Heritage Railway Catering Department Structure

Head of Catering (or Catering Manager)
· Overall responsibility for catering across all venues and services.
· Reports to: General Manager or Senior Operations Manager or Board.
Venue Supervisors (One per major location e.g., Buffet, Pub, Tea Room, On-Train Services)
· Directly oversee day-to-day operations at assigned venue.
· Manage staff, service standards, stock management.
· Mentor volunteers at their venue.
Head Chef / Kitchen Manager 
· Oversees kitchen operations across one or more sites.
· Responsible for food safety, menu development, and kitchen training.
Event Catering Coordinator/ Manager (Optional but ideal for railways with strong events calendars)
· Plans catering for galas, special trains, weddings, pop-ups.
· Works closely with Catering Manager, Supervisors, and marketing.
· Liaises with customers
Bar Manager / Cellar Manager (Optional - for locations with licensed bars)
· Oversees alcohol service, licensing compliance, cellar management.
Paid Staff (Supervisors, Team Leaders, Front of House, Kitchen Assistants)
· Carry out day-to-day service and food preparation.
· Act as leaders for volunteers on shift.
Volunteers
· Support front-of-house service (e.g., tea rooms, buffets, trains).
· Assist with events, stewarding, basic kitchen tasks (where trained).

