
 

Bar Manager – Roles and Responsibilities 
1. Home Match Days & Events  

• Open and prepare the bar for all home matches, functions and club events 
• Take responsibility for the Clubhouse presentation  
• Ensure the bar is fully stocked and operational before events – lines cleaned etc 
• Coordinate efficient service during busy periods 
• Manage bar opening and closing procedures 
• Ensure tills, card machines and EPOS systems are functioning correctly 
• Maintain a welcoming, friendly and professional environment for members 

2. Staffing 
• Recruit, organise and supervise bar staff 
• Prepare staffing rotas for matches and events and give adequate notice to all of 

which shifts they are working 
• Provide training and guidance on: 

o customer service 

o cellar and bar procedures 

o licensing compliance – age ID etc 
• Ensure staff arrive on time and are appropriately presented 
• Manage staff numbers as the bar gets quieter 
• Promote a positive team attitude 

3. Admin and Ordering 
• Monitor stock levels and place orders with suppliers 
• Maintain appropriate stock levels based on fixtures and events calendar 
• Carry out regular stock takes 
• Minimise wastage, breakages and stock losses 
• Rotate stock correctly and monitor expiry dates 
• Manage cellar organisation and cleanliness 
• Liaise with suppliers regarding deliveries, keg collections etc 
• Update back of till with deliveries to ensure stock levels are correct  

5. Licensing, Compliance & Safety 
• Ensure compliance with licensing laws 



• Refuse service where appropriate and manage difficult situations professionally 
• Maintain hygiene and health & safety standards 
• Ensure cleaning behind the bar is kept to a high standard  
• Report maintenance issues promptly 
• Ensure cellar equipment and bar facilities are maintained safely 
• Maintain accurate records of accidents or incidents 

Weekly Structure: 

1. Admin and Ordering 

Check all stock levels, including sell by dates 
Clean cellar and clear out empty kegs, empty boxes etc 
Organise stock on shelves 
Ensure both bars clean and orderly 
Carry out line cleans when required based on use for the week ahead 
Empty glass bins at an appropriate time for Veolia collection 
Order for the week ahead – wets and gas/plastics/ice etc 
Staff rotas for the week ahead  
Check staff recorded hours for week past 

Take in deliveries, check deliveries and put stock away correctly 
Ensure any empty kegs are collected 
Update back office of till with deliveries 

2. Home Match weekends – in advance: 

Check whether outside bars to be used and ensure all fully working by Friday 
Clean outside bars 
Stock outside bars 
Charge square payment machines 
Ensure price lists are correct 

Line cleans for Ripley and Obo Bar 
Put Wandle/ale on stills by Friday latest 
Furniture in place in both bars 

3. Home Match weekends 

Bar management role as above 



Pay Structure 

Part-time, flexible hours based around home match fixtures and club events. 

Paid by the hour.  
Hours to be recorded in the office 
Invoice at the end of the month – paid in arrears 

£16.50/hour basic pay 
£18.00/hour overtime for antisocial hours, ie after 1am – these hours to be approved in 
advance, and not frequent.  The bar only to be kept open if it is commercially viable.  

Please submit C.V’s to sarah.thomas@rosslynpark.co.uk 


