
The Grange Festival is an arts charity which presents a dynamic programme of opera, dance, and concerts each June and July, held on an 

unparalleled English country estate. 

Alongside the Festival we run a year-round programme of work in communities, in schools, and with emerging talent, engaging with our 

Hampshire communities as well as partnering with the wider education and performing arts sectors. 

•	 Operational Support: Assist with the set-up, service, and pack-down of all F&B areas, ensuring spaces are prepared and 	

	 presented to a high standard.  

•	 Service Delivery: Support the smooth running of food and beverage service during events, helping to maintain efficiency and 	

	 quality.  

•	 Coordination: Act as a key link between the festival team and catering partner, ensuring clear communication and smooth day-	

	 to-day operations.  

•	 Guest Interaction: Provide a welcoming and helpful presence for guests, supporting a positive hospitality experience.  

•	 Detail & Standards: Monitor presentation, cleanliness, and service flow, ensuring any issues are quickly identified and 	 	

	 addressed.  

•	 Box Office Support: Provide cover for box office operations where required, supporting ticket collection and customer queries.  

•	 Problem Solving: Respond to on-the-day operational needs and escalate issues to management where appropriate.  

•	 Health & Safety: Follow all relevant health, safety, and food hygiene procedures.  

Support the delivery of Food & Beverage (F&B) operations during The Grange Festival’s 2026 season. This is a hands-on role focused on 

ensuring that day-to-day hospitality services run smoothly in collaboration with our catering partner. 

Working closely with the Hospitality Manager and wider operations team, the role is centred on practical delivery, coordination, and 

attention to detail across all service periods. 

Contract: 18 May – 12 July 2026

Hours: 35 – 40 hours per week (5 days on a rota basis) 

£15.00/hour

Shifts will be scheduled on a rota basis and are variable, typically between 9:30 AM and 11PM depending on performance days and 

operational needs. Flexibility is required. 

FESTIVAL FOOD & BEVERAGE SUPERVISOR

KEY RESPONSIBILITIES

ABOUT THE ROLE

SHIFT DETAILS



Skills & Experience

•	 Experience in hospitality, events, or a customer-facing environment.  

•	 A proactive, hands-on approach with a willingness to support where needed.  

•	 Strong attention to detail and ability to follow processes accurately.  

•	 Good communication skills and confidence working as part of a team.  

•	 Ability to stay organised and responsive in a busy environment.

•	 Flexible and reliable, with a positive attitude to varied tasks.  

What We Offer

•	 A varied, hands-on role in one of the UK’s premier arts festivals.  

•	 Competitive hourly pay.  

•	 A supportive and collaborative team environment.  

•	 Training and guidance to help you succeed in the role.  

The Grange Festival is committed to equal opportunities and actively encourages applications from people of all backgrounds, including 

those currently under-represented in the arts.  
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If you’re passionate about delivering great customer experiences and enjoy working as part of a busy festival events team, we’d love to 

hear from you. Please submit your CV through the form here

APPLICATION

https://www.cognitoforms.com/TheGrangeFestival2/FBSupervisorApplicationForm

