Terms:
Salary/rate:

Reports to:

Why Us &
What We’re
Looking For:

Job Summary:

Responsibilities:

Roaring Fork Club CAREER OPPORTUNITIES:
Food & Beverage — Support Staff

Seasonal, part-time. Potential for year-round.
$22-25/hour, depending on education, skill set and experience

Director of Food & Beverage and Restaurant Manager

Roaring Fork Club is a top 80 Platinum Club of America located in the stunning
Roaring Fork Valley of central Colorado. Nestled between Glenwood Springs and
Aspen, the Club offers an exclusive and dynamic environment where members enjoy
a world-class Jack Nicklaus signature golf course, fly fishing on the Frying Pan,
Roaring Fork and Colorado rivers, and exceptional hospitality.

For future employees, this means the opportunity to work in a high-end, service-focused
setting where attention to detail and excellence are valued. Our team thrives on
professionalism, teamwork, and a passion for delivering outstanding member
experiences. With a supportive leadership team, competitive benefits, and a culture
that promotes community and growth, Roaring Fork Club is an ideal place to build
your career in private club hospitality, golf operations, or outdoor recreation.

We pride ourselves on delivering personalized service that anticipates the needs of our
members and their guests. If you’re friendly, proactive, and eager to work with a team to
create experiences that are second to none, we’d love to hear from you!

Your primary responsibility? Have fun, connect with great people, and make every
moment count—for yourself and everyone you meet at Roaring Fork Club.

Support Staff play a vital role in delivering a seamless and exceptional dining experience
for our members and guests. This hybrid role combines responsibilities of a busser,
food runner, and back server, focusing on efficient service support, member
satisfaction, and polished dining room operations. Team members are expected to work
with professionalism, a cheerful attitude, and high attention to detail.

* Greet members warmly; use last names of the members discreetly to personalize

service.

Deliver food promptly and accurately to tables, ensuring proper seat placement.
Provide bread and water service upon seating and maintain refills throughout service.
Clear and reset tables within 5 minutes of guest departure.

Assist servers with pre-bussing, beverage refills, and preparing tables for next courses.
Set and restock tables with silverware, glassware, and appropriate tableware.
Maintain organized, clean service and kitchen pass areas.

Stock server stations with beverages, ice, silverware, napkins, and glassware.

Assist in buffet setup/breakdown and make specialty coffee drinks as needed.
Perform side work such as polishing glassware, folding napkins, and completing closing
duties.

Communicate with servers and kitchen staff to ensure smooth service.

Drive shuttle/golf carts when assigned (valid driver’s license required).

Respond promptly to member requests and communicate concerns to management.
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Requirements:
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Minimum 18 years of age.

High school diploma or equivalent required.

1+ year experience in food & beverage or hospitality preferred.

English language proficiency (verbal and written).

Ability to multitask and thrive in a fast-paced environment.

Valid driver’s license with a clean record.

Certification in alcohol awareness and/or food safety a plus.
Familiarity with POS systems and basic culinary knowledge preferred.

Email us at careers@rfclub.com to apply
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