
THE NORTHBROOK ARMS, EAST STRATTON, HAMPSHIRE, SO21 3DU  
(sits between Winchester and Basingstoke just off A33) 
 
HEAD CHEF 
  
SUMMARY OF BUSINESS AND ROLE 

The Northbrook Arms is an independently owned, freehold pub based in East Stratton 8 miles north of 
Winchester. Purchased in 2019 by Kate and Adam Shanley, the site has undergone five years of 
investment and renovation resulting in the current facilities that include. 

• 100 cover capacity across the main bar, bar lounge, “Glasshouse” restaurant and dining room. 
• 2 function rooms (both with a 50 capacity) one of which includes an interactive darts board and 

pool table operating as a games room when not privately hired. 
• 9 guest bedrooms (across 4 properties onsite). 4 operate as B&B and 5 operate based on self-

catering.  
• Plenty of outdoor space (and additional covers) including village green, patios and large off-road 

car park. 
• Refurbishment of back of house areas including kitchen and cellar. 

 
Since opening for the first time in July 2020, the business has seen steady year-on-year growth in contrast 
to industry trends and challenging market conditions. We adopt a proactive, pragmatic and positive 
approach ensuring all activity, investment and change is strategic and well planned. In addition to our 
core day-to-day offering, private events are a strong part of our annual activity where we host anything 
from a friendship group gathering to “full site” private hire weddings. 
 
The pub has also become well known for regular comedy nights hosting the best names in UK stand-up 
comedy, previously bringing large household names such as Rob Beckett, Alan Carr and Joe Wilkinson to 
our small rural village. 
 
Joining the company in September 2023, current Head Chef, Colin Savory, has established a quality and 
consistent food offering for the pub, establishing us locally as a popular and enjoyable venue to visit 
proving critical to our success. We currently offer breakfast, lunch and dinner 7 days a week. Our current 
approach is 4 seasonal menus per year (spring, summer, winter and festive) that run alongside occasional 
specials boards and curated events menus. 
 
For personal reasons, Colin has decided to step down as Head Chef looking to pass the baton on to 
someone that will continue our current growth trend while bringing new energy, ideas and leadership to 
the role. 
 
This role gives the successful applicant an opportunity to grow both personally and professionally aligning 
their name with an energetic and success business. 
 

• Work for passionate and professional owners that have a desire to evolve and grow the business 
in a transparent way. 

• Collaborate with a “low turnover” team across all departments (current average term of service 
is 2.5 yrs) including General Manager and Operations Manager.  

• Develop and showcase skillset across core, event and specials menus. 
• Develop a team of people from apprenticeship to sous chef levels. 

 
We’re looking for an applicant that wants to run a professional kitchen while developing and nurturing a 
team putting their stamp on the Northbrook Arms story. (Detailed cover statistics and business 
performance available during interview stages). 



SALARY AND PACKAGE 
 

• OTE £60,000 PA (dependant on experience) made up of basic salary, service split via tronc system 
and targeted bonuses. 

• Pension scheme. 
• Two consecutive days off per working week as standard. 
• Free meal for shifts over 7 hours. 40% discount on food under 7 hours. 
• 20% family and friend’s discount 
• At least bi-annual team days 

NECESSARY REQUIREMENTS 

• Full Driving Licence. 
• Right to work within the UK. 
• Calm and controlled personality. 
• A passion for high quality food. 
• At least two years consistent experience as Head Chef or Senior Sous in a reputable pub/ 

restaurant. 
• Leadership and management experience. 

DIRECT ROLES AND RESPONSIBILITIES 

• Direct management and leadership of the kitchen team including development, scheduling and 
performance management (6 people). 

• Full responsibility for food hygiene, safety standards and all aspects of kitchen cleanliness 
maintaining our 5-star hygiene rating (held since opening in 2020). 

• Creation, production and delivery of menu portfolio factoring in commercial competence, 
consistent delivery and customer demand.  

• Management of stock and controlling fridge, freezer standards. 
• Adhere to allergen and dietary laws and all other appropriate laws within the kitchen.  
• Contribute and collaborate on short-, medium- and long-term business strategy and planning. 
• Indirect management and leadership of the wider team as a key part of the management team. 

 
If you would like to apply for this role. Please send an up to date CV along with a covering letter to 
kate@northbrookarms.com.  

mailto:kate@northbrookarms.com

