
JOB SUMMARY

Seamus’s is an independently run,old man’s pub for all ages. Nestled in the heart of Edinburgh’s 
southside, we are known for our warm welcome, traditional charm and vibrant local atmosphere. 

We are seeking a supervisor to work alongside our management team to help run our bar operations. 
The ideal candidate will have strong leadership abilities, excellent  customer service skills, and a 
passion for the hospitality industry. As a bar supervisor, you will be responsible for supporting 
bartenders on shift, ensuring high-quality service, and creating a welcoming atmosphere for our 
customers.   

DUTIES

- You will manage workflow and monitor team members to ensure everyone is productive. 
Supporting the individuals and making sure everyone is having the craic while on shift. 
- You will help motivate the team and inspire the team towards better work performance and push 
incentives throughout the year. 
- You will oversee staff breaks. 
- Ensure the cleaning checklist is complete at the end of every night. Cleaning must be done to spec 
standard. 

QUALIFICATIONS

- Experience within the hospitality industry   
- Strong leadership skills with the ability to motivate and inspire a team  
- Excellent communication and interpersonal skills   
- Proficient in bartending techniques and familiar with a wide range of beverages   

If you have a passion for hospitality, possess good leadership abilities, and are looking for an exciting 
opportunity to work alongside our management team to help run our bar operations, we invite you 
to apply for the position of Bar Supervisor

SUPERVISOR



JOB TYPE
- Part-time & Full-time  

PAY
- Competitive hourly rate, based on experience   

ADDITIONAL PAY
- Quarterly incentive scheme   
- Tips    

BENEFITS  
- Employee discount   

SCHEDULE  
- Day shift   
- Night shift  

EXPERIENCE  
- Bartending experience: 1 year  
- Supervising experience: 1 year (preferred)  
- Hospitality: 1 year (preferred)  


