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Job Description
Role Title

Job Title: Bar Tender — Commissioner’s House (Part-Time, Seasonal)
Department: Commercial and Operations

Location: The Historic Dockyard, Chatham

Hours: Shift patterns, varied

Salary Range: National Minimum Wage paid at the appropriate age rate
Reports to: Events Manager

Responsible for: N/A

Overall Purpose of the role:

At The Historic Dockyard Chatham, the world’s most intact dockyard from the age of sail and one
of the best days out in the UK, we achieve excellence in delivering an exceptional visitor
experience across all hospitality outlets.

The Commissioner’s House is the oldest intact naval building in the UK and is approaching the
end of an 18-month restoration, re-opening in June 2026 as a high-end hospitality venue. The
1704 building is of deep historical importance and contains many valuable features and artifacts.
This incredible building will become the home of weddings and events at the Dockyard and
requires love and care from the team lucky enough to work within its walls.

In this role, you will have the chance to impact the experience of each guest, delivering exceptional
service at a variety of events, weddings and private dinners.

As a Commissioner's House Bar Tender you will be expected to deliver to the highest possible
standard across all operations, and in a timely and professional manner. Customer service is key,
and all our guests should receive nothing short of first-class service.

This role provides the opportunity to work across other areas of the Historic Dockyard including
the Mess Deck Restaurant, Wagon Stop Canteen and in our other event locations.



]
CHATHAM @Hf

W

Key Tasks and Responsibilities:

Customer Service

Play a vital role in operations, ensuring a welcoming place for all visitors, excellent
presentation standards and customer service.

Play a vital role in maximising profits across all our commercial operations through effective
planning, stock control, and sales. Assist the advance Sales Team as required.

Assist with the setup and operation of functions, as required including manual handling of
furniture and equipment, glassware and bar prep according to the event specifications.

Take pride in ensuring an immaculate workspace and venue, with visitor facilities clean and
presentable at all times.

Prepare and serve a range of cocktails, spirits, wine and beer to a high standard.
Create drinks with consistency and presentation in mind.

Engage with guests, take orders, and provide recommendations. Serve guests in a timely
and courteous manner.

Operate the tills within Company policy and adhere to cash handling procedures and safety
policies at all times.

Ensure compliance with licensing laws and responsible alcohol service.
Work collaboratively with servers, management and kitchen team.

Act as the key first point of contact, welcoming visitors, operating the tills and processing
visitor transactions.

Assist with the maintenance and cleaning of assets in order to provide a functioning,
welcoming space for all.

Maintain a professional appearance and positive attitude at all times.
Assist with post-event clean-up and breakdown.

Show a strong appreciation for the building’s history and its artifacts, and actively share this
knowledge with guests in an engaging way.
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Products and Stock Control
e Assist with deliveries, storage, stock rotation and stock counts.
e Champion the use of locally sourced products.
¢ Minimise risk through managing stock holding carefully and consistently.
¢ Record wastage accurately and work to minimise the quantity of waste.

e Complete paperwork as required relating to staff consumption, wastage, timesheets and
other related documents.

Health and Safety and Training

o Undertake training to legal and agreed operational standards as required, including Health
& Safety, COSHH, Fire Evacuation procedures and other essential training.

e Play an integral part in managing Health & Safety of all Hospitality areas (Front of House
and Back of House) identifying and monitoring hazards and risks and reporting any
concerns in a timely manner.

e Work towards maintaining our 5-star Food Hygiene standards and comply with all risk
assessments.

Communications

e Demonstrate excellent inter-department communications and ensure good working
relationships with all departments, creating ‘one team’.

¢ Remain professional at all times when onsite or when representing the Company.

Other

o Ensure all Trust policies are adhered to at all times.

We are an equal opportunities employer and committed to providing our employees
with a work environment free from discrimination in which all can develop and thrive.
We acknowledge and value the benefits of a diverse workforce and welcome
applications from people of all backgrounds and are committed to ensuring that our
recruitment process is transparent, fair and as inclusive as possible for all applicants.
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Person Specification
Hospitality Crew Member — Commissioner’s House

ESSENTIAL DESIRABLE

Experience
o Experience in delivering a high level of
service in a hospitality, customer or

visitor focused environment.

o Experience of working in a bar situation,
with basic mixing skills.

o Commitment to access, diversity and
inclusion with an understanding of the
social model of disability and best
practice in creating and maintaining a
culture which is inclusive and diverse.

o Ability to work to specific instructions
and standards.

Personal Attributes/Behaviours

o Attention to detail. Customer service and/or sales experience.
e Can-do attitude, positivity and a
willingness to learn. Catering experience.

o A flexible approach to working on a rota
basis agreed in advance, including
evenings, weekends and public
holidays to meet operational demands.

e Availability to attend occasional out-of-
hours meetings and training.

e Commitment to self-development to
improve professionally and personally.

o Ability to work long hours on your feet.

e Smart professional appearance and
excellent personal hygiene.
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Strong communication skills and
personable demeanour.

Knowledge and Skills

Ability to remain focused and
enthusiastic during variations in
bookings ensuring all guests receive the
same high level of customer care.
Ability to work well as part of a team or
alone with a flexible and proactive
attitude.

Good numerical skills and excellent
communication.

Knowledge of and a commitment to
upholding the work and core values of
Chatham Historic Dockyard Trust.

Formal bartending or mixology
training.

Qualifications

Basic Health and Safety awareness in
the workplace.

First Aid at Work certificate or desire
to achieve qualification.

Level 2 Food Hygiene




