
 
 

 
JOB DESCRIPTION: Food and Beverage Manager 

 
Responsible to: Operations Director 

Responsible for: Café team 
Salary range: £25,000 plus potential for performance related bonus. 
Hours: 40 hours per week worked over 7 days including some weekends. 

Contract start date: June 2017 Temp to March 18 
Based at Sanderling Building, Bird Hall Lane, Cheadle Heath, Stockport with regular 

travel to café sites in Stockport (Etherow Park, Vernon Park and Town Centre) and 
Oldham (Alexandra Park)  
 

 
Main purpose of the Job: 
 

The Food and Beverage Manager is responsible for managing and leading all F&B operations 
across Pure Innovations café locations, forecasting, planning and managing orders, staff and 

finance in order to maximise sales and revenue through customer satisfaction and employee 
and client engagement.  
 

 
Key Areas of responsibility 

 

1. Manage all F&B and day-to-day operations within budget and to the highest 
standards; quality, presentation and service. 

2. Develop, implement and monitor internal controls for the food and beverage 
department to set and manage product and service standards. 

3. Organise and coordinate operations  to ensure efficiency within the F&B 
department. 

4. Ensure supplies and equipment are adequate, of good quality and in sufficient 

quantity. 
5. Review and prepare reports for senior management in an accurate and timely 

fashion. 

6. Develop exceptional menus that champion provenance, inspire consumers and the 
café team,  are financially viable and epitomise Pure Innovations values. 

7. Develop dishes and recipes that can be delivered consistently by catering staff and 
clients, working with support teams to develop training and guidance where 
necessary e.g. food preparation techniques, cooking methods etc. 

8. Forecasting sales, purchasing and stock management ensuring appropriate levels 
of food and non-food is available to the café teams in line with good financial 

management. 
9. Responsible for compliance with regulations such as health and safety, food safety, 

licensing, trading standards etc 

10. Ensure all kitchen and eating areas are organised, clean and well maintained. 
11. Develop and maintain a Quality Management System from goods-in to goods-out 

through specifications and training. 
12. Operate under all guidelines, policies, standards and constraints as set out by the 

Executive team, Pure Innovations. 

13. Manage performance and conduct through audits, spot checks and customer 
satisfaction surveys. 



14. Track operational performance and take corrective action.  
15. Marketing, communications and promotions of cafés using digital media, tying into 

local events and groups. 

 
Team management 

16. Ability to inspire and motivate the café team to achieve targets, providing leadership 
and guidance to all team members. 

17. Ensure food and beverage operations are properly staffed with trained, competent 

individuals.  
18. Responsibility for delivering and coordinating staff inductions and mandatory food 

hygiene training to ensure workers meet the requirements for the job and are 
equipped to provide excellent levels of food and beverage production and customer 
service. 

19. Responsible for and committed to staff development, facilitating a rich, professional 
food service environment which offers a stimulating and rewarding client 

experience. 
20. Supervise and evaluate staff and ensure HR policies are adhered to. Conduct staff 

appraisals and reviews.  

21. Hire suitably qualified or experienced personnel according to agreed standards. 
Develop job descriptions and person specifications, writing and placing job adverts. 

22. Ensure staff are well-presented, adhere to good hygiene standards and are wearing 
appropriate attire. 

 
Customer service 

23.  To develop and implement action plans to ensure that the highest levels of 

customer service are maintained in line with departmental KPIs and customer 
service standards. 

24. To respond to customer feedback to ensure service recovery through clear direction 

to supervisors. 
25. To train and empower café staff to resolve customer complaints with the least 

amount of inconvenience. 
 

Financial management 

26. Manage the food and beverage budget 
27. Develop where necessary Key Performance Indicators to support teams and 

management with goal setting. 
28. Maintain accurate accounting and review of P&L accounts to ensure KPIs are met 
29. Ensure proper cash management controls are followed by all café staff members 

30. Assume responsibility of budgeting and monitoring expenses. 
 

Policies and Procedures 

31.  Develop, maintain and review policies and procedures such as opening and closing 
procedures, health and safety, front of house cleanliness and food safety 

management. 
32. Implement strict stock controls and records to ensure food and beverage rotation 

and minimise waste through effective management. 
33. Implement and monitor payroll policies, procedures and controls with an emphasis 

on balancing employee costs with staff retention and job satisfaction. 

 
Compliance 

34.  Provide confidence in management through adherence to regulations and quality 
standards. Developing new training or processes to ensure compliance and best 
practice. Maintain accurate and consistent records and administration systems to 

provide assurance.  
 



General Requirements 

35. Champion and uphold Pure Innovations Values and Behaviours. 
36. Comply with and promote Pure Innovations Equality and Diversity policy, embracing 

through personal example open commitment and clear action that diversity is 
positively valued across the organisation. 

37. To be available to attend team meetings, one to one’s  and relevant training when 
requested to do so. 

38. Safeguarding - be willing to raise any concerns with regard to client abuse, mistreatment 

and the management of risk in line with the Safeguarding policies of Pure Innovations and 

our partner agencies.  

39. Any other duties commensurate with the post.  
 

 
 

 
 

 



 

 


