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Fullerians RFC - General Manager 
 
 
Job Specification 
 
Type of role -  Full time, Permanent, 

requirement for some evening & weekend working 
Salary -   £TBC  
Responsible to -  Club Chairman 
 
 
To manage and develop the Clubhouse venue to deliver operating budgets set by the Club’s 
Committee.  This role combines management of the venue facilities with the delivery of 
revenue streams for the Club via events, lettings and some elements of club sponsorship? 
 
Facilities Accountabilities 
 

• Health & Safety & operational governance of all Clubhouse & non-pitch facilities to 
ensure full compliance. 

• Management of cleaning provision to measured KPI’s and budget. 
• Maintenance of the Clubhouse & non-pitch facilities, managing repairs and 

maintenance as required, within agreed timescales. 
• Sourcing & management of all required external contractors to deliver the 

maintenance programme to ensure facilities are safe and well-functioning. 
• Tracking costs to budget. 

 
Venue Management 
 
Delivery of a programme of Club social events, lunches & post-rugby catering & refreshment 
to an agreed schedule: 
 

• Management of the Bar – stock, offer, pricing, profitability, equipment & staff. 
• Delivery of catering offer for members and visitors around agreed fixtures & training 

schedules, resourcing as required. 
• Recruitment, line management and training of team members. 
• Running a programme of Club lunches in agreement with the Club Committee. 
• Developing and running Events to maximize footfall & drive profitability. 
• Maximizing club lettings during unused periods & management of these – both 

members and external (marketing, bookings, hire rates, profitability, delivery). 
 
Business development 
 
To drive additional business growth within the club by;  
 

• developing a network of contacts to attract new clients for lettings. 
• sourcing sponsorship opportunities within existing membership & externally to the 

Club, in conjunction with the Club Development Officer.  
• Sourcing opportunities to develop the Club as a community hub.   

 
Communications 
 

• Using the Club’s website and social channels to publicize and drive footfall to events. 
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• Reporting to and attending Committee meetings as required. 
 
 
Essential requirements 
 

• Proven experience of managing a hospitality venue, including food and beverage 
facilities. 

• Knowledge of health & safety requirements, relating to venue/facilities 
• The ability to work independently and to be self-motivated. 
• Able to demonstrate persistence to deliver projects on a day-to-day. 
• Line management experience – able to resource and lead a flexibly working team.  
• Demonstrable planning & organization skills 
• Physically able to undertake manual handling tasks (such as stacking beer barrels, 

moving furniture & venue equipment, managing refuse bins). 
• Flexible mindset (for example able to cover the bar if required, carry out cleaning and 

basic maintenance tasks, while also able to deal with clients, members, and guests) 
• Able to analyze data to manage profitability & hit targets. 
• Professional attitude 
• Has attention to detail. 
• ICT literate (spreadsheets, till system, payroll/’employee files) 

 
 
Desired (not essential) 
 

• An affinity to Rugby and desire to buy into the whole ethos of the Club. 
• Knowledge of Epos till system or similar 
• Basic DIY skills 
• An understanding of social media to market the venue & communicate to members 

and the wider community. 
 

 
Additional notes: 
 

• The role will involve weekend & evening working, managing events and team 
members. 

• Hybrid working between the Clubhouse and home/other locations as required. 
• Site attendance will be required on most days, so must live within easy reach of the 

Clubhouse. 
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Overview of likely tasks: 
 
Daily 
 

• Respond to any booking enquiries and messages. 
• Deal with any staff requirements. 
• Check in at site to check status of the building and deal with any issues. 
• Manage any post and deliveries. 
• Ensure the site is secure. 

 
Weekly 
 

• Manage any events or lettings in the diary, including set up & invoicing. 
• Check in with Club contacts to confirm weekly schedules. 
• Ensure bar is staffed as required. 
• Review bar stocks & order as required. 
• Ensure beer lines and the bar area are cleaned. 
• Oversee catering operation. 
• Check in to ensure cleaning regime is completed to standard. 
• Deal with any additional internal & external cleaning needs. 
• Manage any maintenance issues. 
• Complete required health & safety monitoring (fire alarms, extinguishers)  
• Ensure refuse bins are moved to collection area & emptied. 
• Manage any invoices. 
• Carry out any Club communication requirements. 

 
Monthly 
 

• Manage staff rotas. 
• Plan for events & lettings, including advertising. 
• Review cleaning needs with provider according to diary events. 
• Ensure staff hours are submitted for payroll. 

 
 
As required/ongoing 
 

• Line management of Bar & Catering teams, including necessary training. 
• Ensure compliance with all Health & Safety standards by managing schedule of 

requirements for the venue. 
• Attend bi-monthly club management meetings. 
• Benchmark and monitor letting rates, bar pricing & food offer. 
• Manage regular letting clients, including pricing. 
• Review supplier effectiveness and costs 
• Develop new letting opportunities 
• Seek opportunity for sponsorship within agreed framework 
• Manage Club infrastructure projects 
• Liaise with Club Committee, coaching and volunteer network to meet membership 

needs and develop the Venue offer. 
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Bar Manager responsibilities if in place: 
 
Staffing 

• Manage the day-to-day running of the bar, ensuring appropriate staffing levels are in place 
to meet the agreed operating hours of the Club. 

• Prepare rotas for the month ahead, ensuring any issues are flagged to the Facilities/Venue 
Manager in a timely fashion.  

• Ensure all staff are adhering to published Bar rules & guidelines, dealing with any issues 
that may arise in liaison with Facilities/Venue Manager 

• Train staff as required in bar operations, till procedures and cellar duties 
 

Bar Operations 
• Ensure bar is clean, hygiene of equipment & glassware is upheld and cleaning materials 

are available as required. 
• Ensure all Bar staff adhere to safe working practices. 

 
Stock management  

• ensuring that the bar is stocked appropriately prior to opening, managing date codes to 
minimize wastage. 

• Ordering wet & dry bar stocks from nominated Brewery & Wholesalers to agreed schedules 
• Ensure necessary consumables and cleaning materials are available for use 

 
Deputize for Facilities/Venue Manager 

• Assist with management of Club and Client events in the absence of the 
Facilities/Venue Manager 

• Act as Duty Manager to agreed schedule to ensure set up and delivery of activities 
and events. 


