WE ARE HIRING!

We are seeking an experienced manager with a passion for country music and Southern
BBQ food to lead our team. This position will be the key lead for the venue and have
ultimate responsibility, in relation to the delivery of the concept with support from the
owners. The ideal candidate will need to have experience of running venues that have a
strong food offering, bar trade and live music. As the manager you will ensure that the
venue is running smoothly and staffed appropriately, so that we are creating memorable
moments for our customers that fit with the brand. This will be achieved through building
a quality team from scratch, continuous training, stock management and operational

excellence.

RESPONSIBILITES

Oversee daily operations of the venue,
ensuring a smooth and efficient service.
Lead, train, and motivate a team of servers,
and bartenders.

Work with the Head Chef to ensure the
food and front of house are in sync.
Maintain high standards of drink quality,
service and cleanliness.

Manage inventory, ordering supplies, and
controlling costs to maximise profitability.
Develop and implement marketing
strategies to attract new customers and
retain loyal patrons in conjunction with our
marketing team.

Rota creation and management.

Handle customer inquiries, feedback, and
resolve any issues promptly.

Ensure compliance with health and safety
regulations.

Cellar maintenance and lines cleaning.

QUALITIES

Proven experience in restaurant
management or a similar role.

Strong leadership and interpersonal skills.
Excellent organisational and multitasking
abilities.

Passion for Southern BBQ cuisine, country
music and hospitality.

Knowledge of inventory management and
cost control.

Knowledge of compliance documents to
such as health and safety.

Ability to work hospitality hours.

WHAT WE OFFER

Competitive salary based on experience.
Paid time off and holidays.

Opportunities to grow as the company
establishes itself and looks to expand.

The opportunity to work directly with the
owners, whilst having accountability for the
front of house and venue.

A supportive and friendly work environment.

WE WOULD LOVE TO HEAR FROM YOU! PLEASE SUBMIT YOUR CV, A COVER
LETTER, AND ANY RELEVANT CERTIFICATIONS TO
CAREERS@LILNASHVILLE.CO.UK



