
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

BAR & HOSPITALITY MANAGER 

APPLICATION PACK - JUNE 2022 



 
 

 

 

Background – Union Chapel - inspiring space, inspiring lives 

Union Chapel is a unique multi award-winning performing arts venue, with a global reputation for 
international cultural events engaging diverse audiences. For 30 years events have been our lifeblood 
and income, annually engaging 100,000+ visitors through 250 events.  
 
And Union Chapel is more than a venue. A Grade I listed Gothic architectural jewel, it is also home to 
charities tackling homelessness, social justice, empowering local communities with creative groups, 
training and employability programmes for local communities. It is also the home to a working, 
progressive and inclusive church. 
 
Profits from events substantially support our vital charitable work with local communities and we are a 
model of good practice for community engagement. As an example, the Hospitality provided at our 
events directly supports our Margins charity and supported employment programme for people with 
experience of homelessness. 
 
When Union Chapel closed as a venue in March 2020, Union Chapel pivoted our spaces to become a 
COVID community emergency hub, maintaining and escalating our work for the hardest hit, setting up a 
foodbank, outreach, befriending services and support packs for those most in need. This work was 
acclaimed as an example of best practice amongst venues during Covid.  
 
But we also cemented our role as a livestreaming pioneer, hosting the UK’s first ticketed livestream with 
Laura Marling. Since then, we’ve hosted filmed performances, interviews, productions and workshops 
from many inspiring high-profile artists and speakers - including Michaela Coel, Gareth Southgate, 
Hassan Akkad, Sam Smith, Wolf Alice, Prince Harry, Arlo Parks, TV programmes such as Britain’s Got 
Talent and the ground-breaking The Whole Truth, to a total audience of over 1.5 million.  
 
We launched digital programmes for the community, celebrating our heritage and building through 
films, virtual tours and school workshops, and offering creative and practical digital workshops. 
And we hosted several charitable programmes with partners, and launched our own pioneering 
community development programmes, from the Community Leaders training programme addressing 
local policy, to the recent New Voices talent programme for underrepresented youth. 
 
And we reopened as a venue with a residency from the acclaimed Celeste, quickly hailed as the hottest 
ticket in town, and made into a movie that was screened in cinemas. 
 
Throughout all of this, we’ve secured strong media coverage over this period and our profile has grown 
as a leading arts centre doing genuine social good, recently being shortlisted for the Award for Civic Arts 
Organisations.  
 
This is an exciting time to join Union Chapel as we celebrate our last 30 years as a venue, charity and 
space loved by our communities, and look to the future, with plans to build on this work, provide more 
employment and training opportunities to our community, and further position Union Chapel as a 
unique organisation, bringing culture, community, social justice and heritage together in union. 

 
 



 
  

 
 

‘There’s something about coming to Union Chapel. There’s just 

something that’s kind of left in the walls. You feel it. There’s so 

much life in every corner. All of that seeps in, and it helps you 

to give your story’ - Celeste 

 

“I depend on Margins for more than hot food, they make me 

feel very happy, like a valid human being, a real person and 

not a non-entity, I feel like an individual. I’ve built good 

relationship with the staff and volunteers are nice, and there’s 

a really nice atmosphere unlike some other services.” 

 



 

About the role  

The Bar & Hospitality Manager is a key member of our team and will be responsible for the 

successful delivery of the bar and development of the bar team for our year round productions 

and innovative events. 

The day-to-day role will ensure that the bar and catering operations is integrated and able to 

function to the full service needs whilst continuing to be adaptable to different performances 

at the venue and comply with the health and safety requirements of the building.  

The role will take responsibility for team management, training & support, including supporting 

local community trainees, ensuring they are up to date on all necessary training and are 

meeting required compliance markers.  

The role will report to the Venue Manager and work alongside the Visitor Experience Manager, 

Head of Margins and Head Chef in order ensure consistency across staffing and reporting. The 

role will ensure both efficiency, maximising revenue whilst also supporting and promoting the 

unique hospitality offer - as a supported employment programme supporting people from the 

community with lived experience – highlighting Union Chapel’s wider charitable work and 

benefits. 

This is an fantastic opportunity to shape and drive the delivery of the bar, catering and 

hospitality operations for an ambitious venue, a community charity, a heritage site – to build 

on all of this work and profile, help us escalate our work and profile to wider and more diverse 

audiences, to bring our communities together and rebuild towards becoming a leading ethical 

venue for all, where culture, communities, social justice and heritage come together in union. 

How to apply  

Please apply with your CV and a covering letter, of no more than two pages, outlining your 

skills and experiences to meet the criteria of the role, why you want to work for Union Chapel 

Project and your availability to start. 

Closing date:   29th June 2022 

Interview dates following week 

Equality and Diversity 

We are working to become an organisation that is representative of our local community, and 

want to recruit people from a range of backgrounds who reflect the diversity of our 

community. We particularly encourage applicants who are currently under represented in our 

board, workforce and wider sector. This includes but is not limited to candidates who identify 

as being from Black, Asian and other ethnic backgrounds from the global majority, and 

candidates who identify as being disabled. We also particularly welcome applicants with their 

own lived experiences of the challenges we aim to address. 

Please complete our Equal Opportunity Monitoring form and email it to 

recruitment@unionchapel.org.uk It will be treated in confidence and will not be seen by the 

staff directly involved in the appointment. 
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Job Title:      BAR & HOSPITALITY MANAGER 

Responsible to: Venue Manager 

Responsible for:  Direct Reports: Bar Supervisors & Bar FOH team  

Purpose of Job:  The role is responsible for all aspects of the bar operations and 

supporting Hospitality operations at our award winning venue.  

Salary:   £32,000 

Terms:   35 hours per week. Evenings and weekend working required. 

   Approximate split:  

   -50% Bar & Hospitality management shifts (evenings) 

   -50% administration and planning (daytime) 

Three months’ probation, two months’ notice.  

 

Key Duties & Accountabilities 

Bar Management 

 Oversee the day-to-day management of the bar at the venue and liaise with the evening 
catering operations in the Margins team 
 

 Responsible for ordering all bar supplies on a weekly basis and stocktaking processes, 
including restocking the bar with the bar team. 
 

 Maintain correct storage of all consumables and beverages, and to be able to deal with 
all service-related matters regarding sale of alcoholic/non-alcoholic beverages 
 

 Work as the Bar Supervisor for at least two evenings per week to develop effective and 
efficient improvement of the processes and procedures in the bar and liaison with the 
café’ activities. 
 

 Ensure daily checklists are completed at the opening and end of service, completion of 
post-show reports for the Bar & Cafe and resolving any issues that are raised by 
supervisors and assistants. 
 

 Liaise with the Venue Manager on expected capacity, opening and closing times and any 
special event requirements to rota staffing levels accordingly and ensure team briefings 
take place to include key information relevant to the performance 
 

 Responsible for the development, implementation and management of the highest 
standards of Customer Service in the bar & catering spaces, including communication 
and guidance for staff, trainees and volunteers 

 

 Liaise with the Head Chef on planning and delivery of the evening catering operations 

 

Health & Safety 

 To understand and have a working knowledge of all current Health and Safety, food 
hygiene legislation and licensing regulations  
 

 To induct staff in the responsible sale and service of alcohol and to hold a Personal 
Licence and authorise other staff to sell alcohol. 



 

 Be fully conversant and regularly review emergency and evacuation procedures and 
support evacuations of the building and act as a first aider and fire marshal 
 

 Ensure that the Facilities & Maintenance Manager is aware of routine, periodic or ad 
hoc cleaning and maintenance requirements for bar areas so that this can be 
communicated to the cleaning team. 
 

Business Development 

 Oversee and implement revised processes and systems to improve and maximise 
income generation and efficiencies across our hospitality operations, in conjunction 
with the Head of Finance 
 

 Responsible for maximising profitability of the bar, through pricing of products in 
conjunction with the Venue Manager and Head of Finance 

 

 Responsible for managing costs of products by sourcing, building relationships and 
negotiating with suppliers 
 

 Responsible for managing the tills and EPOS system and their effective use and making 
changes as required 
 

 Liaise with the Head Chef to review and develop the evening Café menu and menu for 
the kiosk and related operations, appropriate to space and venue audience. 
 

 Support, as and when appropriate, the Head Chef with developments and delivery of 
catering-led events, and manage bar performances alongside such events. 

 

 Support, as and when appropriate, the Head of Margins and Head Chef with their 
developing strategy and opportunities of external catering activities. 
 

Line management and support 

 Direct and support the staff team to ensure the effective performance of their roles 
including undertaking annual staff appraisals 
 

 Responsible for managing and preparing the staff rota, ensuring staff capacity is 
resourced in line with demand of forthcoming events and ensuring they work to 
expected standard at all times 
 

 Responsible for the recruitment, induction and required training of the bar team 
 

 Support the training, development and management of bar trainees, placements and 
bar-related Supported Employment Programme trainees, in conjunction with relevant 
support staff 

 

Finance 

 To be aware of all finance requirements for month end procedures and ensure 
production payroll information is submitted in accordance with deadlines 
 



 Manage budgets for income and expenditure and review and monitor profitability of 
individual events in conjunction with the Head of Finance 
 

 Approve supplier invoices as required in accordance with budget responsibilities and 
finance procedures 
 

 Ensure all deliveries are received and confirmed correctly and that all relevant delivery 
notes/ invoices are correct 
 

 Work with the Head of Finance to implement improved management systems across 
the operations 

 

General 

 To champion Union Chapel’s vision, aims and ambitions 
 

 Actively support the organisation’s action plans in respect of diversity and equality 
 

 Ensure Union Chapel’s wider charitable and community work is promoted where 
possible, to maximise awareness of and support for Union Chapel’s wider work as an 
ethical venue supporting the community, including maximising donation opportunities 
at and around the bar 
 

 To undertake any other duty as might reasonably be required the Venue Manager 
 

Experience  

Essential  

 Minimum of 2 years experience in a bar/hospitality management role, ideally in an arts 
or venue environment 

 Proven track record of accurate record keeping and stock taking in the hospitality sector 

 Ability to build and sustain effective relationships with various teams and stakeholders, 
both internal and external 

 Ability to maintain a positive and professional attitude, publicly representing the venue 
in a confident manner 

 The ability to lead and motivate a large body of staff including training and developing 
individuals new to bar work 

 Experience of working towards targets and a passion for driving team focus 

 Experience of bar/till management software – EPOS or equivalent  

 Excellent control of operating costs and budgeting 

 Passionate about people, communities, diversity and inclusion 

 Flexibility to work irregular hours (weekends/evenings/public holidays) 

 Experience of overseeing Hospitality operations 
 

Desirable 

 Personal license holder 

 Event safety management experience & equivalent qualifications 

 First Aid at Work qualification 
 

A DBS check will be required for this role. 
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Union Chapel Project is proud to be an Award for Civic Arts Organisation 2022 shortlisted organisation 

 

 

 

  



  

  

  

 


