
 
 

 
 
 

Candidate Profile 
 
General Manager 
Chicken Salad Chick 
Virginia Beach, Virginia 
 
 
Company Background 
 
Chicken Salad Chick are fast-casual restaurants operated in 16 states in over 144             
communities in the United States. The company was founded over 12 years ago by Stacy               
Brown who turned an obsession for chicken salad into a $30 million business today. In               
the past three years it has grown by 195% using the franchise concept. It's been voted by                 
Nation's Restaurant News in 2019 as one of the top Next Gen Restaurant Brands to watch                
in the coming years. For more information on Chicken Salad Chick, visit            
www.chickensaladchick.com. 
 
Virginia Chick is an up-and-coming franchise that will be located in the Virginia Beach              
Tidewater area of Virginia. It is owned by two dynamic entrepreneurs who have a wealth               
of experience in the fast-casual restaurant business. They will be opening multiple            
Chicken Salad Chick restaurants, under the umbrella of Virginia Chick, over the next few              
years. Be a part of this groundbreaking opportunity in the Virginia Beach area by              
becoming the General Manager for this exciting business opportunity. The selected           
candidate will be a part of the first store opening and have an opportunity to eventually be                 
a multi-unit operator. 
 



Virginia Beach is a coastal city in southeastern Virginia. Beautiful Virginia Beach lies             
where the Chesapeake Bay meets the Atlantic Ocean. It is a classic seaside resort with               
great schools, an active community, gorgeous beaches, celebrated golf courses and plenty            
to do for adults and children alike. The Virginia Beach and Tidewater areas have over 1.4                
million people, ranking it as one of the top areas to live and play in the U.S. It has a great                     
reputation as a region for business with low tax rates, and an incredible lifestyle as a top                 
vacation destination. It is also very close to the world's largest naval base and the               
Pentagon. Virginia Beach is very accessible via interstate roads and the Norfolk            
International Airport.  
 
 
Position Description  
  
The General Manager must possess all the skills necessary to run a business, i.e.,              
leadership, management and financial. This franchise startup will require a leader to have             
executive skills and be able to also roll up their sleeves and do whatever work is                
necessary to get the job done. They must understand best practices of the industry as well                
as be able to build a team from the ground up. They will be responsible for all unit                  
operations reporting to the owners of Virginia Chick. This reporting structure will be             
direct as well as indirect as a result of the owners not being in the Tidewater area.  
 
The General Manager must be independent and able to operate without direct            
supervision. The General Manager needs to totally understand customer service and be            
entirely customer focused. Experience has shown that community involvement is          
extremely necessary for business success in this industry. He/She will be expected to be              
the face of the company in the Tidewater area. 
 
 
Position Summary 
 
The General Manager is expected to provide meaningful input to the owners on any key               
issues to complement the restaurant’s long-term stability and growth. Additionally, the           
GM will not only oversee the day-to-day operations but also make sure that sound fiscal               
policy is followed to include disciplined budgeting and effective staff management as            
well as solid operating practices to ensure the successful operation of Chicken Salad             
Chick. The GM must manage toward the attainment of agreed-upon sales and profit goals              
while working within the framework of the company’s values and policies. In summary,             
the GM will be a partner with her/his franchise owners, staff, customers and the              
community. The mission is to create a welcoming environment for all.  
 
 
Job Functions/Responsibilities 
 
1. Increase sales by providing outstanding products and service.  



2. Write an effective work schedule each week and post it by 5 p.m. on Thursday.  
3. Work lunch, dinner and weekends, monitoring quality of food and service. 
4. Ensure that the restaurant is 100% staffed with quality team members.  
5. Implement new employee orientation and training programs.  
6. Review the performance of all team members, Shift Managers and Assistant            
Managers two times per year.  
7. Execute all systems daily to ensure a clean, organized restaurant prepared to deliver              
quality food in a friendly environment.  
8. Purchase food, beverages and supplies as needed and oversee their preparation to             
guarantee that every product served meets the company’s high standards of product            
quality.  
9. Operate in accordance with established performance, profit and operating standards as            
set out in the operation manuals.  
10. Supervise and motivate team members, Shift Managers and Assistant Managers to            
perform to their highest possible level of ability.  
11. Have a good working knowledge of all equipment and assume responsibility for             
preventive maintenance of the restaurant.  
12. Maintain high standards of service throughout the operational day by demonstrating            
management by example.  
13. Utilize all management tools to keep neat, accurate and current records providing the              
historical data to plan for increased sales and profits.  
14. Ensure all marketing plans are executed on time and accurately to build repeat              
customer visits.  
15. Responsible for initiating and implementing approved local store marketing.  
16. Review income statements and progress toward goals with the owners. Take action to              
adjust as necessary.  
17. Communicate openly and honestly with subordinates, superiors and all others about            
plans, progress and challenges.  
18. Continually help develop Assistant Managers in the operation of a Chicken Salad             
Chick unit and prepare them for General Manager responsibility.  
19. Provide leadership by promoting excitement, enthusiasm, a positive mental attitude           
and commitment toward company objectives.  
20. Responsible for increasing sales and making a profit.  
21. Maintain an attitude of flexibility that allows performance above and beyond the             
parameters of this position description.  
22. Maintain the physical condition of the property. 
 
Job responsibilities are not limited to the above.  
 
 
Experience, Requirements and Training Guidelines 
 
Education: High School diploma or equivalent. A Hospitality or Business Management or            
related degree is preferred.  



Experience: Minimum 5 years of experience managing people in a restaurant           
environment. 
Will be required to train and pass certifications. 
The ability to attract, build, train, mentor and lead a talented and cohesive staff of diverse                
individuals is required. 
Must have Impeccable and verifiable references.  
All candidates are subject to a thorough background review and testing. 
Must possess the ability to understand and work with the Microsoft Suite of products. 
Must be able to work with advanced kitchen and front-of-house operational equipment            
and work in potentially hazardous conditions.  
Essential job functions may require maintaining physical condition necessary for          
standing, walking or sitting for prolonged periods of time.  
 
 
Competitive Compensation and Benefits 
 
A competitive base salary and potential bonus 
Medical and dental benefits 
Life insurance 
Relocation assistance if needed 
401(k) savings plan 
 
Disclaimer 
 
The preceding job description has been designed to indicate the general nature and level              
of work performed by employees within this classification. It is not designed to contain              
or be interpreted as a comprehensive inventory of all duties, responsibilities and            
qualifications required of employees to this job 
 
Professionals who meet or exceed the established criteria are encouraged to contact: 
 
Scott McNett  
Senior Principal 
GSI Executive Search 
Scott@gsiexecutivesearch.com 
314-854-1321 
 
Or 
 
Jay Salem 
COO 
GSI Executive Search 
jsalem@gsiexecutivesearch.com 
214-533-5165  


