
Job Description
This job description forms the basic requirements of your employment. This is not an exhaustive list and there may be occasions when you are required to perform duties outside the scope of your job description. Bonuses, benefits and promotions will be based on the success of the following. 
Bar Manager
The Bar Manager is ultimately responsible for the sourcing, ordering and serving of all beverages in the bar area, whilst maintaining the highest standards of service and keeping labour costs to a minimum, at all times.

Responsibilities:
· Ensuring that person’s appearing to be under the age of 18 provide adequate I.D. before being served.
· Ensuring that all stock levels are maintained (without overstocking) and there is enough stock present at all times.

· Ensuring function sheets are recorded and stock is ordered as required.

· Ensuring that all staff record wastage in Wastage Book.
· Providing proper induction process is provided for new staff.

· Ensuring that all staff provide the highest standards of customer care and providing training for the same as and when required.

· Completing a weekly staff rota ensuring fair distribution of hours to all staff.

· Ensuring all bar staff are aware of company policies including after hours drinking. A full list to be provided.

· Supervision of bar staff at all times.

· Ensuring all cashiering policies and procedures are followed at all times, and ensuring that staff are aware that cash discrepancies are neither accepted nor tolerated.

· Ensuring all bar food and drinks are served within the designated time frame allowed.
· Ensuring that keys for the till and stores remain with Bar Manager at all times.

· Compile and maintain all cocktail lists, speciality coffee and wine by the glass lists.
· Have a full knowledge of (or seek training for same) occupational health & safety guidelines.

· Ensuring each till has sufficient cash for change, and providing cash as and when required.

· Completing end of shift cash up sheets and making sure any variances are explained.

· Ensuring all possible controls are in place to deter and cash or stock losses.

· Ensuring the cleanliness and maintenance of all equipment and work areas.
· Ensuring that all bar staff attend the MEAS (Mature Enjoyment of Alcohol in Society) Responsible Service of Alcohol course – additional information to be provided by manager.

· Ensuring all staff is happy in their work, and making sure any problems are dealt with in a compassionate and professional manner.
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