. Directs and oversees general upkeep and custodial duties in all snack bar areas; assures proper cleaning 

techniques with Health Department guidelines are utilized; develop and maintain records for Health 

Department in regards to food safety procedures 

2. Initiates and participates in the hiring process; ensures that all staff receive and maintain all required 

certifications(CPR & First Aid, Health Department) and paperwork; creates work schedules for all 

cashiers and door monitors; assists in the development of employee skills by performing on the job 

training; conducts regular meetings; assures compliance with established policies and procedures; 

supports positive staff relationships with all departments  

3. Assists Office Manage in hiring employees to work the snack bar and door monitor; assists with 

monitoring and evaluating employee performance 

4. Plans, designs and implements a cost effective snack bar menu, ensuring the stand operates efficiently 

and provides quality foods and services at a fair price; researches new products that are considered a 

healthier alternative to standard snack bar fare; writes new policies and procedures that make the snack 

bar run effectively 

5. Completes appropriate snack bar and merchandise orders; performs inventory on a regular basis on 

products and merchandise; receives orders and ensures they are properly stored to Health Department 

standards; properly plans for busy seasons and special events; processes invoices in a timely manner; 

adheres to the departments’ budgets regarding revenue and expenditures. 

6. Perform other related duties as required 
 

  Skills and Competencies: 

1. Politely deal with difficult people and customers on occasion. 

2. Greet patrons as they first arrive in the facility.  

3. Ability to foster a cooperative work environment and to analyze and solve problems 

4. Effectively present information and respond to questions from employees and customers 

5. Establish and maintain effective working relationships with co-workers, supervisors and the general 

public. 

POSITION:  Snack Bar Manager   EFFECTIVE DATE: 1/2017 

SALARY RANGE: Starting pay $9.50 

DAYS:  Varies     HOURS: Varies, mostly afternoons & mornings 

               



6. Maintain regular consistent and professional attendance, punctuality, personal appearance, and 

adherence to relevant policies and procedures. 
7. Strong interpersonal, communication, organization and follow-through skills 

 

Minimum Requirements: 

1. At least 18 years of age 

2. Ability to work during all business hours (including holidays, events & weekends), must maintain less 

than 29 hours a week.  

3. American Red Cross certifications in Community First Aid & Safety, CPR for the Professional Rescuer, 

and AED or obtain within 90 days of hire.  

4. Must have working knowledge of Microsoft Word, Excel, and Point of Sale Software 

5. Obtain Food Safety Manager Certification, or obtain within 30 days of hire  
 

WORKING CONDITIONS: 
1. Moderate physical activity including pushing, pulling and lifting medium to heavy weights 

2. Uncomfortable working positions such as long periods of standing, stooping, crouching and bending 

3. May have a few disagreeable elements such as but not limited to noise, poor ventilation, 

            or extreme or uneven temperatures 

4. Work both inside and outside 

5. Exposure to stressful situations as a result of human behavior 

 

 

 

Submit all resumes by 5:00 pm February 1, 2017 to: South Davis Recreation District, C/O Mary Gadd, 550 N 

200 W, Bountiful, UT 84010 or email to mary@southdavisrecreation.com.  

 

mailto:mary@southdavisrecreation.com

