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                                        							       		      1100 Chatham Hills Blvd
                                               							               		              Westfield, IN 46074
		
Matt.hales@chathamhills.com | hr@chathamhills.com

Assistant General Manager

Job Title:
Assistant General Manager
Job Category:
Assistant GM
Club:
The Club at Chatham Hills
Location:
Westfield, IN
Overview:
The Assistant General Manager (AGM) plays a key leadership role in ensuring that all aspects of club operations run smoothly and deliver exceptional member experiences. This position oversees daily operations of Food & Beverage, Recreation, Housekeeping, Building Maintenance, and Locker Rooms, with a primary focus on Food & Beverage excellence across multiple outlets. The AGM is both a strategic partner to the General Manager and a hands-on operational leader who embodies the Club’s culture of service, quality, and continuous improvement.
The ideal candidate is an accomplished hospitality professional who thrives in a fast-paced, service-driven environment and is eager to grow into a future General Manager role.
About The Club at Chatham Hills:
Chatham Hills is a full-service private club built around Pete Dye’s final championship golf course. The Club offers an expansive clubhouse, Pete’s on 18 dining, racquets, aquatics, fitness, and a wide variety of social programming. With ambitious long-term goals. Chatham Hills is committed to delivering unparalleled membership experience.
Primary Responsibilities:
Operational Leadership
· Oversee day-to-day operations across multiple departments, ensuring seamless coordination and communication among Food & Beverage, Recreation, Housekeeping, Maintenance, and Locker Room teams.
· Maintain a strong presence on the floor, supporting staff and engaging with members to uphold the highest service standards.
· Conduct regular facility walkthroughs to ensure cleanliness, maintenance, safety, and presentation meet or exceed established club standards.
· Monitor all safety procedures and compliance measures; review and update emergency plans and ensure staff training is completed and documented.
· Review all accidents and incidents, ensuring proper reporting, follow-up, and preventive measures are implemented.
Food & Beverage Excellence
· Provide leadership and vision for all dining and beverage operations, ensuring exceptional quality, consistency, and innovation across outlets.
· Collaborate closely with the Executive Chef, F&B Director, and Events team to design creative and memorable dining experiences.
· Establish and maintain service standards that reflect the Club’s brand, culture, and commitment to excellence.
· Analyze member feedback and operational data to identify opportunities for improvement in service, product offerings, and overall guest satisfaction.
Team Development & Leadership
· Recruit, train, and develop a high-performing service team dedicated to delivering superior member experience.
· Foster a positive, collaborative, and professional culture that promotes accountability, teamwork, and growth.
· Conduct regular performance evaluations, provide coaching, and identify opportunities for staff development and advancement.
· Lead by example—demonstrating professionalism, integrity, and approachability always.
Financial & Strategic Management
· Partner with the General Manager and department heads to develop annual budgets, goals, and capital improvement plans.
· Monitor financial performance, including labor, cost of goods, and expense control, ensuring fiscal responsibility while maintaining quality standards.
· Contribute to long-range strategic and annual business planning, operational reports, forecasts, and capital recommendations.
· Serve as acting General Manager in the GM’s absence, ensuring consistency of leadership and continuity of operations.
Member Relations & Service Culture
· Engage daily with members, addressing questions, concerns, and feedback promptly and professionally.
· Build lasting relationships with members to promote satisfaction, loyalty, and a sense of community.
· Receive and resolve complaints from members, guests, and staff with discretion, empathy, and sound judgment.
· Work collaboratively with the Membership and Communications teams to ensure member engagement initiatives are well-supported operationally.
Club wide Collaboration
· Support operations across all club amenities, including Aquatics, Racquets, Golf, Fitness, and Clubhouse Services, as needed.
· Maintain awareness of all club activities, events, and member programs to ensure operational readiness and alignment with service goals.
· Assist the General Manager, Human Resource Director, and Membership Director with policy development and enforcement to ensure consistency, fairness, and compliance across all areas.
Additional Responsibilities
· Execute other duties and special projects as assigned by the General Manager.
· Always represent the Club in a professional manner, fostering a reputation of excellence among members, staff, and the broader community.

Candidate Qualifications
· Minimum of three years of progressive management experience in private clubs, resorts, or luxury hospitality environments, with a strong emphasis on Food & Beverage leadership.
· Proven ability to build, mentor, and lead cohesive, service-oriented teams.
· Demonstrated financial acumen, including experience with budgeting, cost control, and P&L analysis.
· Exceptional communication, organizational, and interpersonal skills, with a strong member-service orientation.
· Highly visible and approachable leadership style—hands-on, proactive, and dedicated to fostering positive relationships across all levels.
· Strong proficiency with club management systems and operational technologies.
· Bachelor’s degree in hospitality management, Business Administration, or a related field preferred; equivalent professional experience considered.
· Ambition and aptitude to advance into a General Manager role in the future.


Contact: 
· Matt Hales at matt.hales@chathamhills.com
· Casey Vanneste at hr@chathamhills.com	
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