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Position			Hospitality Manager 

Department			Cafe

Responsible to		General Manager

Salary				£31-34,000 per annum

Location 			St Martins, Trafalgar Square, WC2N 4HJ

Responsible for		Café Supervisors and FOH/BOH Staff


Role overview		You will oversee the smooth running of our F&B outlets, 					managing and motivating the team. Ensuring high levels of Food 				and Health & Safety are maintained at all time


Background	

St Martin-in-the-Fields (St Martin’s) is an incredible place to work. Located in the heart of London on Trafalgar Square, we are a place for everyone, everywhere, every day – to worship, reflect, relax, meet, eat and drink, enjoy music and the arts and much more. The church is a 300-year-old architectural jewel. We have iconic spaces that attract hundreds of thousands of people to our site each year.

Within our F&B offer we have the Crypt Café, Courtyard Kiosk, shop, corporate events, private dining and hospitality, 300 concerts p.a., exhibitions and pop-up initiatives. Each year (pre-covid), upwards of £3m commercial revenue is generated. Profits go towards supporting the mission and ministry of the church. 

As we emerge from the pandemic we are in a phase of renewal and reinvention. Under the direction of a new Chief Executive, we have ambitious plans underway having launched new initiatives to revitalise our offer and completely rethink what SMITFL could be. We have new late-night entertainment and dining events, private dining opportunities in our unique and iconic spaces, Afternoon Tea’s in our Gallery and we are currently generating additional income from new outdoor initiatives such as our Summer Music Stage or a planned Winter Food Festival.

As our Hospitality Manager you will be a vital part of this exciting new journey. Your experience and vision and your ability to recruit, induct, train and retain a vibrant and energetic new team to help shape our future will be essential. 



Nature and scope of the job
 
In this role you will be reporting directly to the General Manager, supported by the Cafe Supervisors and closely working with the Events and back of house teams. 

You will deliver a high-class catering experience to our customers.  You will need to demonstrate the highest levels of commercial knowledge, working to sound margins, profitably with a customer focused and positive attitude in everything you do.  
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You will thrive on getting the best out of your team and maximising commercial opportunities, ensuring the delivery of the service is exceptional.

This is a fast paced, hands on and exciting role where no two days are the same.

Knowledge, skills and abilities 

In this role, you’ll use your effective communication skills and excellent leadership to motivate others. You will fully utilise and develop your team’s skills, and promote a culture of high performance, consistent delivery and diversity and inclusion. 

You will have experience of working on fast- paced environments, being a positive and optimistic person with a genuine passion for people.

 You possess excellent management and communication skills, have a good understanding of financial management, and be able to demonstrate your analytical approach to problem solving. You will have the ability to display a real passion for food and customer service and be financially and commercially astute.

Desirable Criteria 

· Experience working in fast paced environment and delivering corporate events
· Good knowledge of Microsoft Office, IT skills and Epos systems 
· Excellent knowledge of handling budgets and supervising a team
· Previous background in catering in hospitality industry under a managerial role

Who we are looking for

SMITF welcomes applications from disabled applicants, and those from under-represented groups including but not limited to ethnic minorities and LGBTQIA+ communities. 

Why should you apply?

· You want to make a difference to the lives of disadvantaged people whilst working within a vibrant cultural centre of musical and artistic excellence 
· You want be part of a high-performing team focused on achieving positive outcomes
· You want to progress your career and increase your own knowledge and skills in a supportive and compassionate environment
· You want a competitive salary and benefits
· You want to work in a progressive and inclusive environment that celebrates individualism and self-expression every day. 

How to apply

To apply for this post, please email the following to peopleandculture@smitf.org by 05/08/2022

· A supporting statement, explaining why you believe you will excel in this role 
· A CV detailing your relevant achievements including details of two referees, one of whom should be your current or most recent employer 

If you would like to chat about this role, please email Symon Wheelhouse, Head of People & Culture at symon.wheelhouse@smitf.org to arrange a suitable time to speak. 

Interviews will be held as suitable applications are received. SMITF reservices the right to close and appoint to this role within the stated advertising period, and so advises early applications are submitted. 
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