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Job	Description	-	Café	Manager		

  
Job Title:  Café Manager  
Salary:  £28,000 per annum  
Location: New Diorama Theatre, Regent’s Place, London, NW1 3BF 
Reports to: Executive Producer 
Contract: Permanent, full time (3 months’ probation) 
Hours:  Full-time, 40 hours a week (between 8am and 6.30pm Monday – Friday, with 

occasional evenings/weekends, varying according to rota patterns) 
Benefits:  Workplace pension, complimentary tickets for shows at the theatre 
 
 
About	New	Diorama	Theatre	
  
NDT is a nationally acclaimed theatre and pioneering studio venue in the heart of London. 
Over the last 10 years, we’ve been at the heart of a new movement in British Theatre, home 
to the country’s best independent theatre companies and ensembles.  
 
Over the past year, our front of house, public spaces, café & bar have been reimagined, 
resulting is a vibrant, independent arts café which serves the Regent’s Place campus, our 
local community and visitors to the theatre. Since 2021 we’ve been operating a staggered 
reopening alongside increased footfall in the area, and are now creating this new role to 
take us to the next level. 
 
The café is currently open from 8am to 6pm Monday – Friday, plus occasional evening 
events; focused on a small offer of Allpress coffee, a range of hot drinks, pastries and 
snacks, and cold drinks including bar sales later in the day. We are looking to extend this 
offer to include a strong, simple lunch menu; as well as exploring other longer-term 
approaches or additions to grow the business and maximise income. From Spring 2023 
there is also scope for this role to grow to cover responsibilities around evening and 
weekend activity and staffing when our theatre programme reopens.  
 
 
What	We’re	Looking	For			
  
We are looking for an enthusiastic, self-motivated individual to join our small team as Café 
Manager, to organise daily operations, manage staffing and stock, and deliver a high 
standard of customer experience. The role will be based between work leading on the café 
floor and time managing and planning operations in the theatre back office. 
 
The ideal candidate will have experience working in a coffee shop and some background or 
interest in a supervisor or team leader role, alongside a desire to pursue a career in 
management and hospitality. There is an opportunity for someone to put their stamp on a 
brand new role, unlocking an improved offer, stronger operations and increased revenue.  
 



Responsibilities: 
 

• Manage day-to-day Café operations and long-term planning (including some time in 
the back office). 

• Work the café floor, making coffees and serving customers. 
• Recruit, hire and manage new Baristas/staff, including setting rotas and training staff  

on the role (including customer service, drinks preparation, use of coffee 
machine/equipment, and set-up/close-down procedures). 

• Coordinate with suppliers and order stock as required (including coffee, cups, milk, 
pastries and beverages). 

• Maintain records of daily, weekly and monthly revenue and expenditure, and work 
with the Executive Producer to review operations and procedures, strategise and set 
financial targets. 

• Lead on new menu/stock initiatives including a new lunch offer. 
• Lead on setting a high standard of customer service and nurturing friendly 

relationships with customers to foster loyalty, boost reputation and grow the success 
of the organisation.  

 
Essential Skills and Experience: 
 

• Experience working in a Café or similar environment. 
• Some experience in a management or leadership role. 
• Strong interpersonal and communication skills – able to lead, manage and motivate a 

team in a customer-facing environment. 
• Good communication skills with the ability to lead, manage and motivate a team.  
• Strong customer service skills, with the ability to manage difficult customer 

situations and defuse as necessary. 
• A working knowledge of budgets and budgetary control. 
• Strong time management and organisational skills. 
• A commitment to values of inclusion, diversity and access. 

 
Desirable Skills and Experience: 
 

• Knowledge of the Zettle till system. 
• Knowledge of current trends in small independent/boutique cafés. 
• Experience of working in a busy arts organisation/café environment and leading a 

small team. 
• Food Hygiene or Food Handling Certificate. 
• A working knowledge of Health and Safety requirements. 

 
 
How	to	Apply	
 
If you think you fit the bill, please send a CV and brief covering letter explaining why you 
are suited to this role to sophie@newdiorama.com. The deadline for applications is Mon 
10th October 2022. Interviews will be held the week commencing 17th October 2022. 


