Job Title: Lead Bartender

Reports To: Event Sales & Venue Manager

Position Status: Part-time, non-exempt, 10-25 hours/week

Compensation: $19-$21 per hour, based on experience, plus a share of pooled event gratuities

ABOUT THE CONTEMPORARY ARTS CENTER:

MISSION STATEMENT: The Contemporary Arts Center (CAC) is a lab for understanding ourselves,
others, and the world around us through the experience and creation of all contemporary art
forms.

CAC BACKGROUND: The CAC was founded in 1939 by three women with their eyes on the future.
Today, our purpose is to champion open minds and foster an inclusive culture by using
contemporary art and mutual learning as vehicles for connecting people, cultivating creativity,
and catalyzing curiosity.

The CAC now operates on a $4M annual operating budget and offers 4 - 5 significant exhibitions
per year, including group and solo exhibitions originated by CAC curator(s), guest curators, and
touring exhibition partners. It is the oldest non-collecting contemporary art center in the country
and one of the largest, occupying an 80,000 sq. ft. building, with approximately 22,000 sq. ft.
devoted to exhibition and performance space. The CAC continues its 85-year legacy of
presenting new commissions by emerging and established artists, as well as thematic group
exhibitions that foster local, national, and international resonances.

LOCATION: The CAC is located in an architectural gem in the heart of downtown Cincinnati,
designed by Iraqi-British architect Zaha Hadid. The Lois and Richard Rosenthal Center for
Contemporary Art was heralded by The New York Times as “the most important American
building to be completed since the end of the cold war” and was lauded for its community-
centric approach to the design process.

RECRUITMENT & HIRING: The CAC is an Equal Opportunity Employer (EOE) where all applicants
will be considered for employment without attention to race, color, religion, sex, sexual
orientation, gender identity, national origin, veteran, or disability status.

OVERVIEW OF POSITION: Contemporary Arts Center is seeking a professional, organized, and
hospitality driven Lead Bartender to support the continued growth of our bar program. This is a
hands on bartending role. The Lead Bartender is expected to actively work events behind the bar
while serving as a leader for the team. In addition to bartending, this position is responsible for
training and mentoring staff, maintaining service standards, assisting with light cocktail
preparation, administrative and/or training tasks, and supporting the successful execution of
events. The ideal candidate brings strong cocktail knowledge, attention to detail, and a
commitment to excellence in every aspect of service. They lead by example, maintain a high level
of professionalism, and are passionate about creating memorable guest experiences through
genuine hospitality. Candidates must have weekend availability, as needed. Bartending
schedules will vary from week to week and may include both daytime and/or evening shifts.



Shifts may include a combination of daytime, evening, weekday, and weekend hours based on
event needs. The organization is committed to providing event schedules with as much advance
notice as possible and strives to maintain consistency. We believe great hospitality starts with
taking care of our team. This role offers flexibility through self-selected bartending shifts,
allowing team members to build a schedule that supports both their professional and personal
commitments.

Key Responsibilities

Train, coach, and support event bartenders

Lead by example, maintaining a high standard of professionalism and hospitality

Lead bartender on all events including: galas, art openings, corporate, weddings,
fundraisers; any event including a bar

Assist with batching: garnishes, syrups, and light cocktail preparation, as needed

Ensure bar set up is organized, stocked, and checklists are complete

Follow event timelines and operational procedures with precision

Maintain cleanliness, organization, and compliance throughout service

Communicate effectively across multiple departments within the museum to ensure
seamless execution

Maintain a safe environment by exercising sound judgment regarding alcohol service and
consumption

Communicate any issues to Event Sales & Venue Manager at end of night, including
incident reports, if needed

Help cultivate a positive, team-oriented culture focused on hospitality and accountability
ALL event team members assist with event breakdown and cleanup at the conclusion of
each event. This role is expected to lead by example and help ensure all spaces are left
clean, organized, and reset for the next day.

Handle cash tip distribution at end of shift.

Qualifications

Strong knowledge of classic cocktails, spirits, wine, and beer

5+ years of bartending experience required; 4+ years of leadership or training experience
Highly organized individual with strong attention to detail

Ability to follow established recipes, instructions, and event flow sheets

Professional, dependable, and calm under pressure

Excels in POS management systems

Passion for hospitality and creating exceptional guest experiences

Availability for evenings and weekends

This position requires the ability to frequently lift, move, and transport event equipment,
chairs, tables, and items weighing up to 100 pounds.

ALL OF THESE DUTIES ARE TO BE DONE WITH OVERALL CAC BUSINESS IN MIND. THE PERSON IN
THIS POSITION WILL BE CONSCIOUS OF OTHER CAC PROGRAMS, EXHIBITION NEEDS, AND CAC
POLICY AND PROCEDURES.



PAY, BENEFITS, LONG-TERM GROWTH OPPORTUNITIES: This part-time position takes place on-
site, with an option to work remote when admin tasks are assigned. Benefits for part-time
employees include: paid sick time accrued monthly, 24 hours of paid personal time per year,
paid COVID related time, 1 paid cultural heritage day of your choice per year, $50 per month cell
phone reimbursement, access to professional development opportunities, employer covered
employee assistance program (EAP), CAC membership, and CAC Museum Shop and Cafe
employee discount. The CAC is closed on all major holidays.

TO APPLY: Send a resume & cover letter in PDF format to Sara Hutslar Director of Administration
and Operations. Please put “Lead Bartender” in the subject line of the email
to shutslar@cincycac.org by June 30™ 2026.

After applications are reviewed, selected applicants will be contacted for interviews. References
may be requested and contacted only during the final interview stage and the identities of
applicants will be held in the strictest of confidence. Employment is contingent upon the
successful completion of a background check.
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