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JOB DESCRIPTION 

DATE: 

 

June 2019  

JOB TITLE: 

 

The Other Gin Palace – Bar Manager 

ABOUT US: 

 
Taking up its own special position within the LW Theatres family, The Other 

Palace is a lively, inventive place; one where bold new ideas are explored, 

imaginations fired, and the talents of our next-generation of theatre-makers 

are encouraged, nurtured and celebrated. 

 

With the vision of Andrew Lloyd Webber at its heart, The Other Palace has 

become an exciting, creative hub for both the aspiring and the 

accomplished. A destination for everyone from artists and audiences to 

writers and producers. 

 

The unique experience our venue offers is one we love to share. So, as well 

as extending an open invitation to a home for original theatrical 

performances, we’ve also thrown open our doors and laid on award-winning 

food and drink to warmly welcome everyone. 

 

With its lively atmosphere and comfortable surroundings, The Other Gin 

Palace is a stimulating place to meet friends, family or colleagues for coffee 

or cocktails. Even to enjoy a gin, of course. 
 

 

ROLES & RESPONSIBILITIES 

 

Customer: 

• The Bar Manager is accountable for consistently staging the extraordinary and ensuring 

The Other Gin Place team put our customers at the heart of everything we do.   

• The Bar Manager is responsible for delivering the highest standards of bar tendering 

service and table service. 

• The Bar Manager is accountable for product quality, presentation and standards 

throughout service. 

• The ‘look and feel’ of our bar is very important; the Bar Manager (in collaboration with 

LW’s Property team) will ensure exemplary standards are maintained and appropriate 

regimes are in place.   

• The Bar Manager will work collaboratively with LW’s Marketing Director and their teams 

to promote The Other Gin Palace and continually grow the number of customer visits. 

Content: 

• The Bar Manager will work collaboratively with LW’s Head of Retail Operations to create 

and consistently refresh an innovative drinks menu and food menu. 
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• The Other Palace is a destination venue.  The Bar Manager will curate The Other Gin 

Palace’s role and position within the destination venue’s activities and membership 

scheme.  

• The Bar Manager will collaborate with LW’s VIP and hospitality team to create VIP, 

hospitality and other upsell packages. 

• The Other Gin Palace will host special events and parties under the leadership of the 

Bar Manager. 

 
Commercial 

• The Bar Manager is responsible for ensuring The Other Gin Palace delivers the 

commercial targets set by LW. 

• The Bar Manager will have full P&L accountability for The Other Gin Palace. 

• The Bar Manager will work collaboratively with LW’s Head of Retail Operations to 

examine and scrutinise the commercial performance of The Other Gin Palace to 

continually improve its performance. 

• The Bar Manager is responsible for consumable and non-consumable stocks and 

equipment.  This includes stock taking, ordering, stock levels, equipment maintenance 

and replacement. 

 

Culture 
 

• The Other Palace has a small but highly effective management team; the Bar Manager 

will contribute to the overall successful operation of the destination venue by working 

closely and collaboratively with the venue management, programming and technical 

teams and will ensure The Other Gin Palace is fully integrated into the overall operation 

of the destination venue with any competing demands harmoniously managed. 

• The Bar Manager will create an environment in which the bar team can thrive.  The Bar 

Manager is responsible for line managing the bar team (currently 2 bar supervisors, 5 

employees and casual staff) this includes their recruitment, selection, training and 

development. 

• The Bar Manager is responsible for the accurate and correct implementation of LW’s HR 

policies and arrangements in respect of the bar team including the accurate processing 

of the weekly payroll. 

• The Bar Manager will arrange the bar teams calls to work, always considering 

forecasted customer visits, theatrical production scheduling, special events and the 

profile of each event.  

• In collaboration with LW’s Head of Retail Operations, the Bar Manager will devise the 

periodic use of targeted staff incentive schemes. 

• In collaboration with LW’s Head of Retail Operations, the Bar Manager will conduct 

competitor benchmarking exercises. 

 

Compliance 

• The Bar Manager will ensure the correct and effective use of the EPOS system. 

• The Bar Manager will ensure the highest levels of cleanliness and hygiene are 
consistently maintained through the correct application of LW’s and The Other Palace’s 
management arrangements. 

• The Bar Manager will fully contribute to and practically apply LW’s Health and Safety 
Policy, Security Strategy, Fair Access Policy, Customer Charter and other applicable 
management arrangements, policies and procedures.  
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PERSON SPECIFICATION 

Essential Knowledge, Skills & Abilities 

• Substantial experience in a management position and a proven track record of working 
in or establishing a successful destination bar. 

• Competent working knowledge of alcoholic and non-alcoholic beverages with expertise 
in a variety of gins and cocktails. 

• A passion and knowledge of drinks and the creation of cocktails.  

• Personal license holder, or willingness to become a license holder 

• Experience of managing and motivating a team to maximise sales and service 
opportunities. 

 

Desirable Knowledge, Skills & Abilities 

• Solid working knowledge of premises licensing arrangements 

• Understanding of Health and Safety, RIDDOR, COSHH, HACCP, food hygiene and fire 
safety.  

• A level 3 food hygiene qualification  

 

Other 

• An efficient and flexible approach; priorities workload to meet targets and deadlines. 

• Able to manage multiple priorities and adapts quickly to changing requirements. 

• Works calmly under pressure. 

• Enjoys variety in their work and willing to undertake a wide range of tasks as required. 

• Commercially and strategically focused.   

• Takes a positive and measured approach to overcoming challenges.  

• Works collaboratively with others in order to create a harmonious, positive working 
environment. 

• Proficient use of IT, particularly Microsoft Office programmes. 


