
 

 

Britannia Mine Museum is proud to be opening a full-service café, with recent renovation and expansion of our 
Chatterbox Café in Britannia Beach, BC.  This café is open to the public as well as Museum visitors, and is located 
just off the Sea to Sky Highway. The Cafe will offer espresso coffees with a front-of-house coffee bar, as well as 
light food such as sandwiches and pastries. The Museum is located 15 minutes south of Squamish, 30-45 minutes 
north of Vancouver, and is easily accessed off highway 99 for travelers between Vancouver and Whistler. 
 

The Head Barista will work under the direction of Guest Services leadership to oversee, coordinate, schedule, and 
run day-to-day operations of the Chatterbox Café with a focus on provided a value-added service to Museum 
visitors and the public, while increasing revenue opportunities for the Museum.  The ideal candidate will be 
excited about providing an outstanding experience to guests, passionate about espresso coffee, experienced 
working in busy café, and enthusiastic about being part of a new operation. 

 Join a new and exciting venture from the ground-up, with the opportunity to bring forward ideas, and really 
shape the growth and success of the Chatterbox Café.  

 Be part of a fun, enthusiastic and welcoming team. 
 Meet visitors from all over the world. 
 Employees have access to the Vancouver Tourism Passport Challenge program, with the change to explore 

many attractions in Vancouver and the Sea to Sky Corridor for free. 
 Perks include a competitive benefits package after 3 months, discounts on retail, admissions, and F&B 
 As part of the Museum, you won’t be able to help but learn new and interesting historic, scientific and 

environmental facts – great trivia to dazzle your friends and family with! 

Guests will rave about the friendly service, delicious espresso coffee and quality food offerings, encouraging them 
to make a stop at the Chatterbox Café part of their routine whenever they are driving through. Visitors to the 
Museum will extend their stay and enjoy the selection and quality of the food and beverages available during 
their visit, enhancing their experience at the Museum. Our Head Barista will ensure the café will be well organized 
and impeccably clean, staff will provide outstanding service and will be knowledgeable about our products.  
Inventory and stock and will be ordered efficiently and with cost effectiveness and waste reduction in mind. The 
café will bring additional revenue to the Museum and add value to the visitor experience. The Head Barista will 
take an entrepreneurial approach, and bring forward ideas to expand and capitalize on opportunities. The Head 
Barista will work effectively with the Guest Service leadership team, as well as support the other café staff in 
providing outstanding service and espresso coffee preparation.   

 

 The schedule is anticipated to be Thursday – Monday (5 days/40 hours/week). Regular schedule to start will 
be 6:30 a.m. – 3:00 p.m. however schedule may include a variety of shifts which could range between 6:30 
a.m. and 7:30 p.m. during peak season. 

 Wage is based on experience and will be discussed during the interview process. 
 There is no public transportation to Britannia Mine Museum.   
 All employees must complete a Criminal Record Check, in accordance with the Museum’s Child and 

Vulnerable People Code of Conduct. The cost and process is covered by the Museum. 
 



 

 

 

 Guest Services 

Manager, Guest Services. Takes direction from the Supervisor, Guest Services 
 

 As the in-house expert on espresso coffee, making espresso coffees for customers, as well as training staff 
on techniques, equipment and products related to espresso coffee preparation. 

 Overseeing day-to-day operations of the café, under the direction of the Guest Services supervisor and 
manager. 

 Monitoring and reporting on workflow, customer trends and staff skill set, to make recommendations on 
optimizing staffing and ROI for the café. 

 Taking the lead on knowledge of menu and offerings; making recommendations on drink and menu options, 
training staff on food and drink menu items. 

 Assisting leadership in creating systems, schedules and routines to keep café running smoothly and 
efficiently, with sales and waste-reduction in mind, such as single-use items. 

 Ensuring health and safety, and food service standards are upheld; training employees on applicable health 
and safety practices and regulations. 

 Ensuring high standards are upheld regarding customer service, accuracy and speed of food and drink 
preparation, and cleanliness through demonstrating best practices, and delegation/work direction. 

 Monitoring and maintaining inventory, ordering stock and supplies weekly as per budget directives from 
leadership, with cost effectiveness and efficiency in mind. 

 Performing, and training staff on opening and closing duties (eg. keyholder duties, cashout procedures). 
 Monitoring equipment for maintenance and repairs; communicating this with leadership. 
 Assisting leadership in monitoring and reporting on financial results on a daily, weekly and monthly basis. 
 In collaboration with leadership, setting sales targets for the café. 
 Researching and making recommendations on vendors, products, equipment, suppliers, and menu items. 
 Participating in equipment and product training provided by vendors and suppliers. 
 Championing BMM values and organizational goals. 
 Other duties as assigned. 

 

 Thorough knowledge of espresso coffee preparation; strong understanding of espresso and drip coffee 
methods, selecting beans, ensuring high quality of drinks. 

 Knowledgeable regarding café operations and food service and preparation. 
 Knowledgeable regarding food handling skills in both theoretical and practical application. 
 Knowledgeable regarding standard café equipment; able to monitor equipment for indicators that 

maintenance or repairs are required. 
 Knowledgeable regarding inventory and ordering strategies and best practices. 
 Skilled in customer service; able to apply a sales-focused approach to service. 
 Strong interpersonal skills with the ability to engage and communicate with a diverse range of customers, 

including families, children and international clientele. 
 Efficient, with effective time-management skills; able to deliver timely and accurate service. 
 Autonomous and accountable; able to work responsibly and achieve goals with little supervision. 
 Able to identify needs and opportunities regarding café services, and bring forward recommendations guest 

services leadership. 



 

 

 Able to train staff effectively on espresso coffee drinks, café processes, and food handling standards. 
 Able to communicate effectively with supervisor, manager, café servers and other team members. 
 Able to effectively monitor and maintain inventory such that cost and waste are minimized. 
 Able to monitor sales and report information to supervisor/manager as requested. 
 Able to coordinate staff and make scheduling recommendations as to maximize efficiencies in the café. 
 Able to effectively respond to and resolve customer complaints or concerns. 
 Able to maintain high standards regarding safety, food handling and cleanliness both personally as well as 

through delegation and work direction. 
 Able to handle challenges and frustrations with positivity, and apply a problem-solving approach. 
 Able to be flexible, and understand issues from other people’s perspective. 

 2+ years’ experience as a barista, in a fast-paced and busy espresso coffee shop. 
 1 year experience in a lead role in a customer service operation, ideally food services, but may also include 

guest services, retail, etc.) 
 3+ years’ experience in customer service, ideally in food services. 
 FoodSafe Level 1; willing to take FoodSafe Level 2 if required. 
 Bondable. 
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