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As the Front of House Supervisor, you will take charge of 
shifts at Grosvenor Park Open Air Theatre, working 
closely with the Operations Managers to uphold high 
standards of service throughout the park. Your role will 
involve overseeing audience management and 
supervising Service Assistants, Volunteers, and Security 
Stewards to ensure a seamless experience for our 
customers, both in terms of food and beverage offerings 
and the overall Front of House operations.

With over 180 events scheduled, this summer promises to 
be our busiest and most exciting yet. Please note, events 
run from 10am until 11pm, so flexibility is essential, and 
late-night or weekend shifts are to be expected. All 
applicants must be available to work evenings and 
weekends.



• Lead and supervise shifts, ensuring all staff, including Service Assistants, Volunteers, and Security Stewards, are 
working efficiently and to company standards.

• Delegate tasks to staff and ensure they are clear about their responsibilities during each shift.

• Motivate and support the team to meet performance targets and deliver high-quality service.

• Ensure an exceptional level of customer service is provided at all times, greeting customers and assisting with any 
inquiries.

• Handle customer complaints or issues promptly and professionally, ensuring resolutions align with company policy.

• Ensure all public areas are presented to a high standard, including cleanliness, safety, and customer comfort.

• Monitor customer flow, directing attendees to relevant areas or services, and managing any operational issues 
during events.

• Ensure compliance with health and safety policies and emergency procedures, including overseeing customer safety 
during adverse weather or emergency situations.

• Ensure all areas are set up and ready for timely event openings, with all equipment and services in place.

• Assist with event setup and takedown, ensuring all equipment, seating, and other elements are properly prepared.

• Ensure that technical or operational issues are addressed swiftly and professionally to avoid delays.



• Drive sales for food and beverage services, encouraging customers to purchase and upsell where possible.

• Supervise staff to meet and exceed sales targets, offering guidance and support where needed.

• Monitor stock levels and ensure that necessary supplies are ordered and replenished.

• Foster a collaborative working environment by maintaining open lines of communication with all team members, volunteers, and 
management.

• Report to Operations Manager with updates on shift performance, customer feedback, and any operational issues.

• Ensure all staff are well-informed about event specifics, policies, and operational procedures.

• Be prepared for all weather eventualities, ensuring customers are comfortable and safe, especially during adverse conditions.

• Complete daily reports on shift activities, customer feedback, incidents, and any safety or operational issues.

• Maintain accurate records of accidents or incidents and assist with accident reporting procedures when required.

• Provide feedback on staff performance, operational challenges, and customer service insights.

• Support the ongoing training and development of team members, ensuring they are well-versed in customer service, safety 
protocols, and operational procedures.

• Act as a role model for staff, demonstrating professionalism, strong leadership, and a commitment to the organization’s values.

• Work with the team to ensure all events start on time and all staff are ready for their shifts.



Previous experience in a similar role, either in hospitality 
or customer service is desirable.

Experience in working in a busy environment.

Experience in dealing with customer complaints, and 
resolving incidents.

Experience of supervising a large and dynamic team

Proven experience driving sales, ideally in food and 
beverage or other retail operations, with a focus on 

achieving targets and upselling.

Strong ability to lead and motivate a team, 
ensuring smooth operations and high morale.

Clear and effective communication, both written 
and verbal, for liaising with staff, management, 

and customers.

Ability to handle complaints and resolve issues 
professionally, maintaining customer satisfaction.

Ability to think quickly and resolve issues as they 
arise, especially under pressure during events or 

adverse weather conditions.
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