

Garesfield Golf Club - Bar Manager Vacancy 
 
Reports to: House Chair
Hours: 30 hours including evenings, weekends, and bank holidays as required
Pay: Initially £13.71 per hour to be reviewed after 6 months

Role Overview

The Bar Manager is responsible for the efficient day-to-day operation of the golf club bar
service, ensuring members, guests, visitors, and event attendees receive excellent customer
service in a welcoming and professional environment. The role includes staff management,
stock control, financial accountability, compliance with licensing regulations, and supporting
the club’s social and commercial activities.

Key Responsibilities
Bar Operations

· Manage the daily operation of the clubhouse bar service areas.
· Ensure a consistently high standard of customer service for members, guests, and
visitors.
· Maintain a clean, safe, and welcoming bar environment.
· Monitor service standards and continuously seek opportunities to improve the
member experience.
· Ensure the bar is fully prepared for daily trading, competitions and functions.
· Cellar management and ensure line cleaning
· Visitor green fees when the club shop is closed

Staff Management

· Recruit, train, supervise, and motivate bar staff.
· Prepare in liaison with the Kitchen Manager staff rotas to ensure effective service
levels while controlling labour costs.
· Manage staff performance and support ongoing training and development.
· Promote a positive and professional team culture.
· Responsibility for the cleaning personnel

Stock Control & Purchasing

· Manage ordering, receipt, storage, and rotation of stock.
· Liaise with treasurer on pricing and adding products to the EPOS system
· Ensure goods received and waste records are accurate and maintained
· Arrange stock taker visits, monitor margins and investigate discrepancies.
· Maintain appropriate stock levels to meet trading requirements.
· Build and maintain strong relationships with brewery.


Financial Responsibilities

· Monitor bar sales performance and contribute to achieving revenue targets.
· Control operating costs and minimise wastage.
· Ensure accurate cash handling, till procedures, and end-of-day reconciliations.
 
Events

· Support the delivery of club functions, competitions, presentations, and private
events.
· Liaise with the Kitchen & Hospitality Manager and club management to coordinate food and beverage service.
· Ensure adequate staffing and stock levels for events and busy periods.
· Help develop hospitality offerings that enhance member engagement and club
revenue.

Compliance & Health & Safety

· Ensure compliance with all licensing laws and club policies.
· Promote responsible alcohol retailing and adherence to age-verification procedures.
· Maintain high standards of cleanliness, hygiene, and health and safety throughout
the bar operation.
· Ensure all staff understand and follow relevant legislation and operating procedures.

Customer Service

· Build positive relationships with members and visitors.
· Handle customer feedback and complaints professionally and promptly.
· Act as an ambassador for the club, promoting a welcoming and inclusive
atmosphere.

Person Specification
Essential

· Previous experience in bar, hospitality, or licensed premises management.
· Strong team management skills.
· Excellent customer service and communication abilities.
· Good organisational and problem-solving skills.
· Experience in stock control and cash handling.
· Ability to work flexible hours, including weekends, evenings, and bank holidays.





Desirable

· Experience within a golf club, sports club, members&#39; club, hotel, or hospitality venue.
· Experience events and functions.

Key Skills

· People management
· Customer service excellence
· Stock and inventory management
· Financial awareness and cost control
· Communication and relationship building
· Event support and coordination
· Time management and attention to detail

Key Performance Indicators (KPIs)
 
· Member and visitor satisfaction.
· Bar revenue and gross profit performance.
· Stock loss and wastage levels.
· Labour cost control.
· Compliance with licensing and health &amp; safety requirements.
· Successful delivery of club events and functions.


Please apply directly to the House Chairman with your c.v. by 31 August at these details;

Tim Carter
e-mail timcarterscm@gmail.com
07368540864
