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Brewery Door Shift Supervisor

Food & Beverage Attendant Level 4

Purpose of Role

The Brewery Door Shift Supervisor is responsible for leading front line
service operations during allocated shifts, ensuring a high-quality, efficient
and engaging guest experience. The role provides day-to-day supervision
of Brewery Door team members, maintains service standards, supports
stock control and cash management processes, and ensures compliance
with company policies, RSA requirements and operational procedures.

The Shift Supervisor acts as the senior operational team member on duty
when venue management is not present and plays a key role in delivering
Bright Brewery's service standards and values. Based on duties outlined in
the existing PD while aligning with the newer management and
supervisory structure.

Reporting
Reports to the Bar Manager or Restaurant Manager.
Works closely with the Assistant Venue Manager and Venue Manager.

During allocated shifts where management is not present, provides operational supervision and
direction to Brewery Door team members.

Key Responsibilities
Service Operations & Guest Experience

e |ead front-of-house operations during allocated shifts.
e Support delivery of consistent, high-quality customer service.
e Ensure service standards, presentation and venue atmosphere are maintained.



Respond to customer enquiries and resolve complaints promptly and professionally.
Support smooth service flow during busy trading periods.

Maintain strong knowledge of menu offerings, beverages, memberships, merchandise and
venue promotions.

Assist with brewery tours and customer engagement activities where required.

Team Leadership & Supervision

Provide day-to-day leadership and support to Brewery Door team members.
Allocate tasks and priorities throughout shifts.

Supervise staff breaks and workflow.

Monitor team performance and provide coaching and guidance.

Support onboarding and training of new team members.

Assist management with recruitment and staff development activities.

Foster a positive and inclusive workplace culture aligned with Bright Brewery values.

Stock & Inventory Management

Monitor stock levels and communicate ordering requirements to management.
Ensure correct stock rotation and minimise wastage.

Receive and check deliveries for accuracy.

Maintain display fridges and retail stock presentation.

Record breakages and wastage.

Assist with stocktakes and inventory control processes.

Ensure beverage and retail stock is stored and presented correctly.

Cash Handling & Financial Responsibility

Ensure compliance with cash management procedures.

Oversee shift cash handling and cash-up processes.

Maintain security of cash and venue assets during shifts.

Support management in achieving labour and operational cost objectives.
Monitor wastage and identify opportunities to improve efficiency.

Compliance & Safety

Ensure compliance with RSA requirements and venue policies.

Maintain a safe working environment for staff and guests.

Ensure incidents, hazards and safety concerns are reported appropriately.
Monitor cleanliness and presentation standards across all customer-facing areas.
Ensure equipment is maintained and operational issues are reported promptly.
Support implementation of OH&S policies and procedures.

Training & Product Knowledge



Maintain strong understanding of Bright Brewery products and beverage offerings.
Participate in product education and beer training programs.

Train team members in POS systems, cash handling procedures and service standards.
Support ongoing development of team capability and product knowledge.

Communication & Collaboration

Maintain clear communication with venue leadership.

Escalate staffing, operational, maintenance or stock issues as required.
Communicate company policies, procedures and expectations to team members.
Support collaboration between Brewery Door, kitchen and venue leadership teams.

Authority

Authority

Authority to allocate duties and direct Brewery Door staff during allocated shifts.
Authority to address customer service issues within approved company guidelines.
Authority to oversee cash handling procedures and shift operations.

Responsibility to escalate significant operational, staffing, safety or compliance matters to
management.

Limitations

Cannot approve expenditure outside approved budgets.
Cannot undertake disciplinary action without management involvement.
Cannot alter venue policies, pricing or operational systems without approval.

The Position Involves

Supervising front-of-house operations in a high-volume hospitality environment.
Standing for extended periods.

Working across weekends, evenings and public holidays.

Leading shifts while maintaining hands-on customer service responsibilities.
Managing competing priorities during busy service periods.

Skills & Experience

Essential

Current RSA Certificate.

Minimum 18 years of age.

Previous hospitality, bar or restaurant experience.
Strong customer service and communication skKills.
Ability to supervise and support team members.
Cash handling and POS experience.



Strong organisational skills and attention to detail.

Highly Desirable

Previous supervisory experience.

Strong knowledge of beer, wine and hospitality service.
Experience with stock control and inventory management.
Ability to train and mentor team members.

Flexible availability across trading periods.

Position Details

Full Time Position.

Food & Beverage Attendant Level 4 classification.

Includes weekends, evenings and public holidays.

Leave requests subject to operational requirements and approval processes.
Remuneration in accordance with the Hospitality Industry (General) Award and
employment agreement.

Values Alignment

The Brewery Door Shift Supervisor is expected to consistently demonstrate Bright Brewery's values:

Authentic in service, communication and leadership.

Sustainable in stock management, waste reduction and operational practices.
Active in supporting service excellence, improvement and community engagement.
Inclusive in team leadership, guest interaction and workplace behaviour.

BRIGHT

= OUR PILLARS —

ACTIVE INCLUSIVE SUSTAINABLE AUTHENTIC

WE ARE AUTHENTIC
e We are genuine in everything we do.
e We do what we say and stand by it.
e We present our business and products truthfully.
e We use quality, natural ingredients to create honest products.
e Our relationships are built on trust and respect.



WE ARE SUSTAINABLE

We respect and protect our alpine environment.

We reduce our impact across all operations.

We make decisions for long-term strength and resilience.

We create lasting value for our community, team, and customers.

WE ARE ACTIVE

We embrace the outdoors and active lifestyles.

We show up and contribute to our community.

We continually evolve our products and experiences.

We take a hands-on approach and keep pushing forward.

WE ARE INCLUSIVE

We create a space where everyone feels welcome.
We value diversity and different perspectives.

We foster a culture of respect and belonging.

We design experiences so no one is left out.

We remove barriers so more people can engage.
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