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Job Description

Department:

Food & Beverage
Job Title:

Bar Manager
Responsible To:

Assistant General Manager
Responsible For:
You will oversee and manage all aspects of the bar and clubhouse operations, ensuring that our guests consistently receive exceptional service. Your leadership will be crucial in maintaining the high standards that our club is known for.
Primary Objective of Position:
To enhance the overall member experience and oversee the day-to-day bar and clubhouse operation at the club. 
Consistently delivering high levels of service to members and guests within the food & beverage operation and executing high standards of clubhouse presentation. 
	Key Competencies:
· Thorough knowledge of the bar & hospitality industry



· Passion for bar management and customer service
· Line management experience
· Strong communication and interpersonal skills

· Time Management

· Financial awareness
· Good administration skills



	Key Skills:
· 3 years’ experience in bar/clubhouse or hospitality in a similar role
· Ability to work under pressure and multi-task

· Innovation, creativity and attention to detail

· Ambition to succeed and a strong desire to learn
· Confident and positive personality

· Keen and enthusiastic attitude

· An understanding of a members’ club
· Computer literate with experience of Microsoft packages


· Excellent communication both written and verbal




Key Tasks:
PRINCIPLE RESPONSIBILITIES
· Bar/Restaurant & Function Management: Manages and coordinates bar, restaurant, and functions at the club, consulting with the Assistant General Manager, Head Chef, and other departments to ensure a high-quality service delivery across all areas.
· Financial Responsibilities: Oversees cash handling, charge procedures, tip reports, and daily sales reports, providing analysis to maintain financial accuracy.
· Team Leadership & Development: Lead a team of up to six clubhouse staff, including aiding the Assistant GM in recruitment, induction and ongoing training to motivate and develop the team.
· Menu & Event Planning: Works closely with the Assistant General Manager and events team to plan menu items, set pricing, and design menus for the bar, special events, and banquets.
· Supplier Relations & Purchasing: Oversees purchasing and receiving processes to ensure the correct quantity, quality, and price of supplies, maintaining strong relationships with suppliers.
· Clubhouse Maintenance: Monitor the appearance, cleanliness, and upkeep of equipment and facilities, ensuring the clubhouse is always presented to a high standard.
· Inventory & Stock Management: Oversees physical inventory and stock takes, managing purchasing and inventory.
· Team & Management Meetings: Participate in regular team catch-up meetings and actively participates in senior management meetings to ensure seamless operations.
· Health & Safety: Collaborates with the Head Chef to ensure strict adherence to health and safety requirements in the food and beverage operations.

GENERAL RESPONSBILITIES
· Ensure all sub-standard stock is returned with the appropriate paperwork to the supplier.
· Inform the Assistant General Manager of any bar supplier issues.
· Sign for and check deliveries.
· Monitor sell by dates and generally take steps to limit wastage. Ensure the Assistant General Manager is apprised of any major wastage items.
· Ensure suppliers pricing is monitored and consistently negotiated effectively. 
· Ensure stock is secure and locked away as appropriate.
· Ensure stock rotation procedures are followed and all store rooms and fridges are in order.
· Ensure readiness of service for each day.
· Ensure the cleanliness and organisation of the bar is consistently monitored and controlled. 
· Deal with any customer issues related to food & beverage in a timely and professional manner.
· Ensure temperature records and food labelling is maintained and up to date.
· Ensure the bar is clean and hygienic, making sure cleaning rotas are adhered to and records kept.
· Ensure the clubhouse appearance is kept up to a high standard, smart and presentable throughout, with par stock levels of items being ensured (such a clean towels, toilet rolls etc). 

· Address and monitor any clubhouse maintenance issues, notifying the Assistant General Manager of any matters arising that need to be dealt with. 

· Ensure uniform and personal hygiene requirements are adhered to by other staff members. 
· Praise and recognise good performance.
· Display a professional image of Knole Park Golf Club at all times.

· Perform all duties and responsibilities in a timely and efficient manner to achieve the overall objectives of the position.

· As the golf clubs level of business varies considerably, there is a need for flexibility in attitude, approach and working hours.
· The above description is not to be regarded as exhaustive. Other tasks and responsibilities of a broadly comparable nature may be added on a temporary of permanent basis, as appropriate.
Signed:_______________________________________
Name:________________________________________

Date:_________________________________________
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