
Position Title:  Food Services Manager 
 
The Food Services Manager oversees human resources, operations, and 
budgeting within the area as well as the physical spaces and equipment. 
 
Responsibilities include:  
• Oversees staffing of the Food Services Area  
• Creates and monitors the annual budget  
• Approves the purchase of products and equipment 
• Communicates guidelines and procedures to team members 
• Serves as liaison for interdepartmental requests and services  
• Oversees projects   
 
Qualifications include: 
• Management skills: supervising, creating and tracking goals, team-building, 

and multi-tasking 
• Excellent organizational skills and attention to detail 
• Able to work effectively in a multicultural environment 
• Good computer skills  
• Creative in food presentation and display 
• Awareness of food allergens and regulations concerning allergens 
• Experience with or ability to research  trends in the food industry, new 

products, and equipment 
 
If you are interested in this seva role, please contact the Gurukula office at 
Gurukula@syda.org for a more complete seva description and an application.    
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