
 
 

Job Title:   Part-time Hospitality Supervisor 

Reporting to:   Hospitality manager and Staffing Coordinator 

Purpose of the role 

Supervisors are chosen to undertake an assisting managing role based on their current skills 

and abilities. We seek passionate individuals, with exceptional performance based on our 

company ethos. Supervisors support staff within all aspects of their roles and mentor team 

leaders to perform at their best. They assist all event managers and go above and beyond 

for both client and staff needs. They are Hickory ambassadors, with strong communication 

skills, team work, initiative and the ability to deliver excellent customer service skills when 

dealing with clients. They are adaptable, with superior product and Hickory knowledge. Our 

aim with employing this position is to create a culture of exceptional leadership within 

Hickory, and to provide a safe, healthy and happy working environment to every employee. 

To reach this goal our supervisors will take the initiative when delivering tasks. They will be 

provided with ongoing support from our managing team, including advanced leadership 

training and receiving continuous feedback and development. They will also be assisting to 

produce and implement regular staff training sessions. 

This role begins with a 3 month trial period, after which the employee’s performance is 

reviewed. Depending on company demand and the candidate’s suitability, the individual will 

continue this role on a permanent basis. 

Key responsibilities 

 Overseeing and ensuring that the opening and closing procedures are followed at all 

events 

 Overseeing the set-up of our venues for events 

 To attend and promote all staff events 

 To assist Event Managers during operational procedures 

 Serve guests and clients throughout our events: bar and table service included 

 Responsible for supervising the service of all guests and clients 

 Ability to motivate and encourage colleagues to provide exceptional service to 

customers 

 Delivering an effective and informative team brief when required 

 If required, to run and manage events depending on client and company demand 

 Responsible for staffing schedule on the day of the event: ensuring shifts are 

covered, late absences are dealt with and noted accordingly etc. 

 Lead and mentor staff and team leaders 

 Oversee and monitor the execution of Hickory standards at all times 

 Reliable availability to meet company demand 

 To assist the Hospitality Manager and Venue managers with the upkeep of Eskmills 

and Dunglass estate 



 
 

 Mentoring and guiding all staff with their roles 

 Contribute to reviewing staff performance with staffing manager 

 Ability to use Hickory share drive for operational needs 

 Promote and encourage the use of our social media platform 

 To attend regular leadership meetings 

 Enforce and follow health and safety rules at all times 

Skills and Capabilities 

 Exceptional customer handling skills 

 Experienced as a team leader 

 Effective communication skills 

 Ability to conduct meetings and contribute to training sessions 

 Committed to delivering a quality customer service 

 Exceptional organisational skills 

 An understanding of the Events/Leisure Industry 

 Superior Hickory knowledge 

 Outstanding IT skills – including Microsoft Office Suite 

 Ability to meet deadlines, and manage time effectively 

 Flexible and adaptable 

 Responsive to needs of customer and colleagues 

 A team player 

 Ability to acts as an ambassador for the Company 

 Ability to lead a team 

 Cash handling and banking procedures 

Hours 

 Zero hours contractual basis to suit the needs of the business, to include evenings 

and weekends 

 Willingness and flexibility to work outside these hours when necessary to meet the 

requirements of the job. 

 Holidays to be taken as pro rata as included in the monthly pay or separately during 

the holiday period, dependent on hours worked per week/month 

 Holidays to be taken to suit the seasonal needs of the business 

Pay rate 

 £8.50 per hour for the 3 month trial period, £9.00 per hour once the trail period 

has been successfully completed. Payments are paid monthly in arrears directly 

into your bank account on the 5th day of the following month. If this falls on a 

weekend, you will be paid on the next again working day. 

Location 



 
 

 Based at GH Event Catering, Eskmills Venue, Eskmills Park, Station Road, 

Musselburgh, EH21 7PQ.  

 Must be willing to work at venues throughout Scotland. 

 


