
Kitchen Manager  
Exciting full-time, year-round kitchen leadership opportunity with Mountain Tap Brewery.  

Mountain Tap Brewery serves fresh and exceptional wood-fired cuisine, including small plates, 

salads, Neapolitan-style pizzas, and desserts in a casual, community-centric atmosphere. The food is 

complemented by a dozen diverse hand-crafted beer styles. More details on the position below… 

 

 
 

 

Job Requirements: 

Strong kitchen management, supervisory or leadership experience complemented by excellent interpersonal skills. 
Exceptional management of food costs and portion control. 
Exceptional attention to detail, food quality, sanitation and safety. 
Experience with wood-fired cooking, preferably pizza, a plus. 
Experience with large batch dough making a plus. 
Knowledge of health codes and excellent safe food handling practices. ServSafe cert required (class will be provided if 
certification is not already in place). 
Ability to remain professional, upbeat and positive in a fast-paced, open kitchen. 
Passion for cooking, craft beer and mountain lifestyle. 
Ability to communicate with Spanish speaking staff. 
Must be neat and organized. 
 

Responsibilities:  

Manage back-of-house staff schedule. 

Monitor labor weekly to meet budget goals and ensure proper staffing levels based on business volume. 

Manage food costs, portion control and waste. 

Work hands-on alongside back-of-house staff on daily basis during prep and service. 

Manage prep and production of all food items including in-house and mobile offerings. 

Manage vendor / supplier relations and negotiate best quality, price, value and timely deliveries. 

Monitor and manage inventory of all kitchen and food prep/serving related items and order as appropriate.   

Manage dough production, storage, fermentation, rotation, proofing, etc.  

Manage supply inventory and work with management to source items needed. 

Complete routine maintenance on all kitchen wares and appliances. 

Assist management with hiring back-of-house staff. 

Train and manage back-of-house staff under guidance of management. 

Maintain a clean and organized kitchen at all times. 
 

 

Compensation: 

Wage range $26 to $31/hour DOE. 

Opportunity to participate in company-sponsored health insurance plan after 2 months of full-time work. 

Opportunity to participate in company-match SIMPLE IRA after 2 years. 

Participation in daily revenue share program averaging ~$4,200 annually based on hours working on the line. 

Complimentary shift meal and shift beer. 

Food, beer, merchandise discounts and $50/month house account. 

Steamboat Resort Ski Pass. 
 

SEND RESUME & COVER LETTER TO: Jeff.G@mountaintapbrewery.com. 

 
About Mountain Tap Brewery 
Mountain Tap Brewery is a favorite gathering place for locals and visitors of Steamboat Springs. We are a high-volume 
brewpub located downtown on Yampa Street. We pride ourselves on providing exceptional food, beer and service in a casual 
and fun atmosphere. We celebrated our 9th anniversary in July 2025. 
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