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PROJECT NAME – Recommendations for Kiplin’s café operations 
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1. Background
[bookmark: _heading=h.71gbyjv4thd1]Kiplin Hall & Gardens is a small historic house with gardens set in an estate of 90 acres, located in the heart of rural North Yorkshire and located between Richmond, Northallerton and Catterick. The Hall is an elegant Jacobean Grade 1 listed building built in the early 17th century with a later library wing in the Gothic style. Kiplin Hall is an accredited museum with around 40,000 visitors each year and there are 9.6 FTE staff.
Kiplin’s café moved into a new, purposely designed Welcome Centre and Cafe in February 2025. Since then, revenue has increased from around £150,000 per year to over £300,000 in 2025 and is on course for £330,000 plus in 2026. The move also entailed a change from a waitress service tearoom, to a more usual self service counter offer with a revised menu. While this growth was expected, we would like to review the operation to ensure that we are delivering the kind of fast and efficient operation planned whilst also retaining our excellent quality of service, especially at peak times. 

2. Support need
Kiplin’s team has a year’s good practical experience of delivering this new offer well; Sales are outstripping budget and wage costs are being managed. However, there are some operational challenges and therefore we think it is timely to bring in a fresh pair of eyes to review what we are doing and ensure that we are using the new space in the best way and delivering the best service possible. Using your experience you will look at customer flow, cafe counter layout, equipment, service processes, procedures and use of space, and make recommendations for how we could improve the efficiency of our operation (front of house and food preparation) and continue to deliver a quality customer service at a manageable cost level.
Recommendations on aspects of the operations, primarily the service at the counter, but also including the menu and storage are expected.
3. Who this might suit
We are looking for someone who has experience in successfully delivering a café, tearoom or other catering offer in another museum, heritage or historic house setting. This would be especially the case if that person has worked on multiple sites. This would be an ideal opportunity for an experienced F+B manager who is looking to develop their experience outside of their current site or to gain new experience in mentoring, consultancy or general sectoral support work. We would be open to anyone who feels they have the skills and experience to help us in this need. 


4. Work to be agreed
The exact shape of the work would be agreed with the chosen person. We anticipate it will  include onsite visits to assess the current situation and discussions with the Café Manager and the Director to develop a fuller understanding. 
A brief written report including a set of recommendations would be prepared for the board of the trading arm that over-see the cafe. This would include any details on customer flow, layout, equipment and operational changes and any other relevant recommendations to help us achieve maximum efficiency and an excellent offer and overall service for our customers. .
To develop this report, we would anticipate the need for the following:
· On site observation of operations, two half days minimum ideally including one weekend day at a peak time
· Ideally one observation day would be during our busiest week of the year, W/C 26th October
· Communication and 1-1s with staff including the Café Manager and Director
This piece of work could be done as a stand-alone piece. 
In addition, we would be interested in someone who would help to mentor our Café Manager in the implementation of the recommendations in 2027, Please could you say if you are interested in this too and include costs and plans for it in your submission.

5. Budget and way of working
We do not expect this work to exceed more than 4 working days. 
This work could be done in one of two ways:
Contractor – we could directly contract you for the work, if that was the case you would invoice us directly. You would be responsible for your own taxes etc and this would not constitute a contract of employment between us.
Secondment – we would ‘borrow’ you from your current organisation. We would undertake to provide a payment to your parent organisation for your services. This could either be a direct cash payment to allow for your role to be back filled while you are working for us, or we could discuss Kiplin providing reciprocal services in exchange (or a mixture). Kiplin has expertise in volunteer management, marketing, capital development, visitor growth and other areas.

6. Application details
To apply for this work, we are asking for:
· A short cv showing your catering experience in the heritage sector including a recent referee
· An outline of your intended approach to creating a set of recommendations; no more than one A4 page
· Whether this work would be as a contractor or on secondment and a rough idea of budget
· If you would be interested in mentoring in 2027
· An estimated timeline 
To discuss this further and to help shape your thinking please don’t hesitate to contact James Etherington (director@kiplinhall.co.uk) 

7. Timeline
Ideally, we would like to have the report by 12th November 2026 so we can discuss it at our next board meeting and factor the recommendations into our business planning for the 2027 season. 
· Closing date 14/9/2026
· Decision made 21/9/2026

				
8. For more information
For more information, to discuss this work, please contact our Director, James Etherington. Email director@kiplinhall.co.uk 
