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INTRODUCTION 
 
An architectural and technological wonder for its time, Hackney Empire was built in 1901 by Frank 
Matcham, architect for the London Coliseum and the London Palladium as well as several UK regional 
theatres.  Situated in the heart of London’s East End, Hackney Empire is an iconic London landmark, 
which has adopted many guises - music hall, TV studio, bingo hall, stand-up comedy venue. 
 
A Grade II* listed building with 1,300 seats, Hackney Empire is one of the largest venues in London 
which, throughout its history, has always been a “people’s palace”, a confluence of the arts and 
popular culture.  It is now an exceptional variety theatre for the 21st century that embraces a local 
and global community of artists and audiences. 
 
Hackney Empire’s pioneering work with young people and its communities are at the heart of its 
mission. We encourage, support and enable new creatives, artists and audiences, while preserving our 
legacy of exceptional variety, working with others to create extraordinary, relevant, inspirational and 
transformative experiences 
 
This is an exciting time for Hackney Empire and as we move forward, we will remain committed to 
excellence, inclusion and diversity, and will develop a range of new and dynamic partnerships and 
collaborations to enhance our offer.  We will push our boundaries and explore new and challenging 
forms and ideas.  
 
The audiences with whom we engage and the artists with whom we work will continue to receive our 
renowned Hackney Empire welcome, keeping the people’s theatre in the heart of the London Borough 
of Hackney.   
 
The role of the Theatre Bars Manager is central to the successful delivery of these aims and our vision. 
 
Hackney Empire is an equal opportunities employer and welcomes applications from all sections of 
the community. Disabled candidates that meet the person specification will be given an interview. 
 
THE BUILDING  
 
The auditorium has four levels with a bar on each floor as well as other function areas and spaces. 
There is a purpose built ground floor rehearsal complex with step-free access throughout directly 
opposite the theatre and a separate café and bar which is adjacent to the main theatre building. This 
space is currently vacant, with a new management tender process happening over summer 2021. 
 
 
THE ROLE  
 
Title:   Theatre Bars Manager 
Salary:   £28,000 per annum  
Reports to:  General Manager  
Responsible for: Assistant Bar Managers and bar staff (duty staff  
Terms of Contract Full-time permanent. Evening and weekend work expected  
 
 



 

PURPOSE OF THE ROLE  
This role will be a key part of the Hackney Empire team, working closely with the General Manager 
and Executive Director to manage the operation of the theatre bars and customer service, as well as 
playing a key role in the delivery of health and safety, and compliance. 
 
In liaison with the General Manager and the Executive Director, ensure effective running of the 
Theatre bars. Lead the Bar operation, making changes where required to ensure that the offer, pricing 
and service standards are providing the best possible trading opportunity for the organisation. 
 
Oversee the management of the bars customer service operation and staff and ensure that Hackney 
Empire’s ethos is reflected. Create a welcoming and efficient environment for customers, artists, 
young people and staff, ensuring that the bars are kept accessible, clean and well presented at all 
times 
 
JOB DESCRIPTION  
 
DELIVERY & CUSTOMER SERVICE 
Oversee the smooth running of the theatre’s Bars and management of the Bar Staff to ensure that 
the following is achieved at all times: 

• Operation opens and closes on time 
• Bar and public areas served by the bar are clean, tidy and presentable and that routine 

cleaning procedures are carried out 
• Good communication is present between departments and that a quality service is provided 
• All cash, till and cashing up procedures are followed correctly, and any bad practice 

addressed and discrepancies reported to the General Manager, Finance team and the 
Executive Director  

• All tills and products are kept up to date, using the back of house system to check and 
correct; 

• Excellent front of house service ensuring all staff are busy and attentive at all times 
• Provide pre-shift briefings for busy periods, sharing information on shows, events or 

anything new that bar staff need to know 
• Ensure stock and cash is recorded and stored safely and securely, in accordance with our 

financial procedures and controls 
• Carry out weekly in-house beverage stocktakes and arrange monthly external beverage 

stocktakes 
• Ensure stock rotation is applied when storing deliveries and the correct storage method is 

applied to each product and wastage recorded 
• Ensure weekly line cleans and deep cleans of the cellar and equipment are carried out 
• Oversee robust and compliant health and safety practices, embedding checks which protect 

staff, customers, business and reputation 
• Ensure all bar equipment is well maintained 

 
FINANCE & BUDGET CONTROL  

• Meet and manage financial targets, reporting and analysing financial performance 
accurately within Hackney Empire’s deadlines. Review and reporting regularly to the 
Executive Director and General Manager 

 



 

• Develop Hackney Empire’s drinks identity to reflect varying customer needs and 
expectations (such as daytime family visitors, evening theatre audiences) and to the local 
area - building relationships with local suppliers whose values better represent those of 
Hackney Empire 

 
• Lead on opportunities for further sales and customer service development, such as pre-

ordered interval drinks, utilising spill-out areas for busy periods; creating wraparound drink 
offers for shows in order to enhance audience experience  

 
• Understand and enhance Hackney Empires competitive position as a bar/café, 

benchmarking against other similar businesses, and working to boost our profile 
 

• Work within set operational budgets and report against targets 
 

• Provide reconciliations, for bars and associated sales and develop and maintain effective 
stock audits and systems  

 
• Work with the relevant teams, to support Hackney Empire’s financial sustainability by 

maximizing customer spend in a way that sits happily with its vision, values and strategic 
objectives, with the aim of enabling the widest and most diverse range of people to engage 
with our programme and activities 
 

• Play a leading role in budget forecasting for the Café/ Bars and manage performance to or 
above the targeted sales targets, gross profit margins and target net contribution 
 

• Work closely with the Finance team to ensure all processes are completed in a timely manner, 
such as signing off invoices, processing casual timesheets etc. 
 

• Embed and manage robust financial procedures and controls to protect stock and income 
 
TEAM  

• Line manage bar supervisors, duty and bar staff, providing clear direction to the team, 
ensuring that they consistently provide an excellent service  
 

• Manage staff rotas to ensure an appropriate level of cover whilst managing costs  
 

• Work with the General Manager to recruit staff  
 

• Organise training (either in-house or via specialists) of staff in key areas, such as barista or 
cellar management 
 

• Hold full knowledge of UK licensing laws, to ensure the bar is run in accordance with 
Licensing and Hygiene legislation, and ensure all team members understand their 
responsibilities in relation to this, maintaining appropriate records 
 

• Hold full understanding of the evacuation procedure, and ensure all team members 
understand their responsibilities in the case of an evacuation.  

 



 

 
GENERAL 

• Take an operational lead on the planning and delivery of bar services in all events, including 
bar locations, offer, staffing levels, equipment hire, storage logistics – working closely with 
the wider team 

 
• Work in accordance with Hackney Empire’s Code of Conduct and organisational policies, 

such as, Health & Safety, Environmental and Access & Equality and ensure compliance with 
all routine legal, safe guarding, licensing and insurance obligations 

 
• Having oversight of the on-going maintenance of the Bar areas, ensuring it remains inviting 

and accessible and that the offer is clearly communicated 
 

• Consider ways to limit Hackney Empires carbon footprint in all areas of your work 
 

• Attend operational meetings as required. Undertake any other duties as reasonably required 
by the leadership of Hackney Empire 
 

• Hold and record Health and Safety induction sessions for all new staff 
 

• Compile Risk Assessments for the buildings and events, liaising with Back of House and 
Creative Learning to ensure a comprehensive approach 

 
• With the Executive Director, ensure Hackney Empire is appropriately licenced in all areas 

 
ACCESS AND INCLUSION 
 

• Be responsible for ensuring that all bar staff are aware of access provision at Hackney 
Empire so that they are able to provide clear and consistent information to D/deaf and 
disabled customers as required. 

 
 
 
PERSON SPECIFICATION 
 
ESSENTIAL  

• Previous experience of managing bar operation of a similar scale or size  
• Demonstrable skills in customer service  
• Previous experience of stocktaking 
• Experience of using an EPOS till system 
• Experience of sales and service within a venue or events environment 
• Able to work unsupervised and to work as part of a team  
• Able to motivate and supervise a team 
• Interest in business and profitability  
• Strong multitasking skills and ability to work to deadlines 
• Ability to delegate and prioritise effectively, thinking quickly to find a solution where 

necessary 
• Ability to create a welcoming environment for a diverse range of building users 



 

• Excellent numeracy skills 
• Committed to providing a positive overall customer experience  
• High standards of honesty and integrity 
• Hard working and reliable 
• Confident, and able to deal calmly with a broad range of customers and clients 
• A welcoming and approachable style, with a positive and proactive attitude 
• Commitment to HE values and vision  

 
 
DESIRABLE  

• Previous experience in a catering environment 
• Cellar Training certificate 
• Personal Licence 
• Food Hygiene and Safety certificate 
• Knowledge of or interest in bar trends 

 
 
TO APPLY 
 
Please send a CV and a letter of application, (not more than two sides of A4) outlining why you are 
applying for this role and how you believe you meet the requirements of the person specification to: 
 
Marcello Manara, General Manger, Hackney Empire, 291 Mare Street, London E8 1EJ 
 
recruitment@hackneyempire.co.uk 
 
Deadline for the receipt of application is 10am on Monday 14th June 2021 
 
Interviews will be Friday 25th June 2021 and will be with the General Manager, Executive Director 
and the Bar and Operation consultant  
 
We look forward to receiving your application  
 
 
 
 


