
 

 

 
 
 
 
 
 

Job Description 
 
Job title: Deputy Food, Beverage and Events manager 
 
Department: Godolphin Arms  
 
Line management responsibilities: Senior Supervisors and all FOH staff 
 
Reports to: Food and Beverage Manager 
 
Pay and benefits: £22,000- £25,000  
 

Principal purpose of role  To work closely with the Food and Beverage 
Manager and to take responsibility for the 
operational management of the Godolphin 
Arms when the Food and Beverage Manager 
isn’t on duty 

 Lead and line manage on a daily basis the 
whole of Front of House team(consisting of 
circa7 regular positions plus additional 
waiting staff) to provide an effective, 
professional and co-ordinated service to 
external and internal customers 

 Responsible for the delivery of the Godolphin 
Arms Food Philosophy to provide Local, 
Seasonal and Sustainable food at all times 
which reflect the distinctiveness and the 
richness of the surrounding coast and 
countryside.  

 Manage and organise the whole Event process 
from the planning stage, to running the actual 
day and the post event evaluation. 

 Contribute to the financial success of the 
Godolphin Arms by achieving set income 
targets for the Event budget 

 Respect and elicit through example the 
behavioural standards expected within the 
Godolphin Arms  
  
 

Area of responsibility/tasks  Through delegation and example, encourage a 
one team culture while emphasising the 
importance of individual initiative, 
responsibility and accountability.    

 Lead on the ongoing recruitment, induction, 
training, motivation, coaching and pastoral 



 

 

care to ensure the Front of House team is a 
high preforming team. 

 To be responsible for reviewing the planning 
of shifts and rotas for the for the Front of 
House team as prepared by one of the Senior 
Supervisors to manage issues arising from 
this and alongside the Food and Beverage 
Manager to manage and monitor Front of 
House payroll costs. 

 Along with the Food and Beverage manager 
through annual appraisals ensure all line 
manager reports meet and exceed all set 
performance objectives. 

 Communicate effectively and openly with the 
Food and Beverage manager, catering team 
and all other departments to ensure that 
information is disseminated and feedback 
received. 

 
Food and drink offer 
 

 Champion and promote the Godolphin Arms 
food philosophy and have a detailed knowledge 
of the Godolphin Arms suppliers and food 
traceability  

 Liaise with the Head chef daily to discuss the 
specials menu and daily promotions to 
disseminate information to the Front of 
House staff. 

 Along with the Food and Beverage manager 
review procurement of all food and beverage 
purchasing 

 Have a detailed knowledge of food 
production, recipes, balance of flavours and 
nuances contained in a recipe. 

 Confidently discuss the menu items with our 
customers and make wine recommendations 

 Have a comprehensive knowledge of 
allergens, special dietary requirements and 
confidently discuss with our customers  

 
 
Event Management  
 

 Liaise with clients to find out their exact event 
requirements 

 Produce a detailed events package to include 
timelines, venues, suppliers, legal obligations, 
staffing, budgets, terms and conditions. 

 Liaise with the Head chef to produce costed 
function menus for individual client events 
and budgets 

 Work alongside the St Aubyn Estate 
marketing team to publicise and promote all 
Godolphin Arms events 



 

 

 Be proactive when handling all client 
enquiries and have the ability to be reactive 
on the day  

 Liaise with all Front of House staff and give 
full staff briefings. 

 Organise facilities for all car parking, traffic 
control and first aid 

 Work all events or arrange managerial cover if 
unable to work the shift. 

 Oversee the dismantling and removal of the 
event and clear the area ready for the core 
catering operation to recommence 

 Produce post-event evaluation to inform 
clients of future events 

 Research opportunities for new clients and 
events and create an electronic data base of all 
new and existing clients.  

 
 
 
General 
 

 The deputy food, beverage and events 
manager will regularly undertake the role of 
duty manager and in the absence of the Food 
and Beverage manger will be responsible for 
the operational management of the Godolphin 
Arms. The post holder will be expected to use 
their best judgment to make all necessary 
decisions to ensure that the visitor experience 
is never compromised. 

 
 
 
 

Customer service 
 

 Work closely with all employees within St 
Aubyn Estates to ensure a 360 degree 
approach to enhancing the visitor experience 

 Develop a culture of celebrating food 
excellence within the front of house team 

 Be smart, polite and helpful at all times 

 Be aware of all the activities offered on the 
Mount also the Mount Haven and the St 
Aubyn Estates holiday cottages.  

 Lead the team to proactively manage queues 
and customer comfort during busy periods. 

 Regularly go the extra mile and exceed our 
customers’ expectations through customer 
engagement  
 

 

Fire, Security, Health and 
Safety 

 

 Lead on food safety procedures for the 
Godolphin Arms and Events 

 Ensure the safe use of all machinery and 
equipment to minimise any risk or injury 



 

 

 Ensure the security of cash handling and 
other assets at all times. 

 Follow safe working practices. 

 Be aware of emergency and first aid 
procedures. 

 Be vigilant for hazards and report them. 

 Attend all necessary training courses. 
 
 

Communication 
 

 To cascade all information to the team at 
management meetings 

 Engage with the St Aubyn Estates social 
media outlets 

Vision and values 
 

 Understand and demonstrate the behaviours 
that underpin our values. 

 Be aware of the role of you and your team in 
achieving our vision and objectives. 

 
 

Other The Deputy Food, Beverage and Events manager may 
be required to undertake other reasonable duties 
within the remit of this appointment. 
All employees are expected to work within the terms 
of their contract of employment and adhere to the St 
Aubyn Estate policies and the values and behaviours. 
 
 
 

 
 


