
                                                                                                                                   
 
 
 
 

 
CAFÉ MANAGER/CHEF 

 
Background to the role 
 
In July 2019, after an eight-year community-led project, Gairloch Museum opened in its new 
premises, a former Cold War ‘bunker’. The Museum, which is fully accredited by Museum Galleries 
Scotland, preserves and presents the heritage and history of Gairloch and surrounding areas.  
 
Our full-time Curator has professional responsibility for the conservation, care and development of 
our Collections and managerial responsibility for the displays, exhibitions, artefacts, library and 
archive. The team of Front of House Coordinators manage the day-to-day running of the Museum as 
a landmark visitor attraction, including a quality retail offer, and support the volunteers on reception 
and room steward duties.   
 
After considerable delay, owing to the Covid-19 circumstances, we are planning to open our 
purpose-designed café in March 2021. It has a fully equipped commercial catering kitchen, seats 40 
inside and 8 on the balcony, and offers stunning views across Gairloch Bay to the Isle of Skye. Our 
new Manager will be an inspirational team leader with a great personality to put our café ‘on the 
map’. We anticipate that being a winner of Art Fund’s Museum of the Year 2020 will encourage even 
more visitors to our highly-praised heritage attraction on the North Coast 500. 
 
This is a key position which requires experience in café management, a passion for people and 
exceptional service, and high standards of catering, with the opportunity to determine the range of 
food and drink offered. The Café Manager will be in charge of all day-to-day operations, with the 
responsibility of introducing and developing procedures and recruiting and training other café staff. 
An EPOS system is installed.  
 
The job profile of responsibilities and key tasks provides an outline of the main aspects of the role, 
though should be seen as a flexible working document, adapted as circumstances change and 
opportunities arise. 
 
 
 
 
 
 
 
 
 



JOB PROFILE 
 

Responsibilities  Key Tasks 

1. To manage the 
Museum café’s catering 
provision within the 
budgetary parameters 
 

❖ Create, prepare and present realistic menus for food and drink 
which will appeal to the Museum’s visitors and the broader public  

❖ Establish a workable specification on dishes to ensure consistency 
and put in place a system to monitor the quality of the offer 

❖ Plan for and provide catering in support of Museum activities and 
events, including group visits, workshops, meetings, exhibition 
previews and talks, in collaboration with other Museum staff and/ 
or the volunteer organisers 

❖ Be responsible for cost-effective stock management, ordering, 
storage and wastage control 

❖ Maintain records of all expenditure and income as required for 
financial reporting 

❖ Supervise daily café till operations and undertake income 
reconciliation as required 
 

2. To be the team leader 
of café staff 

❖ Recruit, train/induct, motivate and support café assistants, 
managing the team (including their hours of work) to meet the day-
to-day and longer-term requirements of the Museum café 
operation 

❖ Identify and train one staff member to become depute team leader 
to cover the café manager role as required on rota and holidays 

❖ Set the example for excellent customer service and ensure all team 
members provide such service to the highest standards 

❖ Maintain time-sheets and other work-related records as necessary 
for self and other team members 
 

3. To ensure highest 
standards of Health & 
Safety compliance and 
building security at all 
times 
 

❖ Manage and monitor all relevant health and safety requirements, 
food hygiene and environmental health standards to an exemplary 
level 

❖ Be conversant with, and able to implement if necessary, building 
emergency procedures and fire evacuation  

❖ In collaboration with other staff, open and/or close the Museum 
building to enable efficient café operations 
 

4. To help develop a café 
marketing strategy based 
on a Museum café brand 
identity which will 
increase footfall and 
generate income 

❖ Collaborate with Museum staff, Board members and volunteers to 
create an ambience and brand identity for the café which will 
attract passers-by as well as visitors to the Museum 

❖ Input into broader Museum marketing strategies which will 
promote the Museum to existing and new visitor segments  



 
Post specification 

 
  

❖ Contribute on occasion to content for the Museum website, 
Gairloch & District Times  and social media accounts  

❖ Identify opportunities with respect to the café enterprise which 
might support income-generation 
 

5. To inform and work 
with the Museum Board 
and working groups  

❖ Approximately every 6 weeks, provide reports to the Commercial 
Operations Group (COG) in person or in writing as appropriate, 
summarising financial and operational issues 
 

6. To undertake 
development activities 
appropriate to the role 

❖ Attend training or collaborative sessions which contribute to the 
development of the Museum’s commercial operations and/or 
personal skills, knowledge and experience, as agreed with the 
Board 

❖ Keep abreast of current developments in the catering field and 
assess how they might benefit the Museum café. 
 

Responsible to The Chairman of the Board of Gairloch & District Heritage Company Ltd 

Location Gairloch Museum, Gairloch. IV22 2BH  
 

Contract Permanent post.  
Working hours will be flexible, including some Saturdays as per agreed 
rota, to average 35 hours per week across the year. 

 
Salary: £25,000 p.a. initially. 
 
Annual leave: 33 days each year, including statutory and local holidays, 
taken at times to be agreed with the Chairman 
 

Terms and conditions The post holder will work to the relevant Museum Policies and Guidance: 
1. Equality and Diversity 
2. Safeguarding 
3. Health and Safety, and Emergencies 
4. Environmental sustainability 
5. Personnel (Staff) 
and within the agreed Contract of Employment. 
 



Person specification 
 
KNOWLEDGE/EXPERIENCE Essential Desirable 
Relevant ‘hands on’ experience of delivering all aspects of a high 
standard catering provision, ideally in a visitor attraction context  

√  

NVQ3/BTEC City & Guilds/HND or equivalent experience 
 

 √ 

  Hold food hygiene certification at an appropriate level  
 

√  

Hold a valid and recognised Licensing Qualification (such as Scottish 
Personal License Holder’s Certificate) or equivalent, or willingness to 
undertake the training) 

 √ 

A track record of working with, developing, supervising and motivating 
colleagues in a comparable enterprise  

√  

Knowledge, understanding and practice in implementing and managing 
health and safety in a relevant environment 

√  

First Aid at Work certification (or willingness to undertake the training) √  

SKILLS   
A flair for original and engaging menus which will suit diverse tastes and 
recognise allergies and dietary needs 

√  

Excellent communication skills, confident and competent in engaging a 
diverse range of audiences in a relevant setting 

√  

Self-motivated, with strong planning, organisational and time-
management skills 

√  

Able to work to tight deadlines and to react positively to change and 
uncertainty 

√  

Possessing strong problem-solving capabilities 
 

√  

Good team worker, with excellent interpersonal skills 
 

√  

Able to work effectively and collaboratively with other staff and the 
museum volunteers 

√  

Competence in IT: word-processing, generating and analysing financial 
data and EPOS till management 

 √ 

Desire and ability to work in a rural environment 
 

√  

 
  



APPLICATIONS 
 

If you require further information about Gairloch or the advertised position, or would like to visit 
Gairloch Museum with a view to applying, please email secretary@gairlochmuseum.org 

 
Your application should include a covering letter outlining your skills and experience relevant 

to the post, Curriculum Vitae and the details of two referees and should be submitted by 
email to secretary@gairlochmuseum.org 

 

The closing date for applications is Friday 12 February. 
Interviews are scheduled to be held in Gairloch in the week commencing 22 February. 

Only candidates invited to interview will be notified. 
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