Bar manager

Far’c time Paici as sub contract suPPiier to work for 2 days a week on administration and
management, to work behind the bar as Par’c of the staff for tiPs oniy. E_mp]og assistant bar
staff at arate of $75 Plus share of tiPs fora 7.31 hour session.

Co”aborative, creative, innovative, accountable and decisive. TI’TC duties and responsibilities
revolve around Pianning, sciﬁeciuiing of stag) suPervising and a”ocating the oPerational
activities of the bar. Help ciirect, control and P]an the activities of a bar with any member
group scheduled to host an event. ln the absence of a theme or member group, assume the

’cotai con’crol O]C ti")C bar.

Sci'\cduling and managing staff requirements

Sci‘ieciuling sta]ci:according to the level of demand, after consultation and an initial Perioci be
able to acijust the number of staff for cach event and have backup or be backup whenever
thereisa surge or decline in customer numbers, or the unexpccted absence of staff.
Kesponsibie for makirxg sure staff have Smar’c Ser\/e, know the fire Plan and EAF of the
club. Be able to evaluate staff and ensure tiwcg are i(riowiecigeable about the drinks or the

5P6cialtg drinks of a speciicic occasion or cognizant of speciai rcqucsts.

KcsPonsibic for ]nvcntory Control

Kesponsibic for the inventory of the bar. Tracking and reconciiing all sales of all types of
drinks inciuciing beers, cocktails, wines, SPirits and bevcrages to the bar as well as mixers and
condiments. USing the till to track inventory and taxes, consumption and issue a paper trail.
Determine what inventorg is needed and monitor the movement of inventorg from the store to

the bar. SCi-xeciuiing these tasi<s, needs to be done when the baris not open.
C[ub spccimcic rccluircmcnts

To manage the Paﬁment of referee and Pi’iysioti—ierapist for each match out of the bar or from
the car Pari< donations with the aPProPriate paperworia Take ci-iargc of the car Park

cionations, and allocate to the team co”ecting, for the above Pagments, give to treasurer.



To supplg teams with after match Pitcners for home and away teams accorc{ing to agrecd
schedule. Frovide water, and gator aid for a”Junior teams for sale. Redirect payments for

food and kitchen to the aPProPriate ti”, and nothcg kitchen of the order.

T o sell kit and cquipmcnt when requcsted from behind the bar, to account for the sales in the

till and to identhcy those salesin a seParate reconciliation.
To pay for bar staff from the till with appropria’cc paper work.
Managing the bar for rental events with guest

Consu]’c with renter and arrange for sPecial requests, set the Price of table wines and toast
drinks based on renter requests. Manage the barin Phascs, from ticket and free to cash bar,

[ nsure staging to meet the event environment. (Coordinate outside suPPliers and access.
Managing the bar for events run by the club

Hclp direct, control and Plan the activities of a bar. |n the absence of a theme, assume the

total Con’crol o1c tne bar.

Whénévcr Possib!e meet with the social group managing the uPcoming event and agree on
any specialtg drinks that are Part of the theme, if time Permits arrange for a taste testing

consultation and notncg them of inventory extras as well as Price Points for sPecialtg items.
Ancl make aPProPriate recommendations. Accommodatc where relevant additional theme

based requests. Maintain the rcgu!ar inventorg in addition to sPccialtg items.

Accommodate the small bar requirements of Tnursdag evening, Friday evening and 5unc]a9
afternoons. Fost the times when the bar will be open, the bar does not have to be openon

Monday and Tuesdags unless ]33 specia] arrangement with the club.

Allocating Cleaning T asks
[~ nsure that the baris PerFect]g cleaned. Rcsponsible for scl—lec]uling staff to clean the bar

wash g]asses and other utensils on a continuous basis. Manage the cleanuP of the bar at
cach event Prior to oPening and reasonable table C]earing cluring the event, have floor mops
and sPi” cleanup monitored and managed bg the staff at the event. At close all emPties
should be sorted ]33 type and set for Pick up and return, (Par’c of the event rcconci]iation), all



tables should be cleared and garbage cans cmptic& and put into the outside bins, or recgc]cc{.
Arrange for dePosi’c oxcgarbage and recgding at road on Tuesdag am

Accounting and reconciliation

Book ‘(eePing and aPProPriate reconciliation of cost and expense to income and inventory
each time the baris open for an event. \Work with the treasurer to go t}wrough reconciliations
within 48 hours of an event. Forms and computer program will be Providec{. A safe will be
installed in the office for the bar take after and event.

Week entries

° Dag Onc ~ Wed youth teams bar suPPor’cers and soft drinks
o Dag Two- Thursclags, Pot]uc‘c food with bar, social activity P]armccl bg Plagers
. Dag Thrcc - ]:ridag Pot!uck food bar after ﬂag rugbg
° Dag ]:our~ Saturday am soft drinks, noon open to c]osing either theme night or
rental
L] Dag r;ivc ~ Sundag clean up; soft drinks for tournaments, rentals bar rcquirements or
(rumblers Practice or home games.
o} Entry forreferces Physios
o} Entrg for kit sales
o) Entry for car Park bg team date.
o Entrg for manager Pagment and any staff Pagment,

Facility

[~ nsure the security monitoring system is active and all relevant signage in P]ace. Manage
caPacit9 of the bui]ding, on the license, and co -ordinate with renters or theme groups.
Fermits submitted for excess numbers in aclvance, and mechanism in Place with any group to

review fire Plan, liability insurance and to lower excess capacitg .

Kecommcnd securitg requiremcnts, i a theme club night work with theme team to establish
securit9 needs. | o discerned if event is not going to meet standards and make

recommendations. | Door security needs to be Paid for tl'xrougl'x door entry fee, not out of the

ba r.



Rcsponsibie for the c]osing of the bar according to the law. Liaising with the ]iciuor inspec’corJ
wor‘(ing with the manager of an event for Procuremcnt of any additional Permi’cs for additional

capacity or additional fenced off areas.

Rcsponsibie for being up to date on the current ]icensing laws and that the bar adheres to

them. Attencl the AGBO course in Oshawa .

uPdate certifications as necessary,

V\/ork with the full knowledge that they are the rePresenta’cive of the LRFC and as such can
recluire any visitor or member to conform to the Frovincia] and Federal law and the club }33
laws. To have open access and cxclﬂange of ideas and recommendations with the Board, and

}DC ab]e to CF]CCCJC changes UPOH aPProva!.



