
 
 

 

 

Assistant Catering Manager 

Salary: £18,000 - £20,000 per annum according to experience 

 
OTHER BENEFITS: 

Meals included when working evening and lunchtime shifts. 
Pension contribution match up to 3% rising to 5% in October 2018 

Annual pay review. 
The opportunity to work at one of the most beautiful theatres in the country. 
Complimentary tickets for Watermill shows (subject to availability). 

 
LOCATION: The Watermill Theatre Bar & Restaurant, Bagnor, Nr Newbury, 

Berkshire RG20 8AE 
 
ABOUT THE WATERMILL THEATRE:  

 
“With an excellent restaurant, delightful bar and exceptionally friendly 
staff, this is a paradisal theatre, positively humming with invention and 

vitality.”  

The Daily Telegraph. 
  
Over the past fifty years The Watermill Theatre has become one of the country’s 

leading regional producing theatres. Nestling on the banks of the River 
Lambourn, in the tiny hamlet of Bagnor, just outside Newbury in Berkshire, the 

theatre runs its own thriving restaurant and bar from the beautifully converted 
and recently refurbished 18th century tithe barn, situated adjacent to the theatre. 

Our Restaurant serves fresh home cooked and where possible locally produced 
food for our audience.  In addition, our beautiful venue is available to hire for 
parties, wedding receptions, meetings and seminars. We are a small team 

comprising of a catering manager and assistant, a restaurant supervisor, 2 full 
and 1 part-time chefs, an administrator, a KP and a loyal band of part-time 

waiting staff.  
  
 

 
 

 



ASSISTANT CATERING MANAGER  
 

We have created the opportunity for a talented and ambitious individual to take 
on the role of Assistant Catering Manager to work closely with the Catering 

Manager in running this popular and successful restaurant and bar.   
 

The successful applicant will have: 
  

• Worked at a similar level. 

• The ability to achieve and maintain excellence in all areas, including the 
quality and presentation of the product, the standard of service and of 
customer care. 

• The ability to train and lead by example 

• Excellent organization skills and knowledge of Service procedures  

• Strong IT literacy skills. 

• Knowledge of food, food hygiene (including hazard analysis and critical 
control points) and food preparation.   

• An understanding of financial management such as financial targets, stock 
control, cash handling, budgeting etc. 

• A willingness to learn and commitment to continuous improvement 
• and, of course, a sense of humour! 

 

Qualifications: Level 2 Food Safety & Hygiene Certificate desirable 
 

This role would be suitable for a candidate who is living near Newbury or is 
prepared to re-locate to the area and provides an exciting and challenging 

opportunity for an experienced, hands-on catering professional. 
 

How to Apply 

Please download and complete the Application Form and Equal Opportunities 
Form and return, together with your full CV, to:  

 
Clare Lindsay 

General Manager 
Watermill Theatre and Restaurant 
Bagnor 

Newbury 
Berkshire 

RG20 8AE 
01635 45834 

admin@watermill.org.uk 
www.watermill.org.uk 
 

 

mailto:admin@watermill.org.uk


The Watermill Theatre is committed to being an equal opportunities 
employer 

  


