
  
 
 
 
 
Title of Job   Regional Coordinator – Restaurant Operations NYC 
 
 
 
LOCATION:  New York City  Posted: April 1, 2008 
 
SUMMARY:  National retail department store chain; multi-unit manager with ability 
in both front and back of house operations; high end restaurant brand experience; 
opportunity for growth; excellent salary and benefits. 
 
RESPONSIBILITIES: Includes all New York City food, restaurant and catering 
operations; monitor financial performance and ensure profitability; enforce product 
quality standards and product specifications; development and updating of policies 
and procedures; initiate and monitor store brand merchandising.  
 
REQUIREMENTS: 5 years minimum multi-unit restaurant experience - full service or high-end 
retail food management; working knowledge of POS systems; complete understanding of P&L 
statements, inventory systems, basic financial reporting; strong motivation and management 
skills; knowledge of both a la carte and quick service counter in upscale environment; ability to 
communicate consistently and precisely with superiors as well as subordinates.   
 
 
EDUCATION: BS or BA Degree required to be considered. 
 
SALARY:  $100K - $125K plus bonus. 

Consultant: Joe Radice 

Voice: 888 875-9993 ext 107  E-mail: Joe.Radice@dickwray.com 
 
 
Dick Wray shall provide equal employment opportunity to all qualified candidates, and will refer candidates without 
regard to race, color, religion, national origin, sex, age, disability, veteran candidates without regard to race, color, 
religion, national origin, sex, age, disability, veteran status or any other legally protected basis. Dick Wray shall 
comply with all applicable laws, rules and regulations in the performance of duties pursuant to this Agreement, 
including but not limited to, Title VII of the Civil Rights Act, the Age Discrimination in Employment Act, the Americans 
with Disabilities Act, and state and local anti-discrimination laws to the extent applicable. 
 


