Food & Beverage Manager
 Location: The Witham, Barnard Castle
 Salary: £28,000 – £31,000 per annum (depending on experience) 
Contract Type: Full-time, Permanent Hours: 37.5 hours per week, including evenings and weekends as required

 About The Witham
 The Witham is a vibrant arts and cultural centre in the heart of Barnard Castle, hosting a diverse programme of music, theatre, film, exhibitions, and community events. We are a hub for creativity and connection, supporting local artists and enriching the lives of residents and visitors alike.
 The Role 
We are seeking an experienced and dynamic Food & Beverages Manager to oversee the day-to-day running and strategic development of our café bar and hospitality offering. This is a key role that blends hands-on service with commercial thinking, helping to grow income through excellent customer experience, events catering, and imaginative food and drink provision.
 You will lead and train a small team, shape menus in line with our brand, manage suppliers and stock, and ensure high standards of service, hygiene, and presentation across the venue.
 This is a fantastic opportunity to work in a creative environment and make your mark on a valued community asset.

 Key Responsibilities 
· Manage all aspects of the café bar and event catering operations
· Produce rotas monthly for the café and bar in line with events and ticket sales
· Lead, train, and motivate the F&B team to deliver exceptional service
· Develop and deliver appealing menus with a focus on local produce and sustainability 
· Maintain full compliance with health and safety, food hygiene, and licensing regulations 
· Control budgets, monitor stock, and ensure cost-effective purchasing
· Liaise with the wider Witham team to support events, performances, and private hires
· Promote the café bar as a destination within the community and online.
· Monitor customer feedback and implement continuous improvements 
· Report to the Centre Director on performance monthly.

        Essential
·  Proven experience in food and beverage management or hospitality leadership
·  Excellent organisational and people management skills 
· A passion for delivering and training others outstanding customer service 
·  Strong financial and stock control experience 
· Flexibility to work evenings and weekends when required
· Food Hygiene Level 3 (or willingness to obtain) 

Desirable
· Experience in an arts, heritage, or community venue 
·  A flair for creative menu development and presentation 
· Personal Licence holder (or willingness to gain)
· Knowledge of local food producers and ethical sourcing practices 

What We Offer 
· Salary of £28,000 – £31,000 per annum depending on experience 
·  28 days annual leave including bank holidays 
·  A supportive, friendly team in a beautiful heritage venue
·  Opportunities for professional development and training 
· The chance to play a key role in a growing cultural venue.
· Pension package

 How to Apply
 Please send your CV (max 2 pages) and a covering letter (max 1 page) outlining your suitability for the role to info@thewitham.org.uk with the subject line “Food and Beverage Manager Application – FAO – Amy Hughes”.
If you would like to discuss the position ahead of applying, please email requesting this and we will arrange a call on either 27th or 28th August to answer any questions,
 Closing Date: 10/09/2025
 Interview Date: 15-17th September 2025
 Start Date: As soon as possible
