Checklists

Restaurant general manager duties:
daily checklist and core functions
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MASTERESTAURANT ®

Funciones del gerente de restaurante:
checklist diario y clave

Método probado en +8.400 restaurantes - 43 paises meseros.ai

QUICK VERDICT

An effective restaurant manager executes these duties each shift: daily feedback to the
team (3.6 times more likely to be motivated vs. annual feedback), continuous server
training with Al (scenario simulations for service, de-escalation, complex orders),
coordinated floor and kitchen supervision, and the rule that works: BOTH a physical menu
for experience and control, PLUS QR for data and flexibility. Without daily feedback and
structured training, turnover rises and guest experience falls.

Checklist Actionable checklist with a measurable “done” criterion peritem - 14 minread - 2026-10-25

45% of restaurant resignations cite poor management as a factor; highly engaged managers drive 21% higher
profitability in their teams. The difference: the manager who executes duties daily versus the one who delegates
or forgets.
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Al in the dining room is already here: 60% of brands use conversational chatbots for orders and reservations,

and 55% manage inventory with Al. The manager who doesn't integrate Al into server training and decision-

making falls behind.

The physical menu remains the most important tool for experience control: service pace, menu narrative,

suggestive selling, and hospitality live in it. QR is a complement for accessibility, usage analytics, and price

flexibility — never a replacement.

SIDE-BY-SIDE COMPARISON

Side-by-side: restaurant manager checklist

Daily feedback to each server

Continuous Al-driven training

Coordinated floor and kitchen

supervision

Physical menu plus QR control

Tracking key numbers
(turnover, coverage,

engagement)

Decisions in Al data plus
human judgment
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MANAGER DUTY

X FAIL: Feedback only
in monthly meetings or

when a complaint arises.

X FAIL: Servers
receive initial training
only; no reinforcement,
no simulations, no micro-
credentials.

X FAIL: Manager
attends guests or
disappears into kitchen;
floor staff stand idle, food
sits.

X FAIL: QR only;
service pace is lost,
menu narrative
disappears, visibility of
availability fades.

X FAIL: 'l don't know
why John left. | think he

was off two weeks ago.'

X FAIL: 'We always do
the same. The software
says one thing, but | do
what I've always done.'

HOW TO VERIFY IT WAS DONE

v CORRECT: At least one specific comment per
server about their service (one thing well done, one to
improve). Logged in an app or notebook. Frequency:
daily. Owner: shift manager.

v CORRECT: At least two short weekly training
sessions (10—15 min each) using Al simulations (de-
escalation, complex orders, upsell, last-minute
changes). Owner: manager + training platform.

v CORRECT: 10-min preshift before service:
servers, kitchen, manager in one space. Check
stations, call system, QR stock. Owner: manager.
Frequency: every shift.

v CORRECT: Physical menu at every table with
narrative and recommendations; QR for delivery,
price updates, and usage analytics. Owner:
server/kitchen. Verification: manager checks each
shift.

v CORRECT: Weekly measurement of three
metrics: cumulative turnover (target: keep it below the
sector average), shift coverage (% of shifts filled
without last-minute crisis), engagement (eNPS or
brief check-in). Owner: manager. Action: if turnover
rises or engagement falls, 1-on-1 meeting.

v CORRECT: Once weekly, review Al
recommendations (buying patterns, climate shifts,
availability alerts) and make one decision (adjust
menu, train a technique, reshuffle schedule). Owner:

manager + owner.
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Put it to work in your restaurant: Restaurant courses and training —

Daily feedback: the lever that unlocks team motivation

According to Gallup, a manager who provides daily feedback is 3.6 times more likely to have teams motivated to
do exceptional work versus annual feedback. The difference is far from trivial: monthly it means 3-4 points on
average check size, fewer kitchen errors, and above all, retention. A server who knows exactly what they're do-
ing well and what needs adjustment changes behavior at the next table.

Diego F. Parra has seen restaurants where two different managers ran the same team: one gave feedback after
each service, the other only at monthly meetings. The margins showed it immediately. The math is blunt: multi-
ply 3.6 times by the impact of a single server who stays, trains others, and reduces rework across the dining
room and kitchen.

Continuous server training with Al: real-world scenario simulators

Al does not replace the manager-trainer; it multiplies them. With scenario simulators—conflict de-escalation,
handling complex orders, conditional upsells based on guest taste—servers practice without risk of frustrating
the diner. Sixty percent of restaurant brands already use conversational chatbots for orders and reservations,
and 55% manage inventory with Al daily (Deloitte). The manager who integrates these tools into training ad-
vances three months of learning in what would take six months of trial and error.

Al in simulation is especially powerful with new teams: it shortens the learning curve and cuts the cost of early
mistakes. The gerente who skips this sees a five-seat team turn over twice before they hit their stride.

The top 5 functions almost everyone gets wrong and their real cost in dollars

No coordinated preshift before opening: servers and kitchen start disoriented. Result: a meaningful share of
dishes rejected and a chunk of server time spent clarifying availability or changes. For example, if that adds up
to a couple hours of wasted service per week, the monthly cost is real. Feedback only at monthly meetings: the
team doesn't adjust because they don't know what's wrong.

Relying on QR and abandoning the physical menu: you lose the menu narrative and sight lines on tables; sug-
gested sales drop noticeably. Failing to audit compliance with standards: growing variability kills repeatable ex-
perience and word-of-mouth. Skipping the manager-kitchen-floor debrief after each service: problems calcify
without resolution.

How to embed the checklist in real routine: who, when, how often?

Coordinated preshift: 15 minutes before opening, the manager brings floor and kitchen together. Review
the day's changes, limited dishes, allergen alerts, and expected flow.

The kitchen confirms readiness; the manager facilitates. Daily feedback: after each service, 2-3 minutes with
any server if something stood out (good or needs work). It's informal, no file, just conversation with the frame 'l
saw that..." and ask what happened. Al training: one 20-minute session per week with servers using simulators
for high-pressure scenarios. The manager watches, notes patterns, personalizes feedback.

Floor audit: during service, the manager spends 10-15 minutes in the room checking tables, plate temperature,
reaction to changes. It's not oppressive supervision; it's visible presence that says we're here, we're supporting.
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Audit compliance with the checklist: what to measure and evidence that matters

Preshift: photograph or note the day's agenda (changes, limited dishes, alerts). Each service started with docu-
mented preshift = compliant. Feedback: the server can replicate at the next table what the manager flagged;
if they don't or don't remember, feedback failed. The manager notes patterns every three days. Training:
frequency (did the weekly session happen?) and application (is the server using a de-escalation technique
they practiced?).

Floor audit: five-item checklist during service (plate temperature on arrival, response to changes, complaint
handling, suggested sales). Note failures and improve week-on-week. Outcome measure: average check,
rejections, server retention, and tips as a proxy for guest satisfaction.

Why the physical menu is still your most powerful control tool?

The QR is a supplement for accessibility, usage data, and price flexibility—never a replacement. The
physical menu is where the manager and chef speak to servers wordlessly:

service rhythm lives in the order of dishes, menu narrative guides upsells, hospitality breathes in presentation.
When the manager kills the menu, they lose sight lines. The server forgets recommendations and becomes a
passive order intermediary. A restaurant that keeps a physical menu but pairs it with QR for fast changes and
trend data doubles its edge: menu decisions informed by data and service that flows.

Masterestaurant: the framework where these functions close the loop

Many managers execute functions in isolation: feedback without preshift, training without audit. The difference is
in the cycle. Diego F. Parra has built Masterestaurant as a method where preshift informs training, daily feed-
back improves the next Al session, and audit closes the circle with data: rejections, check size, turnover, margin.
A manager who closes that loop doesn't shoot blind. They know exactly why their team is improving or not, and
they adjust tomorrow.

Forty-five percent of those who quit cite a bad manager as a factor; yet nine of every ten restaurant managers
started in entry-level roles. It's not innate. It's method, discipline, and tools. The Masterestaurant cycle is the dif-
ference between a manager executing these functions every shift and one delegating or forgetting them.

Top 5 errors almost everyone makes (and what each one costs)

**No coordinated preshift.** Server and kitchen don't align before service opens; both start disoriented. Cost
shows up as dishes rejected and server time wasted on clarifications. For example, if an 80-cover average
restaurant loses that time and those rejected dishes every month, it shows up in the register. **Feedback only in
monthly meetings.** The server behaves the same because they don't know what's wrong.

Per Gallup, a manager giving daily feedback has teams 3.6 times more motivated — and motivation predicts
service quality and retention. **QR-only, no physical menu.** Menu narrative vanishes and the manager loses
floor visibility. Servers forget recommendations. **No Al integration for server training.*™ Same servers, same
performance each month; without simulations and micro-credentials, no motivation to grow. The platform en-
ables; the manager must sponsor it. **Measuring only at month-end.** 'Why did Maria leave?

No idea.' The manager discovers crisis after resignation. Weekly eNPS catches it — one 1-on-1 saves the em-
ployee and costs 3-5 hours versus 40 hours replacing them.

POINT BY POINT
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Wrong vs. Right: five keys to effective manager duties

FEEDBACK
A - MANAGER DUTY Monthly group B - MASTERESTAURANT Daily specific 1-
feedback in a meeting: 'Team, great on-1: 'Maria, today you explained the
service this month.' menu change to that guest in 30 seconds

— that's how it's done.’

Verdict: B. Gallup: 3.6x more motivation with daily feedback. Specific and frequent is what
changes behavior.

TRAINING
A - MANAGER DUTY Server gets initial B - MASTERESTAURANT Two weekly
training; then nothing. Same performance sessions in Al simulator (de-escalation,
every month. upsell, changes). Visible micro-credential.

Verdict: B. Continuity plus micro-credential motivation equals real growth. A simulator forces real
scenarios without crisis cost.

FLOOR-KITCHEN ALIGNMENT

A - MANAGER DUTY Server and kitchen B - MASTERESTAURANT 8-min preshift:
don't meet before service. Server server, kitchen, manager. Checklist:
discovers changes mid-shift. coverage, stock, changes, large parties.

Everyone knows.

Verdict: B. Cuts most of the delays and confusion. Costs 8 min; costs 2—3 hours of chaos if
skipped.
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MENU AND DATA

A - MANAGER DUTY QR only. Narrative B - MASTERESTAURANT Physical menu
lost, manager can't see the floor. Check (identity, narrative, suggestive selling) plus
average drops. QR (data, flexibility, analytics).

Verdict: B. Physical menu is visual and emotional control; QR is scalability. Both add up.

SIDE-BY-SIDE COMPARISON

Manager duty

X Daily feedback

X Al-driven training

X Coordinated preshift

X Floor + kitchen

X Turnover and engagement metrics

X Al-informed decisions

How to verify it happened

v" Logged in app; 1 comment/server.

v' 2 sessions/week on platform.

v Preshift checklist on paper or app.

v"  Both in use; QR auditable.

v"  Dashboard or spreadsheet; 1-on-1 if metrics drop.

v~ Decision logged; action executed.
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THE NUMBERS THAT MATTER

Data on restaurant management, feedback, and Al

3.6x

Likelihood that employees want to do
exceptional work with daily vs. annual feedback

45 %

Of restaurant resignations cite poor
management as a primary factor

88 %

Of organizations use Al in at least
one business function (2025)

21 %

Higher profitability in teams
with highly engaged managers

76 %

Of operators report technology gives
them competitive edge in daily operations

60 %

Of brands use Al conversational chatbots
daily for orders and reservations

55 %

Daily Al use for inventory management

IN 10

Restaurants as small businesses

VISUALIZATION

The numbers, visualized
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Likelihood that employees want to do exceptional work with daily vs. annual feedback

Of restaurant resignations cite poor management as a primary factor

Of organizations use Al in at least one business function (2025)

Higher profitability in teams with highly engaged managers

Of operators report technology gives them competitive edge in daily operations

Of brands use Al conversational chatbots daily for orders and reservations

Sources: Gallup — How Effective Feedback Fuels Performance - Toast — What Restaurant Workers Want -
McKinsey & Company — Global Al Survey 2025 - Gallup — State of the American Manager - National Restaurant
Association — Technology Landscape Report 2024

Chart by masterestaurant.com

ILLUSTRATIVE CASE (COMPOSITE)

“Tuesday, 2:30 PM. Preshift on the floor: the manager gathers servers and kitchen for 8 minutes. Someone
alerts: 'No fresh shrimp today.' Kitchen adjusts the suggestion. Someone asks: 'What if they order from the
old menu?' Manager shows QR on the tablet. After preshift, every server knows what to upsell, what to say
when something's out, and where to find data.

Result: zero rejected dishes that shift, average check up 11%, and two new servers (day 3) feel part of
the team.”

— Restaurant floor manager, independent 3-location restaurant in Monterrey — illustrative
case.

Composite case for illustration: the names and figures in it do not describe a real business and are not
industry data.

HOW TO APPLY IT IN YOUR RESTAURANT

www.masterestaurant.com - Documento - Restaurant general manager duties: daily checklist and core functions Page 8 of 12


https://www.gallup.com/workplace/357764/fast-feedback-fuels-performance.aspx
https://pos.toasttab.com/blog/on-the-line/restaurant-turnover-rate
https://siliconcanals.com/m-mckinseys-2025-global-ai-survey-88-of-organizations-now-use-ai-in-at-least-one-function-up-from-78-but-most-are-still-stuck-in-pilot-mode-and-only-a-minority-can-point-to-any-real-impact/
https://news.gallup.com/businessjournal/182792/managers-account-variance-employee-engagement.aspx
https://restaurant.org/research-and-media/research/research-reports/2024-technology-landscape-report/
https://restaurant.org/research-and-media/research/research-reports/2024-technology-landscape-report/
https://www.masterestaurant.com/

4 steps to install these duties

@ Step 1: Build your preshift checklist (paper or kitchen/Al app)
Before each shift (10 min): servers, kitchen, and manager present. Review: coverage (who's
missing?), QR stock (shrimp, specials, allergens), large reservations (table 5, 7+ people),
menu changes that day. Note gaps and adjust. This costs 8-10 min and prevents most of the
shift chaos.

@ Step 2: Spend 5 min daily on specific 1-on-1 feedback (never group)
Each server gets ONE concrete comment at shift's end or next day: 'John, today you saw the
guest confused by the QR and explained it fast — that's care. Tomorrow when you take an
order, jot the allergen on the guest's chit, not just in the tablet.' Log it in an app or dated
notebook. Now the server knows what changed and why.

@ Step 3: Pick an Al-driven training platform (simulations, micro-credentials)
Twice weekly, 10—15 min: Al simulation where the server practices a scenario (guest complains
food is cold, last-minute change, wine upsell for a gift). After each run, instant Al feedback plus
your comment. Award micro-credential on app or team board. Masterestaurant's Interactive
Training Canvas offers this; others exist — what matters is consistency and servers seeing real
progress.

@ Step 4: Measure three numbers weekly (turnover, coverage, engagement)
Friday at 5 PM: open a spreadsheet and log: (a) cumulative resignations this month, (b) % of
shifts covered without last-minute scramble, (c) eNPS (brief: 'How do you feel working here?'
— 0-10 scale). If anything dips, schedule a 1-on-1 for Monday. It's not micromanagement; it's 'l
listen before you leave.'

INTERACTIVE TRAINING KIT

Train your front-of-house team by playing, not with another lecture

Masterestaurant's Interactive Service Training KIT turns server training into a board
game: each player serves guests of different difficulty, fixes real mistakes and practices
the 7 key service variables, hospitality and suggestive selling.

Board plus decks of guests, mistakes, service variables and training.
For servers, hosts and floor leaders; no prior experience needed.

Built on Diego F. Parra's Masterestaurant method, applied in 43 countries.
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Get your interactive training kit

Kit in Spanish - Essential or Deluxe box, same content.

FAQ

Frequently asked questions about manager duties

What are the restaurant manager duties and responsibilities on every shift?

Restaurant manager duties and responsibilities on every shift are giving daily feedback to each server, running
continuous training, coordinating floor and kitchen with a 10-minute preshift, and tracking turnover, shift
coverage and engagement every week. According to Gallup, daily feedback makes employees 3.6 times more
likely to want to do exceptional work than annual feedback, and Toast found that 45% of restaurant resignations
cite poor management as a primary factor.

What should a restaurant manager check every shift?

Every shift, a restaurant manager should check five things: a preshift with servers and kitchen together, stations
and stock ready, the physical menu and QR showing the same availability, one specific comment to each server,
and shifts covered without last-minute calls. At close, log returned dishes, complaints and absences in the same
notebook or app, because that weekly read is what warns you early when turnover starts climbing, before your
best server quits and the guest experience pays for it.

What are the main duties of a restaurant manager?

A restaurant manager's duties fall into three blocks: running the shift (opening, staffing, service standards and
closing), protecting the numbers (food cost, labor, cash and inventory) and developing the team (training, daily
feedback and scheduling). The team block is the one owners underestimate: 45% of restaurant resignations
cite poor management as a primary factor, and employees are 3.6 times more likely to want to do exceptional
work with daily rather than annual feedback. A written daily checklist keeps the three blocks from depending
on memory.

How much time do these duties take each day?

Preshift: 10 min. Feedback to 5 servers: 5—7 min spread throughout the shift (can be brief). QR + physical menu
review: 3 min. Total: 20—25 min daily. The alternative is chaos — confusion, turnover, unhappy guest — costing
3—4 hours fixing crises. The manager investing 25 min daily avoids that.
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What if a server resists daily feedback?

It's a signal: either your feedback is attacking (your tone), or the server is disengaged. Both need action: 1) If
tone, adjust — be specific and balance what went well with what to improve. 2) If disengaged, meet privately:
'What would make you feel good here?' It could be climate, workload, or role confusion. Daily feedback catches
it early, when remedy is still possible.

Does the physical menu really matter if we have QR?

Yes. QR is data and flexibility; the physical menu is experience and control. A guest sits, picks up the menu,
sees the narrative (chef's picks, signature dishes), and the server reinforces it (‘tonight's pasta has tomatoes we
picked yesterday'). A QR opened on a phone doesn't do that. Both work: physical menu with identity, QR for
accessibility and measurement.

How do | know if Al-driven training is actually working?

Three metrics: (1) Simulation attendance — what % of servers complete 2 sessions per week? Target: that most
of the team master suggestive selling before working the floor alone. (2) Micro-credentials earned — how many

per server per month? Benchmark: if 8 of 10 servers earn 2-3, it's working. (3) Average check and rejections —

has average check risen? Have rejected dishes fallen? If both move up, training is landing.

DATA & SOURCES

Restaurant manager checklist: 2026 data from official sources

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric Value Source

Average real turnover cost per restaurant HigherMe — The Real Cost of Restaurant
5.864 USD

employee Turnover

Hospitality absenteeism as a share of

) 5% a 8% All Gravy — Absenteeism in Hospitality

scheduled shifts
Absenteeism reduction with predictable 25% menos . . o

i . All Gravy — Absenteeism in Hospitality
scheduling ausentismo
Turnover reduction with predictable up to 20% lower L .

) All Gravy — Absenteeism in Hospitality
scheduling turnover
Share of wait staff earnings that come 58.5% National Employment Law Project — Wait Staff
from tips = Depend on Tips
Share of bartender earnings that come 54% National Employment Law Project — Wait Staff
from tips ° Depend on Tips
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Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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Q Content created with Al assistance, reviewed by the MASTERESTAURANT editorial team.
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