


	Job Description


	Function:
	Operations

	Position:
	General Manager

	Job Holder:
	

	Start Date:
	

	Immediate Manager:
	General Manager 

	Additional Reporting Line:
	

	Position Location:
	V&A Dundee



	1. Purpose of the Job


	1
	Lead the strategic and operational direction of all Food & Beverage services at V&A Dundee, including Tatha Restaurant, Conferencing & Events, and all public catering.

	2
	Drive commercial performance, operational excellence, and guest satisfaction in alignment with the museum’s cultural values and business objectives.

	3
	Act as the senior on-site representative for F&B, fostering strong relationships with V&A stakeholders, clients, and the local community.

	4
	Ensure compliance, innovation, and sustainability across all aspects of the F&B operation.

	5
	Deliver exceptional standards in food safety, health & safety, and customer service throughout the venue.

	6
	To plan, execute and monitor exceptional Food Safety and Health and Safety standards in all areas of the venue and contract remit

	7
	Maintain unity across the site whilst enabling site individuality which is within the HPL brand, standard and culture
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	Revenue: FY 
	£ tbc
	EBIT growth
	tbc
	Growth Type
	 
	Outsourcing Rate
	 
	Region  Workforce
	 

	
	
	EBIT margin
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	Net income growth
	tbc
	
	
	Outsourcing Growth Rate
	 
	Outsourcing Growth Rate
	 

	
	
	Cash Conversion
	tbc
	
	
	
	
	
	

	Characteristics 
	Financial
	 

	
	Other
	 
	 
	 
	 
	 
	 
	 








3.    Organisation Chart

	4. Context and Main Issues


	1
	Develop and execute the venue’s strategic plan in alignment with regional and national business goals.

	2
	Lead the financial planning process, including budgeting, forecasting, and P&L accountability.

	3
	Identify and deliver new revenue opportunities through innovation, partnerships, and enhanced customer offerings.

	4
	Monitor and improve key performance indicators (KPIs) across all departments.

	5
	Ensure full compliance with statutory and company policies, including Health & Safety, Food Safety, and Licensing.

	















5. Main Assignments


	1
	Oversee all operational functions including Food & Beverage, Events and Health & Safety.

	2
	Ensure the venue is consistently presented to the highest standards for all events.

	3
	Champion continuous improvement in service delivery, quality assurance, and guest experience.

	4
	Lead, inspire, and develop a high-performing on-site team, fostering a culture of accountability, collaboration, and excellence.

	5
	Oversee recruitment, training, and succession planning to build capability and resilience.

	6
	Promote employee engagement and wellbeing through inclusive leadership and recognition.

	7
	Act as the primary liaison with V&A stakeholders, clients, and suppliers.

	8
	Represent the venue at senior-level meetings, industry forums, and community events.

	9
	Ensure contractual obligations are met and exceeded, maintaining strong client satisfaction and retention.

	10
	Ensure full compliance with statutory and company policies including Health & Safety, Food Safety, Licensing, HACCP, and COSHH

	11
	Manage financial performance including budgeting, forecasting, cost control, stock management, and post-event analysis.

	12
	Deliver key performance indicators, objectives, and targets for all events and conference operations.

	
6. Accountabilities


	1
	Achievement of financial targets including revenue growth and profitability.

	2
	Delivery of exceptional customer satisfaction and service excellence.

	3
	Compliance with all legal, regulatory, and company standards.

	4
	Development and retention of a high-performing team.

	5
	Strategic alignment with V&A and regional business objectives.

	
7. Person Specification

Essential 

	1
	Proven experience in senior hospitality or venue management roles.

	2
	Strong commercial acumen with full P&L responsibility.

	3
	Exceptional leadership and people management skills.

	4
	Excellent stakeholder engagement and communication abilities.

	5
	Demonstrated ability to drive innovation and continuous improvement.



Desirable
	1
	Experience in cultural or visitor attraction environments.

	2
	Understanding of event design, costing, and operational logistics.

	3
	Track record of delivering growth through strategic partnerships.

	







8. Competencies


	

	
	Strategic Thinking & Execution
	
	Operational Excellence

	
	Leadership & People Development
	
	Innovation & Change Management

	
	Commercial & Financial Acumen
	
	Stakeholder & Client Relationship Management

	
	Operational Excellence
	
	




General Manager


Regional Operations Manager


Head Chef


Event Sales Executive


Assistant Manager
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