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Job Description: Sodexo Live!
	Function:
	Account Management

	Position:  
	Catering Services Director – Newcastle United FC

	Job holder:
	Vacant

	Date (in job since):
	

	Immediate manager 
(N+1 Job title and name):
	Account Director – North Region. Chris Reed

	Additional reporting line to:
	

	Position location:
	St James Park, Newcastle

	

	1.  Purpose of the Job 

	The Catering Services Director provides strategic, commercial and operational leadership for all catering and hospitality services delivered by Sodexo Live! at Newcastle United FC.
The role has overall responsibility for catering operations at St James' Park, Newcastle United Men's Training Ground, Academy and Women's Training Ground. This includes matchday and non-matchday food and beverage operations, retail catering, hospitality, bars, restaurants, conferences, events and player-performance catering.
Working in partnership with Newcastle United FC, the role develops and delivers the catering strategy, ensuring exceptional food quality, service and customer experience while achieving financial, operational and contractual objectives.
The role requires a visible and inspiring leader capable of managing a complex multi-site operation, balancing commercial performance with operational excellence, compliance, people development and outstanding guest and player experiences.

	











	2. 	Dimensions 

	
	The Catering Services Director has overall responsibility for a significant, high-profile, multi-site catering and hospitality operation.
Annual Sales: £16 million (NUFC costs)
Operational locations include:
• St James' Park
• Newcastle United Men's Training Ground
• Newcastle United Academy
• Newcastle United Women's Training Ground
Services include:
• Matchday catering, public retail catering, bars and beverage operations
• Premium hospitality, restaurants and premium experiences
• Conferences, meetings, events, concerts and major events
• Non-matchday catering
• Men's First Team, Academy, women's football, player, performance and staff catering
The role leads a large permanent and casual workforce, managing significant fluctuations in demand across football fixtures, concerts, events, conferences and daily football performance operations.
The position carries significant responsibility for revenue generation, P&L performance, labour productivity, cost control, customer experience, client satisfaction, compliance and contract performance.
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	3. 	Organization chart 

	

[image: ]













	4.  Context and main issues 

	The role operates within a high-profile, fast-paced professional sports environment, managing multiple locations, service lines and stakeholder groups.
Key challenges include:
• Delivering budgets, forecasts and agreed KPIs across all business areas.
• Managing fluctuating demand from football fixtures, concerts, events and daily football operations.
• Balancing commercial performance with exceptional guest, supporter and player experiences.
• Leading a large and diverse workforce while maintaining productivity and engagement.
• Maintaining high standards of food quality, hospitality and service delivery.
• Supporting the differing needs of public catering, premium hospitality and elite athlete catering.
• Working closely with football, nutrition, medical and performance teams to support player wellbeing and performance.
• Controlling food, labour and operating costs without compromising quality.
• Identifying revenue growth opportunities across matchday, hospitality and events.
• Building trusted relationships with Newcastle United FC and key stakeholders.
• Managing operational, contractual and commercial risks effectively.
• Ensuring compliance with Health & Safety, Food Safety, allergen, licensing and contractual requirements.
• Driving innovation and continuous improvement while maintaining operational stability.
• Developing talent, succession plans and employee engagement.
• Maintaining strong audit, governance and compliance standards.
• Protecting and enhancing the reputation of both Newcastle United FC and Sodexo Live!.




















	5.  Main assignments 

	Strategic & Operational Leadership
• Provide overall leadership for Sodexo Live! operations at Newcastle United FC.
• Lead the onsite management team to deliver operational excellence across all locations.
• Develop and implement the account strategy with Newcastle United FC and Sodexo Live!.
• Maintain a clear business plan aligned to client and company objectives.
• Drive innovation, change and continuous improvement across the operation.
• Ensure services evolve to meet changing customer expectations and market trends.

Commercial & Financial Management
• Deliver agreed revenue, profit and KPI targets.
• Maintain accountability for account P&L performance, budgets and forecasts.
• Control food, beverage, labour and operating costs.
• Ensure procurement and supplier strategies deliver value and quality.
• Identify opportunities to grow revenue, improve margins and increase profitability.
• Maintain robust financial governance and purchasing controls.

Client Relationship Management
• Act as the senior operational and commercial contact for Newcastle United FC.
• Build trusted relationships with key stakeholders across the Club.
• Ensure contractual commitments and client expectations are consistently met.
• Lead regular performance reviews and business planning discussions.
• Support client retention, satisfaction and future growth opportunities.

Customer Experience
• Deliver consistently high standards of food, service and hospitality.
• Use customer insight and operational data to improve performance.
• Ensure supporter, guest, player and employee experience remains central to decision-making.
• Develop innovative propositions that enhance the Newcastle United experience.

Stadia, Hospitality & Events
• Provide strategic oversight of all catering and hospitality operations at St James' Park.
• Ensure operational excellence across matchdays, concerts, major events and non-matchday business.
• Oversee retail catering, premium hospitality, restaurants, bars and events operations.
• Support revenue growth through conferences, meetings and event activity.
• Maximise commercial opportunities across the stadium estate.

Training Ground & Football Catering
• Oversee catering services at the Men's Training Ground, Academy and Women's Training Ground.
• Ensure catering supports player performance, recovery and wellbeing.
• Work collaboratively with football, nutrition, performance and medical teams.
• Maintain high standards of food quality, nutrition, service, food safety and allergen management.
• Ensure consistent standards across all Newcastle United locations.

People & Leadership
• Lead, motivate and develop a high-performing team.
• Establish clear objectives, accountability and performance expectations.
• Drive recruitment, training, succession planning and talent development.
• Foster an inclusive culture where colleagues feel valued and empowered.
• Improve employee engagement, retention and performance.

Safety, Compliance & Governance
• Maintain accountability for Health & Safety, Food Safety and regulatory compliance.
• Ensure compliance with licensing, contractual and company requirements.
• Maintain effective cash, stock and risk controls.
• Ensure successful audit outcomes and continuous improvement plans.
• Promote and embed a strong Zero Harm culture.

Innovation & Continuous Improvement
• Drive innovation, efficiency and service improvements.
• Use data and technology to enhance customer experience and business performance.
• Benchmark against industry-leading hospitality, sports and events operations.
• Implement best practice and pursue external recognition where appropriate.




	6.  Accountabilities 

	1. Commercial & Financial Performance
Deliver agreed revenue, profitability, productivity and KPI targets through effective financial management, governance and growth of the Newcastle United account.
2. Client Relationship & Retention
Maintain a strong, trusted partnership with Newcastle United FC that drives client satisfaction, retention and long-term business development.
3. Customer, Guest & Player Experience
Deliver exceptional food quality, service standards and hospitality experiences across all Newcastle United locations.
4. People & Culture
Build a highly engaged, diverse and high-performing team through effective leadership, development, succession planning and accountability.
5. Safe, Compliant & Operationally Excellent Business
Ensure all operations are delivered safely, legally and in accordance with contractual, operational and governance requirements.

	








	7.  Person Specification 

	Essential Experience
• Senior leadership experience within large hospitality, catering, sports, leisure or live-events environments.
• Proven experience leading complex multi-site operations.
• Significant experience in retail catering and premium hospitality.
• Strong P&L management and commercial experience.
• Experience leading large and diverse teams.
• Proven ability to manage senior client and stakeholder relationships.
• Experience delivering business plans, change programmes and continuous improvement initiatives.
• Strong understanding of food safety, Health & Safety, allergen management and licensing requirements.
• Experience within a high-profile customer-facing operation.
• Experience in professional sport or stadia environments desirable.

Skills & Competencies
• Strong commercial, financial and strategic planning capability.
• Excellent leadership, communication and stakeholder management skills.
• Strong operational knowledge of multi-site, multi-service environments.
• Ability to manage competing priorities and make sound decisions.
• Strong analytical and problem-solving skills.
• Customer-focused with a commitment to service excellence.
• Skilled at influencing and negotiating with senior stakeholders.
• Resilient, adaptable and results-driven.
• Innovative mindset with awareness of hospitality and consumer trends.
• High levels of integrity, accountability and professionalism.
• Passion for outstanding food, hospitality and customer experiences.
• Commitment to safety, inclusion, diversity and employee wellbeing.



	8.  Management Approval – To be completed by document owner

		Version
	2
	Date
	

	Document Owner
	






	9.  Employee Approval – To be completed by employee

		Employee Name
	
	Date
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