
To manage shifts and ensure the service of food & beverage is efficiently and effectively executed.
Maintain and update the catering diary with all fixtures for the year with appropriate details.
Menu’s kept in a folder and appropriately displayed to the Members/customers.
Crockery & cutlery are clean, polished and wrapped. 
Dining tables set appropriately for daily events/dining and Bar set for the day ahead.
To maintain professional behaviour and discipline at all times.
To liaise with the Head Chef and Club Manager over rotas and staff requirements.
Ensure operational standards are met at all times.
To assist the Head Chef with planning, hosting and managing internal events, functions & hospitality. 
Complete daily opening and closing checklists and ensure that staff have completed and signed. 
To work in close liaison with the head chef and catering team, to ensure that information and
communication concerning Club events, functions and hospitality is passed on effectively.
To work with Head Chef on stock taking, stock ordering and cellar management.
To ensure the bar and hospitality areas are kept tidy, clean and ready for use at all times. 

Flempton Golf Club 
Food & Beverage Supervisor

Job Summary:
The Food & Beverage Supervisor will oversee the front of house activities and ensure the food & beverage
service runs efficiently and effectively. The post holder will also manage and assist the Head Chef with
internal events. They will be trained in cellar management and food & beverage Level 2.  Level 3 food
hygiene would be an advantageous.  They successful applicant will be accountable and responsible to the
Clubs Head Chef & Club Manager.

 
Food & Beverage Supervisor - Main Tasks and Responsibilities: 

Health and Safety Responsibilities:
To ensure compliance with rules of hygiene, health & safety, including fire evacuation procedure.
To ensure that appropriate standards of cleanliness and tidiness are maintained in all hospitality areas,
including the service yard & bin area.

To ensure weekly cleaning of beer lines and all cellar management is completed and recorded.
To ensure that good habits are maintained by all staff working in the Catering Department including:
Personal hygiene, dress and behaviour. 
Usage of telephone, IT are adhered to whilst on Club premises.
Temperatures checks are taken and properly recorded.

 



GCSE or equivalent grades A-C in English and Maths.
Basic food hygiene certification or other equivalent qualification.
Proven experience in a quality catering and customer/members environment.
Good people management skills: motivating, developing and directing team members.
Excellent communication skills
Physical ability to set up events, move furniture and other equipment as required. 
Good standard of numeracy, literacy and IT skills.
Good organisational skills – ability to think quickly and adapt to changing situations.
Excellent customer relation skills.
Ability to work well under pressure in a challenging environment.

 First Aid Trained 
Level 3 Food Hygiene 
Cellar Management

Continued...

Other Responsibilities:
To ensure the Clubhouse is locked and secure at the end of each day.
Maintain high standards of behaviour at all times.
Interact with Members & their guests in a professional and welcoming manner.
Wear the correct FGC uniform - ensuring that it is presentable at all times.
Maintain high standards of personal cleanliness and personal hygiene.
Follow the clubs cleaning schedule to the required standard.
Correctly use and maintain the security of stock and equipment.

 
Food Service & Hospitality Supervisor Application:

Essential Skills:

Desirable Skills:
1.
2.
3.

Motivation:
A willingness and ability to be flexible in working hours including the ability to work evenings and weekends.
A commitment to Flempton GC’s high standards of food, beverage and customer service.
A willingness to learn on the job and develop new skills.
Front of House team are properly briefed.

Hours Of Work:
This is a full time position, working 40 hours per week, any five days from seven.
The role will include weekdays, weekends and evenings, according to the Clubhouse/Catering Teams Rota.

Salary:
The salary will be dependent upon experience. 
This appointment is subject to a probationary period of three months

Applications To Be Made In Writing To Flempton GC 
Club Manager – Ellie Walton
Email: clubmanager@flemptongolfclub.co.uk
Tel: 01284 728291

 


