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JoB description
	Position Title
	Bar Steward
	Department
	Operational

	Generic Job Title
	Catering Employee
	Segment
	Defence

	Team Band
	N/A
	Location
	TidNBul

	Reports to
	Head Steward  
	Office / Unit name
	


ORGANISATION StRUCTURE



Head of Talent
Job Purpose 
To provide an efficient bar/cellar service for Mess Members and to ensure control of bar stock and takings (cash and chits) during the shift in strict accordance with Company and Mess Procedures.
Operation of full bar service during opening hours ensuring a quick and efficient service to the customer, control of cash and chits, function support, following Company Procedures at all times regarding Quality, Health and Safety and Security.
Accountabilities or “what you have to do” 
· To ensure high standards of personal hygiene and appearance by wearing the appropriate uniform.  Conduct must remain professional at all times.

· To provide a professional service of all wines, spirits, beers and other associated products to the customers using the service ensuring accurate measures.  Waiting time for customers should be kept to a minimum.

· To ensure the bar operation meets the requirements of the Client, as directed by the Mess Manager, and is in line with Company Quality Procedures.  Take responsibility for all stock, cash and chits during shifts ensuring they are controlled at all times.  Quality Procedures appertaining to security must be followed and also those referring to administrational and cash handling procedures.

· To complete consolidation sheets at the end of each shift, identifying cash and chit totals.  The Mess Manager/Bar Manager must be made aware before the next shift if there is a discrepancy.

· To follow the cleaning rota to ensure all bar/cellar furnishings and fittings are kept up to standard with adherence to COSHH guidelines and safe methods of work at all times.

· Clear all dirty glasses, crockery and cutlery, etc from the bar and associated areas.  Keep ashtrays replaced and tables wiped.

· To assist Line Manager/Supervisor with a bar stock-check as required and follow order monitoring procedures in place to ensure replacement orders are made.  If orders are delivered during the shift the delivery must be checked in, following Quality Procedures laid down, and discrepancies/problems identified to the Mess Manager immediately.

· To take part in functions, as required by the Mess Manager, either in the role of Wine Waiter for formal functions or the running temporary of bars.

· To assemble orders for glasses, liquor, minerals, etc which are going out, as directed by Line Supervisor/Mess Manager, ensuring a 1033 or liquor order form is completed, whichever is appropriate.  If receiving goods back in, ensure returned equipment is checked against the 1033 or returned stock is identified on the liquor order sheet so consumption can be charged.

· To carry out cellar duties as directed by the Line Supervisor/Manager to include changing barrels, pipe cleaning, stocking up, etc.

· To report any defective equipment or stock identified on the shift to the appropriate person immediately.

· To continue to develop one’s own skills and knowledge within the position.

Key Performance Indicators (KPIs) or “What it will look like when you are doing the job well”

· Contribution to gross profits and improvements to targets set by Sodexo.
· Improvement in sales.
Skills, Knowledge and Experience

Essential

· Must have a good understanding of numeracy. 
· Must be able to work within a team environment

Contextual or other information

May be required to attend courses within the job role.
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