
 

The Grosvenor at Stockbridge is a little gem, lovingly restored to its former glory over the 

past 18 months. It sits proudly at the heart of Stockbridge, the smallest town in England, 

and home to the river Test. It was named after Lord Grosvenor when built in the early 19th 

century and has been a popular escape ever since. 

 

Our lounge provides the best area to relax in comfortable surroundings, should it be for just 

a coffee or a cocktail. Our large Dining Room serves up great classic and contemporary 

food, starting with breakfast, then easing through into lunch, and coming back then for 

dinner.  Our Walled Garden terrace comes with outdoor seating, gas heaters and a wood-

fired oven. 

 

For the diners, our Head Chef Neil Cooper has created an innovative menu that serves up 

traditional and modern classics with a contemporary twist and all expertly cooked. For the 

drinkers, if wines, beers and an extended selection of gins, rums and vodkas aren’t enough, 

our Barman has created exclusive cocktails – or you can ask for your own special creation. 

 

The vibe is casual, informal, and most importantly, fun.  

 

The Role 

 

We are looking for an experienced Restaurant Manager to help us deliver exceptional 

customer service for guests dining in our Food & Beverage outlets.  This role offers the 

variety of working in the Market Restaurant or the Terrace alongside private functions and 

weddings, afternoon tea and events. 

You will be responsible for supervising and motivating your team of staff, co-ordinating 

rotas, stock control, maintaining standards and complying with Health & Safety 

requirements.  You will ensure your team provides a professional and efficient service, with 

the aim of always exceeding customer expectations. 

This is an excellent opportunity to work at an award-winning hotel and restaurant, and 

would suit someone looking to make use of their existing skills to further develop their 

hospitality career.  We require candidates with management experience in a three or four 

star hotel, and a focus on volume dining, The role would suit someone with a strong Food & 

Beverage background, who is an adaptable team player with proven leadership qualities. 

The successful candidate will be well-presented and possess first class communication 

skills.  If this sounds like you and you are passionate about delivering the highest standards 

of service and quality then we would love to hear from you. 

The role is full time, with a rota operating on 5 out of 7 days per week.  Transport is an 

advantage to reach the picturesque village of Stockbridge and it is a good base to explore 

the South Coast.  The hotel is situated 10 miles from Winchester City and train station with 

excellent rail links to Bournemouth, Southampton and London.  The Test Valley is a lovely 

setting with strong links with fishing and shooting, and beautiful surroundings. 

Accommodation can be provided if required. 

 



Benefits For You 

 

The Grosvenor Hotel is committed to providing exceptional hospitality whilst creating a 

vibrant, enjoyable working environment for all of our team. Here are just some of the 

benefits you will receive upon joining the crew: 

• Excellent progression opportunities within the Hotel 

• Competitive salary across all roles 

• Unique on the job training and development 

• Hotel stay and Food and Beverage discounts 

• Meals included whilst on duty 

 

If you feel you have the skills and ambition we are looking for to join The Grosvenor Hotel, 

then please apply by emailing john@thegrosvenorstockbridge.com with a full and up-to 

date CV. Please see more information on the job responsibilities below. 

 

Please note only those eligible to work in the UK or have a valid UK work permit/visa will 

be considered for this vacancy. 

We look forward to hearing from you! 



Main responsibilities: 

• Stock control and ordering 

• Achieving budgeted GP margins throughout the hotel 

• Implementing training programmes for Food and Beverage staff 

• Managing and controlling budgets within outlined departments 

• Routinely compare our prices to that of our competitors to ensure that we are priced in-

line  

• Liaising with the Events team and Operations Manager, be pro-active and aware of 

forth coming events and act as a link between them and F&B departments 

• Monitoring and recording of guest feedback to use as a tool for highlighting areas of 

concern to act upon within F&B areas 

• Purchasing of crockery/Glassware etc for the restaurants within set budgets 

• Duty Management shifts and duties as required 

• Hosting Food and Beverage meetings on a weekly (Ops) and monthly (F&B 

communications) basis ensuring effective communication between Food and 

Beverage departments at all times 

• Appraisals, reviews and regular job chats with F&B department team members 

• Ensuring Health and Safety and Food Hygiene legal requirements are in place and 

adhered to, and that all F&B staff have been inducted and trained with records in 

place 

• Conducting of disciplinary where applicable 

• Recruiting of F&B staff and ensuring induction 

• Ensuring that F&B departments are maintaining high standards at all times. 

• Dealing with Guest queries and complaints 

• Be conversant with the POS system ensuring that all revenue is captured and any 

technical faults are dealt with efficiently 

Managing the team: 

•
Ensure the smooth running of all F&B departments 

•
Ensure the teams outlined are fully aware of their department and hotel objectives 

•
Ensure through training, the teams understand to take responsibility for their 

decisions and their specific job role 

•
Keep the training manual and operating procedures up to date 

•
Understand the team objectives and set individual targets for staff in order to run an 

effective and focussed team, helping staff to understand what is required 

•
Work with our suppliers to carry out frequent training sessions ensuring that 

maximum support is offered in product/brand knowledge and point of sale 

•
Generate and up-selling workforce and ensure that this becomes second nature to 

increase sales and customer satisfaction 

Managing customer service: 

•
Be visible to guests and staff in Food and Beverage areas 

•
Ensure regular customers and VIPs are acknowledge by name 

•
Implement standards in all areas outlined and review and monitor on a regular basis 

•
Continually review the delivery of customer service and encourage the team to 

identify new and better ways to exceed customer expectations 

•
Monitoring and recording guest feedback to use as a tool for highlighting areas of 

concern to act upon with F&B areas. 

•
Ensuring guest complaints are effectively and efficiently dealt with 

Managing the business: 

•
Be financially astute, reviewing financial status of F&B areas regularly, identifying 

shortfalls and action accordingly 



•
Act proactively with sales initiatives to achieve budget across F&B departments  

•
Ensure that all F&B department managers are aware of their financial status 

•
Control payroll spend throughout F&B departments, compiling weekly forecasts for 

the GM to review and authorise 

•
Maintain a strong working relationship with the company Food & Beverage Manager; 

checking that we are consistently receiving best possible cost prices from our 

suppliers. 


