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JOB DESCRIPTION 

 
 
Job Title:   Restaurant Manager  

 
Report to:   Highgrove Director 

 
Background: 
Highgrove Gardens welcome nearly 40,000 visitors a year. The gardens are an 

example of principles championed by HRH The Prince of Wales and put into 
practice in the gardens of Their Royal Highness’ private residence. 

 
Visitors are able to enjoy the hospitality offered to them in the Orchard Room. 
Throughout the days on which the estate is open to the public, those who have 

purchased tour tickets can enjoy a selection from our freshly baked Tea Room 
menu or a Traditional Afternoon Tea and in the Orchard Room’s private dining 

room private lunches are available for small groups. 
 
Job Summary: 

The Restaurant Manager will have overall responsibility for managing the day-to-
day restaurant activity in the Orchard Room and private dining room. You will 

ensure that the restaurants operate efficiently and profitably while maintaining 
our reputation and ethos. You will co-ordinate a variety of activities within the 
Orchard Room and private dining room and be responsible for the performance 

and the management of the waiting staff, as well as maintaining high standards 
of food, service and health and safety.   

 
Main Areas of Responsibility: 
 

Front of House: 
• Take responsibility for the business performance of the restaurants; 

• Responsible for the day-to-day operation of the restaurants; 
• Introduce opportunities for add on sales; 

Ensure visitor welcome and service standards are maintained to the 

highest level; 
• Maximise income potential from customers, driving sales and controlling 

costs; 
• Recruit, train, develop and motivate staff; 

• Plan and implement staff rotas to ensure staff are used efficiently and 
managing staff costs; 

• Organise and supervise the shifts of kitchen, waiting and cleaning staff; 
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• Ensure that all employees adhere to the Company’s uniform and customer 
service standards; 

• Manage staff and provide them with feedback. 
• Analyse and plan restaurant sales levels and profitability; 

• Prepare reports at the end of the week, including staff control, food control 
and sales; 

• Work with the Head Chef on new offers and costings; 

• Plan and co-ordinate menus. 
• Create and execute plans for sales, profit and staff development; 

 
Housekeeping: 

• Maintaining high standards of quality control, hygiene and health and 

safety; 
• Checking stock levels and ordering supplies; 

• Preparing Purchase Orders and invoicing clients when required; 
• Preparing cash drawers and cashing up/banking; 
• Providing reports on stock control and other activities as required by the 

business; 
• Helping in any area of the restaurant when circumstances dictate. 

 
Finance: 

• Budget responsibility for Restaurant; 
• Ensure budget is managed effectively and costs controlled; 
• Raise Purchase Orders for all goods purchased; 

• Check all invoices against purchase orders. 
 

Other Responsibilities: 
• Liaise with the Business Support and kitchen team to ensure special 

events are managed effectively, including menu approval and protocol for 

the event. 
• Carry out any other appropriate duties as requested by the Highgrove 

Director. 
 
Health and Safety 

• Ensure that all statutory and Company Health, Safety and Food Hygiene 
regulations are followed and corrective action taken as necessary. 

• Maintain awareness of health and safety issues and responsibilities; 
• Ensure own and others’ health and safety at all times. 

 

Hours of Work:   
• The position is mainly Monday to Friday with some weekends and 

evenings – on average 40 hrs per week with the opportunity for additional 
hours. 

• This position is a fixed-term contract from June to December 2021, 

although there is the possibility for it to be extended beyond the end of 
this year. 
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EMPLOYEE SPECIFICATION 
 

Knowledge: 
 

• Restaurant Management experience in an exclusive restaurant 
environment. 
 

 
Essential: 

 
• Proven track record in a similar role; 
• Deliver results through people; 

• Hands on approach; 
• Self motivated; 

• Delivers consistently high standards of customer service; 
• Ability to deal with complex issues; 
• High degree of confidentiality and discretion; 

• Attention to detail; 
• Flexible and pro-active approach; 

• Proven ability to remain calm when working under considerable pressure; 
• Sense of humour and an even temperament; 

• Smart, professional appearance. 
• Team Player. 

 

 
Desirable: 

 
• Health and Hygiene qualification. 
• Experience as a Chef 

• Interest in The Prince of Wales, and an awareness of his work and 
activities. 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 


