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Job Description  
 

Post:      Foodservice Manager, St Martin-in-the-Fields Ltd 

Location:     Central London 

Salary:    Competitive 

Reports to:     Chief Executive Officer 

  

Context  

St Martin-in-the-Fields (St Martin’s) is more than a place of worship, it is also a place of nourishment and music, a 
place to meet, above all St Martin’s is a creative place, a place where ideas form and grow.    

Our vision is to go far beyond simply generating the necessary levels of profit, it is to visibly embody the things the 
whole community aspires to – rehabilitation, empowerment, ecological alignment, health and social justice – while 
broadening our customer base. We want St Martin’s to be not just an iconic venue but an iconic institution drawing 
customers to enjoy its products and ambience, but also admirers seeking to replicate it across the world: a beacon of 
‘fully alive’ business that makes it a destination in its own right.  

Building on existing experience and a global reputation for hospitality, we want St Martin’s to excel as a foodservice, 
events (music, arts, social and meeting space) and retail experience that is the pride and focus of the whole 
community, and once again attracts visitors from far and wide. 

In 1987 St Martin’s formed its own trading company (SMITFL) to support the work of the church and grew its 
business through the Café in the Crypt, the Café in the Courtyard and through events.  In 2019 over £3m food, drink 
and events revenue was achieved from more than 450,000 customers.  Over 40 (FTE) staff were directly employed by 
St Martin’s in both front of house and back of house roles, with London Living Wage as a starting rate of pay. 

The team and the profit generated from the thriving trading company, which also included retail and concerts, 
provided significant support to the church for many years.  The impact of the pandemic on the business has been 
devastating with income ceased and only a very small team retained to help rebuild when we are permitted to trade 
again. 

Overall Purpose 

The Foodservice Manager is a key figure in the life of St Martin’s, as follows:  

- Developing a fresh, imaginative food and drink offer that appeals to a new generation of customers to St 
Martin’s whilst ensuring that we are still serving the needs of our regular, generally older, customers  

- Developing an extension to our offer through a retail range of food and drink products 
- Agree and achieve ambitious targets 
- Providing an offer that works hand in hand with our desire to be responsible stewards of the earth – reviewing 

food miles and monitoring our carbon footprint 
- Working with like-minded external partners to help develop and deliver our vision 
- Providing a place of learning and development for our team 
- Developing our marketing and in particular social media engagement – we know people eat with their eyes – we 

want them to know what they are missing out on! 

 



Food and drink 

With advice and support of CEO, other members of St Martin’s team plus external partners, lead on the 
redevelopment and operational implementation of the new food and drink offer at St Martin’s, for our new and 
existing customers 

Key accountabilities: 

• Ensuring a refreshed, socially conscious foodservice is delivered efficiently, consistently and to an exceptional 
standard, while broadening the appeal to eat and drink at St Martin’s at every opportunity – café visitors, 
concert goers, congregation, retail shoppers and visitors (passing trade and pre booked)  

• Nurture relationships with external partners for food and drink offer, and best catering options for booked 
events ensuring external partners meet or exceed St Martin’s social conscious/vision 

• With Operations Manager ensure seamless delivery to booked events 

• Produces the business plan and budgets for foodservice within SMITFL, monitors and manages delivery 

• Setting ambitious targets in terms of generated income and food offer but operates within agreed financial 
parameters and rigorously monitors income and expenditure 

Events and cross site  

Working with the Operations Manager, external caterers where appropriate to ensure food and drink service meets 
the expectations of service required  

Key accountabilities: 

• Working with the CEO capitalising on the spaces and services on offer to create a thriving food offer  

• Delivering the re-imagined offer in all locations at St Martin’s 

• Setting ambitious targets in terms of generated income and foodservice offer reach but operates within 
agreed financial parameters and rigorously monitors income and expenditure 

• Achieve compliance with statutory regulations for food service and licensed premises 

• Ensuring full alignment of the offer with the ethos, values and ongoing activities of the rest of St Martin’s, 
e.g., our ever-open door welcome to all, sustainability, education, London Living Wage employer 

Management 

• Communicating effectively with all parts of St Martin’s, ensuring alignment and integration with St Martin’s 
whole-site mission and strategic plans 

• Working consistently and effectively with marketing to ensure maximum impact, reach and financial return 

• Attending Board and Senior Management team meetings as required 

• Producing the business plan and budgets for food and drink, including an advance schedule of activity, an 
annual budget and cash flow 

• Supported by SMITFL’s Finance team, monitor and account for resources and expenditure 

• Monitoring and managing staff and ensure they are equipped to deliver their roles and responsibilities. 

• Ensuring that St Martin’s workplace policies are followed and implemented. 

• Representing St Martin’s externally and acting as ambassador in terms that are consistent with St Martin’s 
mission and ethos 

 

 

 

 



Person specification: Foodservice Manager 

  

  Essential  Desirable  

Education & qualifications  • 10 years’ + experience leading and 

developing a foodservice team 

• Supervising Food Safety Level 3 

• HACCP and COSHH trained  

• Premises Licence holder 

• Fire safety 

• Formal hospitality or 

business management 

qualifications 

• First Aider at Work 

Experience & job  

knowledge  

 

• An experienced manager having operated 

at a senior level within an equivalent 

foodservice establishment  

• Good working knowledge of London 

foodservice scene, to include: 

- EPOS systems and IT literate 

- Procurement 

- Working with contractors 

• Experience of line-management, training 
and collaborative working  

• A proven track record of 

negotiating and contracting 

• Worked with or on social 

enterprise projects 

 

Job related skills / 

competencies  

• Well-networked across the foodservice 

industry 

• Good at developing efficient, effective and 

reliable internal monitoring and reporting 

systems. 

• Excellent written and spoken interpersonal 

skills  

• Delivering training, individually and in 

groups 

 

Personal attributes  • Evidence that they will lead with authority, 

manage with sensitivity 

• A good communicator – someone who 

invests in working relationships and keeps 

communication channels open and active 

• Confident financially with experience of 

developing and monitoring budgets, and of 

commercial performance reporting 

• Good motivation skills 

• Adaptable 

 

Additional relevant criteria • Cross entity team player at a senior 

leadership level 

• Commitment to wholeheartedly endorse 

and embrace the ethos and mission of St 

Martin's and to live this out in all elements 

of the role 
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