REPORT OF THE LEAD MEMBER FOR ARTS AND LEISURE

To the CABINET on TUESDAY, 18TH JULY 2000

RESTRUCTURE OF STAFF AND COMMERCIAL CATERING SERVICE AND CITYWIDE VENUES

	EXECUTIVE SUMMARY

This report seeks approval for the following:

(a) 
That Members approve a reconfigured budget for the Staff and Commercial Catering Service of £810,000 per annum, to be effective from 1st October 2000, pro-rata;

(b) 
That Members approve the maintenance of a temporary facility management structure within the Arts, Leisure and Community Services Division of the Education and Leisure Directorate over the period 1st October 2000 – 31st March 2001, with a budget of £310,000, pro-rata;

(c) 
That Members note that no events as such will be promoted by the City Council in Pembroke and Lancastrian Halls;

(d) 
That Members resolve that a budget and decision-making body be established to determine any requests for financial support for hire charges with effect from 31st March 2001;

(e) 
That Members approve that posts in the new Staff and Commercial Catering Service (SCCS) be ring-fenced to postholders in the existing SCCS;

(f) 
That the Principal Hospitality and Entertainment Officer postholder and the Technical Support postholder transfer to temporary posts on current salary in the Arts, Leisure and Community Services Division of the Education and Leisure Directorate with effect from 31st September 2000, until 31st March 2001;

(g) 
That the City Venues Services cease with effect from 31st September 2000 and that staff enter the City Council’s redeployment arrangements, with the exception of the Salfordian post which will transfer to the Tourist Information Centre;

(h) 
That officers investigate opportunities for investment and training in IT to streamline administrative processes;

(i) 
That the Operations Manager for the School and Welfare Catering Service also assumes responsibility for the Staff and Commercial Catering Service with effect from 1st October 2000 on a grade of PO6.

BACKGROUND

1. The strategy in this document results from position in previous 6 approved reports on these services.

2. This report outlines the newly configured budgets to support:

(a) SCCS for its future trading basis;

(b) The structure that will support Pembroke and Lancastrian Halls during the period 1st October 2000 – 31st March 2001, in order to fulfil Members’ requirement that existing bookings be honoured as far as possible and that a lettings function for these venues continue until 31st March 2001.

3. The budgets have now been reconfigured to separate the Staff and Commercial Catering and Pembroke/Lancastrian functions and to recognise that CCT no longer applies.  This enables greater clarity and efficiency within accounting for these services. 

4. Members are asked to note that the Pembroke/Lancastrian function covers, and in particular has budgetary provision for, lettings and the honouring of existing bookings only.  No provision is made for what has historically been the City Council’s practice of solely or jointly promoting its own events such as cabarets through Autumn and the Christmas/New Year events.

5. The overall budgets which have been identified against these services are: 

(i) 
Staff and Commercial Catering  - £810,000 in a full year.  This covers the likely costs of the service identified in previous reports.

(ii) Pembroke/Lancastrian – a 6/12ths proportion of a £310,000 annual budget.  This will be largely taken up by the premises-related costs of the buildings, but also has to provide for some staffing to deal with issues related to remaining open until the end of March.  The overall necessary costs of Pembroke/Lancastrian are likely to overspend the £310,000 provision for this financial year: further to this a shortfall of approximately £70,000 has been identified against trading on halls and catering for the first 6 months of this financial year.  The cost of maintaining these halls in use for the rest of the year is high, particularly as income tails off.

6. The rest of this report provides details of the separate services and their staffing and management.

Staff and Commercial Catering

7. The overall gross annual budget for the new service is £810,000, which is fully recovered through charging.  The following assumptions underlie this new configuration:

(i) 
That the service is restructured as presented in the previously agreed reports;

(ii) 
There is not a client/contractor split in the new budget as Best Value provisions now supercede such arrangements.  All income and expenditure attributable to the service will be accounted for within this single budget, for the purposes of greater clarity;

(iii) 
Room hire charges will be paid by all users at the rate established as part of the pricing policy.  All instances of ‘free’ or ‘subsidised’ use will need to be the subject of separate financial arrangements within the relevant Directorate, which will result in full payment to the contract from that Directorate.

8. The outlets to be staffed from the new service are:

· Buile Hill Banqueting Suite/Worsley Courthouse/ Outside catering  -  (all to be based from Buile Hill);

· Civic Centre – Members/staff dining room,  Phase 3 shop, sandwiches, breakfasts, trolley round (Phase 1 and 2 buildings only), committee refreshments and vending;

· Education Centre;

· Chaseley Fields;

· Turnpike House.

9. The proposed staffing for these outlets are as shown in the attached Appendix A, which outlines the existing and proposed posts in each.   Whilst it can be seen that there are significant changes to some posts in terms of hours, through effective redeployment impact on individuals can be kept to a minimum.  

10. The cost of the proposed staffing structure can be met from within the revised break-even budget.  However, as mentioned in previous reports, it must be remembered that the budget is dependent on income streams from customers and that non-achievement of these income streams may lead to a need to review of the structure again.

Pembroke/Lancastrian Halls

11. If these venues are to be maintained for lettings and to honour bookings until 31st March 2001 it is important that certain functions are undertaken in order for the Council to safeguard its own position and its assets.  It is therefore necessary for the Council to maintain a temporary facility management structure during this period,  which will:

(a) Liaise with the Staff and Commercial Catering Manager regarding in-house provision wherever possible;

(b) 
Manage human and other resources linked to budgetary control;

(c) 
Liaise with Citywide Cleaning to vary contract arrangements as necessary;

(d) Ensure compliance with legislation - specifically, Public Entertainment, Liquor, Theatre, Health and Safety, Food Safety and Fire Certificates;

(e) Customer contact for Pembroke and Lancastrian events, dealing with enquiries, bookings, customer appointments, general administration, debtor and creditor certification and delivery of service;

(f) Function and event management;

(g) Maintenance of inventory for Pembroke and Lancastrian Halls and arrangements for appropriate repair and maintenance and subsequent asset redistribution to the requirement of Buile Hill Park Banqueting Suite and Worsley Courthouse in the first instance and subsequent disposal of any unrequired surpluses;

(h) 
Arrangement of security services as appropriate (events and general building);

(i) Management of staff working at both sites, including porters, building plant operation (i.e. heating, air conditioning) technical support staff, building cleaning and dance floor maintenance;

(j) Keyholder and call out requirement including Chinese restaurant as all main utilities linked to Pembroke Hall;

(k) Undertake consultation with existing user groups with a view to the identification of alternative premises priori to building closures;

(l) Undertake consultation with external customers (prime clients) with a view to retaining their business and possible transfers to Buile Hill Park/Worsley Court House following Pembroke and Lancastrian closures;  

Technical Support

(m) 
Technical support is required at both venues to co-ordinate sound, stage lighting, general stage management, consulting with entertainers/artists and maintenance of all technical aspects of both buildings;

Portering

(n) 
Portering will be facilitated by the Staff and Commercial Catering Service (SCCS) at those events where SCCS is providing the catering and bar service.  However, where SCCS is not providing the service the Facility Management service will consult with customers regarding their requirements and assist them to source alternative bar and catering services if required and also portering where this is necessary.

Staffing of temporary structure

12. As can be seen there is a comprehensive responsibility area to be maintained if the halls are to be run safely and responsibly during this period.  It is proposed that the structure be composed as follows:

1.5 FTE Facilities Management Personnel (50% of which at senior level);

1 FTE Technical Support Staff Scale 6.


It is proposed that this structure be maintained from the existing Arts, Leisure and Community Services Division. This will be effected by the transfer of the existing Principal Hospitality and Entertainment Officer postholder and the Technical Support postholder, along with the Pembroke/Lancastrian budget, to that division with effect from 31st September 2000, until 31st March 2001.

13.  Members should note that the bookings function for the venues is now split with the separation of the services.  Customer bookings for Pembroke/Lancastrian will be taken by the Facility Management service for those venues.  Customers seeking to book catering or hire of the outlets associated with that service will go straight to the manager at Buile Hill who will run a ‘one-stop shop’ type booking service which can then be maximally responsive to customer needs.  

14. The above arrangements remove the necessity for the continuation of the City Venues booking service, other than that element of broader marketing which might be undertaken by the Tourist Information Centre.  The City Venues service will therefore cease with effect from 31st September 2000.

15. There is scope for reduction of bureaucracy within the administrative arrangements for the Staff and Commercial Catering Service.  Following upon the more direct bookings relationship, and the removal of the client/contractor arrangements which are no longer relevant post-CCT, it is recommended that a system for raising customer invoices and monitoring payment deposits be established to run directly between the Staff and Commercial Catering Service and the Citywide Head office, prior to the establishment of the Central Processing Unit.

16. During the review process it has become apparent that there is a need for investment and training in effective IT systems within the service, to help facilitate greater efficiency and effectiveness.

Re-staffing process

17. If Members agree the content of this report then it is important that the redeployment process proceed as soon as possible in order that the new structure is in place for 1st  October 2000.

18. It is proposed that the process is structured as follows:

(a) The posts in the new Staff and Commerical Catering Service are initially ring-fenced to existing staff in the present Staff and Commercial Catering operation;

(b) The Principal Hospitality and Entertainment Officer postholder and the Technical Support postholder within City Venues transfer to the Arts, Leisure and Community Services Division of the Education and Leisure Directorate with effect from 1st  October 2000 to occupy temporary posts in the facility management structure for Pembroke and Lancastrian until 31st March 2001, after which point those posts will cease;

(c) The remaining postholders in City Venues become eligible for redeployment within the City Council with effect from 31st September 2000. The post funded by the Salfordian to transfer to the Tourist Information Centre, occupied by the existing postholder.

19. Alongside the above, applications for VER/VS will be considered on an individual basis, dependent on the needs of the new service.

20. Further to the above, it is proposed that the Operations Manager for the School and Welfare Catering service also assume responsibility for the Staff and Commercial Catering Service with effect from 1st October 2000. 

Conclusion

21. The restructure of the Staff and Commercial Catering Service will rationalise its financial position by enabling more efficient and effective management and should enable the services to continue on a non-subsidised basis.  The loss of certain elements of the old structures is probably an outcome that would have been brought about by the outcomes of any Best Value review later on, even if it had not been necessitated by the budget difficulties at this point, as much of the rationale for their existence was based upon the need to have a client/contractor split under CCT. 

22. However, it is important to note that the continuing service is dependent upon income generation from individual, independent, private customer transactions.  It is vital that the new service presents a positive, responsive and enlivened spirit to its customers as fast as possible if it is to retain, or increase, market share.  The challenge that this presents to the staff, and to the managers, should not be underestimated.  However, the evidence of the performance of staff in the recent past suggests that this task is not beyond their commitment or capability.



	FURTHER DETAILS CAN BE OBTAINED FROM:

Judy Edmonds (Assistant Director, Support Services) – 0161 837 1825


http://comcapps01.salford.gov.uk/WebDB30/docs/FOLDER/SDM/CMS/CBTR/CBTR180700C.DOC

