
Love’s Farm House Bar and Cafe Supervisor

Job Description

Job Title: Love’s Farm House Bar and Cafe Supervisor

Salary: £11.33 per hour

Hours: 4 hours per week with potential for overtime, plus ad hoc
shifts on Friday and Saturday evenings. Hours will be reviewed
on a 3-monthly basis. Other than set hours on some Friday and
Saturday evenings, the working pattern is flexible.

Holiday: 5.6 weeks per annum pro-rata

Location: Love’s Farm House, 17 Kester Way, St Neots PE19 6SL

Responsible to: The Trustees of Love’s Farm Community Centre CIO

Reporting to: The Trustee Premises Supervisor of Love’s Farm House

Background

Love’s Farm House (LFH) is a purpose-built community centre, which opened in
October 2015. The building is owned by Huntingdonshire District Council and
managed by Love’s Farm Community Centre CIO (LFCCC), a charity run by local
volunteers. LFH runs a bar night every Friday and two cafes, on Saturday and
Tuesday mornings, as well providing a bar for private parties and organising its own
schedule of regular and one-off events. Although LFH has a small team of dedicated
junior and senior bar staff, overall supervision of the bar has previously fallen to a
volunteer. Now that the bar is well established, the Trustees of LFCCC would like to
employ a Bar and Cafe Supervisor to oversee management of the bar and cafe.

Post Summary

The Bar and Cafe Supervisor will have overall responsibility for the Love’s Farm
House Bar and Cafe. They will have strong leadership skills in order to manage a
small but dedicated team of bar staff, and the attention to detail required to take
responsibility for LFH’s compliance with licensing, health and safety and food
hygiene regulations. They will be creative, with good organisational and marketing



skills which will help them to plan exciting new bar nights and manage the Friday
evening events schedule effectively. Most of all, they will be friendly and welcoming
to Love’s Farm House customers, while having the confidence to enforce licensing
rules where necessary.

Key Responsibilities

Management of Bar Staff

● Line manage a small team of bar staff.
● Manage the bar staff rota for Friday bar nights, private parties and one-off

events.
● Manage the volunteer rota for the Lazy Breakfast Cafe.

Stock Control

● Carry out stock takes for the LFH bar and cafe.
● Take responsibility for stock rotation.
● Order stock for the LFH bar and cafe.
● Manage any special menu requests for private parties, e.g. welcome drinks

and toasts.

Events

● Manage the regular Friday evening bar night schedule and organise one-off
themed bar nights and events.

● Marketing of bar nights via social media and local advertising.
● Assist the LFH Events Team with the organisation and marketing of one-off

fundraising events.

Compliance with Licensing and Health & Safety Requirements

● Enforce licensing regulations.
● Ensure compliance with the LFH Kitchen Procedures and FSA’s food hygiene

regulations.
● Ensure the safe use of the building while on duty, including compliance with

Health & Safety law.
● Duty manager for bar nights, private parties and events.

Care of the Building

● Ensure a high standard of Health and Safety.
● Oversee the preparation, clearing and cleaning of the building while on duty,

moving furniture as required.



● Undertake a caretaking role for any party hirers and / or regular hirers using
the building while on duty.

General Responsibilities

● Provide excellent customer service to LFH’s hirers and customers.
● Work effectively with other LFH staff and volunteers where necessary.
● Take responsibility for identifying your own individual training and

development needs in discussion with your line manager, and participate in
any training and development activities identified and agreed.

● Carry out any other mutually acceptable duties as required by the Trustees of
LFCCC, in accordance with the aims of LFH.

Note: this job description may be reviewed and is subject to change from time to
time.

Person Specification

Essential Desirable

Experience: ● Previous bar experience
● Good working knowledge

and experience of licensing,
health & safety and food
safety legislation

● Managing staff
● Stock control
● Events & marketing

Skills and Abilities: ● Excellent approach to
customer service

● Strong team working skills
● Good leadership skills
● Confidence to manage

difficult situations and
enforce licensing laws

● Strong organisational skills

● Good numeracy skills
● Good grasp of using

social media to market
events

● Graphic design and
desktop publishing skills

Education and
Training:

● Award for Personal Licence
Holders (APHL) qualification,
or willingness to work
towards this qualification

● Food Hygiene Certificate, or
willingness to work towards
this qualification

Other: ● Able to work evenings and
weekends

● Own transport essential


