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	Position: 	
	Food and Beverage Manager

	Reporting to:
	Deputy General Manager

	Contract type:
	Permanent

	Hours of work:
	40 hours per week, 5 days out of 7. 
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About the role

As Food & Beverage Manager, you will be responsible for delivering the business objectives and overseeing the full F&B operation across the hotel, including the Restaurant & Bar and the Golf Bar. You will ensure a consistently high standard of food and beverage service, identifying and developing commercial opportunities to maximise revenue. A key part of the role is maintaining exceptional guest experiences to Marriott Brand Standards, ensuring the needs of all customers are met with professionalism and excellence.

Key responsibilities for the role will include:

Commercial

· Oversee the daily operations of all Front of House food and beverage areas.
· Attend weekly venue operations meetings to provide updates on catering and service performance.
· Develop and implement business plans, identifying commercial opportunities to maximise revenue and meet financial targets.
· Proactively explore and introduce innovative ideas to enhance the customer experience.
· Stay current with industry trends, competitor activity, and evolving customer expectations.
· Support the creation, costing, and implementation of menus for the restaurant and special events.
· Plan and execute promotions and initiatives to drive business growth.
· Monitor event bookings and allocate staff and resources effectively through weekly planning and rotas.

Staff Management

· Support recruitment, selection, and onboarding of new catering and service staff.
· Identify and address training, mentoring, and development needs for the F&B team.
· Lead and motivate the team to ensure high performance and completion of all daily operational tasks.
· Ensure adherence to all business processes, procedures, and compliance standards.
· Foster a positive, customer-focused team culture with a strong sales orientation.
· Create and manage rotas to maintain optimal staffing levels and service quality.
· Address performance concerns and manage disciplinary procedures in line with company policy.

Service Delivery/ Product

· Maintain and elevate customer service standards, ensuring a consistently high-quality experience.
· Anticipate and respond to customer needs with a proactive and solution-oriented approach.
· Provide constructive feedback and suggestions to senior management to enhance service quality.
· Ensure effective use of customer feedback systems and encourage staff engagement with these tools.
· Train all staff on service expectations and document training activities.
· Monitor food and beverage products for quality, consistency, and compliance with specifications.
· Address any deviations from service or product standards promptly and professionally.

Financial/Administration

· Liaise with suppliers and clients to ensure effective procurement and service delivery.
· Support contract negotiations with clients and assist the events team with F&B requirements.
· Manage and oversee F&B software systems, including restaurant reservations, pricing, and stock control.
· Use financial data to track performance and make informed decisions to stay within budget.
· Maintain accurate financial and administrative records in line with company procedures.
· Uphold security protocols and financial processes, including opening/closing procedures, inventory, and cost control.
· Ensure proper documentation for invoicing of group events, conferences, and functions.
· Manage stock levels, rotate inventory, minimise wastage, and safeguard assets.
· Provide accurate forecasts and financial data to assist with budget planning and reporting.

Operational/Health & Safety

· Ensure a clean, safe, and legally compliant environment in accordance with licensing laws, food safety, and HACCP standards.
· Take responsibility for EHO compliance and audits at the venue.
· Act as the Designated Premises Supervisor (DPS) representative when required.
· Ensure compliance with local and statutory regulations, including appropriate staff training and record keeping.
· Conduct regular inspections of the premises and equipment
· Communicate key operational updates and expectations to all team members.
· Carry out any other duties reasonably expected of the role.

Qualifications:


Essential Skills & Experience:

· Excellent customer service skills
· Financial reporting skills
· Attention to detail
· Inspirational Leadership
· Management Skills
· Organisational Skills
· Problem-solving Skills
· Good Communication Skills

Other

To comply with all Health and Safety procedures associated with the department at all times. This relates to:
· Standards and procedures of correct working practices
· The completion of risk assessments
· COSHH regulations
· Use of Personal Protective Equipment
· Minimising energy wastage by switching off unused lights, heating, PCs, and equipment.
To be an ambassador for ARC and for our site, taking personal responsibility for finding out about our product and services, and at all times striving to represent the Company in the most professional, courteous, and efficient manner possible.

The above is not an exhaustive list of duties, and you will be expected to perform different tasks as necessitated by your changing role within the organisation and the overall business objectives of the organisation.





2

image1.jpeg




image2.jpeg




image3.jpeg




