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Are you ready for safe reopening? 
Visit www.dransfields.com/reopening to find out more 

Do you need to order more lottery tickets? 
Call our Pull Tab Ticket Hotline on 0345 643 5505 

www.dransfields.com

For general enquiries  
call 0345 644 9414 

FANTASTIC INSTALLATION DEALS: 
•   B4 machines 
•  B3A machines 
•  Pull tab products 
•  Multi-game quiz machines 
•  Jukeboxes 
•  Pool tables 
•   Family entertainment 
DrANSFIELDS MArkET-LEADINg  
PuLL TABS

Earn DransCash Points with every 
box of tickets you purchase – 
redeemable for fantastic gifts  
for your club! 

recommended supplier to the Association of Conservative Clubs

guArANTEED 
rapid response  
service from  

local engineers wHErEVEr  yOu ArE! 

Clubs will be allowed to reopen for indoor service with effect from 17 May 2021 (at the earliest). 
Gaming machines and jukeboxes will have technical issues when they are switched back on  

due to the length of time they have been turned off. 

Let us know your planned reopening date and arrange a service visit prior to reopening. 
Call Dransfields on 0345 226 0002 to book an engineer appointment

The next generation, 
premium 3-screen digital 

cabinet, packed  
with the latest smart 

technology 

Message From
The Chief Executive
As we move into Autumn, head 
office is finding a renewed vigour 
within the clubs’ movement. The 
re-opening period, which for some 
clubs commenced in April, has 
stretched through the summer and 
with clubs now back open in Wales, 
all committees have been focusing 
on the important aspects of club 
management. Scheduling that long 
delayed AGM, holding committee 
elections, enticing lapsed members 
into renewing memberships 
and, yes, dealing with legacy 
covid issues such as outbreaks of 
infection, staff management and 
keeping abreast of the evolution of 
covid rules. We are also finding that 
with members back enjoying their 
clubs, committees can now focus 
on, arguably, the most important 
aspect of their role – making the 
club a welcoming environment for 
members and their guests. 

So much time and effort has been 
drained by Covid that it is easy to 
forget why people visit clubs. They 
visit clubs because they want to see 
their friends and meet people who 
broadly have the same outlook on 
life. They enjoy the drinks selection 
the club offers, be it a refreshing 
pint of cellar lager, pint of ale from 
the local microbrewery down the 

street or a glass of wine.  They 
look forward to the entertainment 
and sporting activities the club 
provides; the bowling, the snooker, 
the music and the quiz nights. 
And club committees can now, 
once again, start to focus on those 
issues which are always going to be 
the life blood of any club. It is, of 
course, important to get the AGM 
right, to ensure covid rules are 
complied with and that membership 
renewals are sent out on time. But 
for the typical member, what really 
matters is that they can come into 
their club, have a friendly chat over 
a drink of their choice, meeting 
up with friends and wonder if 
they will be shouting ‘Bingo’ in 
an hour’s time, or watching sport, 
or having a meal, or listening to a 
band. Hopefully therefore this is 
where club committees can once 
again focus their efforts as the year 
progresses.

Featured on the front page of the 
magazine is a picture of Aldershot 
Conservative Club. This Club 
recently held a memorial service 
to record sympathy and support to 
families who have lost loved ones 
during the Covid Pandemic and 
a full report will be featured next 
month.
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Covid Financial 
Support Updates

Computer Software
Membership Administration Programme

Full System Package £20
Records and prints Members’ contact details

Membership grades, renewal reminders,
Membership cards and lists fees paid.

Records I.A. Tickets, Shares, Loans and Party Payments.
Records room bookings, prints invoices and address 

labels.
Simple to use. Compatible with MS Windows XP, Vista and 

Windows 7.
To order go to www.toryclubs.co.uk

VAT Cut
The Government announced a reduced rate of 5% (down from 
20%) VAT on food, soft drinks and accommodation for the sector, 
which was initially a temporary measure between 15 July 2020 
and 12 January 2021 before it was extended.

Until 30 September 2021, the 5% reduced VAT rate on will 
remain in place for hospitality businesses. However, from 1 
October, a new rate of 12.5% will be introduced, set to end on 
31 March 2022.
Furlough Scheme
The Furlough Scheme is due to end in September. The furlough 
scheme has been tapered from July and from September the 
scheme will continue to pay 60% up to £1,875, with the 20% 
employer contribution increased up to £625.
Business Rates Holiday 
The 15-month exemption period for business rates ended at 
the end at the end of June However, rates have not returned to 
standard but are reduced by about two thirds (67%) up to £2m 
for closed businesses with a lower cap for those who have been 
able to reopen. This reduced rate is in place for nine months, until 
March 2022.
Grants
Government grants to Clubs have now ended. 

Questions
and

Answers
Q At our Club’s recent 

Annual General Meeting, 
some members asked why the 
item ‘Any Other Business’ 
was not on the agenda. 
Unfortunately, whilst I have 
never included this item, I was 
unable to give a reason which 
they found acceptable. What is 
your view?

A The item ‘Any Other Business’ 
is totally out of place on the 

agenda of a General Meeting for 
the simple reason that it gives 
no information or notification to 
members of matters which may 
be brought up and dealt with. 
The sole purpose of an agenda is 
to inform members of what is to 
be discussed, thereby giving an 
opportunity to decide on whether 
to attend the meeting. ‘Any Other 
Business’ would permit any matter 
to be raised and voted on without 
proper notification.

I often advise Clubs to conduct 
an ‘open forum’ after the meeting 
has closed since this provides 
an opportunity for members to 
raise matters with the committee, 
without the outcome of such 
discussion being binding upon the 
Club. Should any member have 
any particular matter of concern 
then he or she should raise it with 
the Secretary for inclusion on 
the agenda as a specific item in 
accordance with the procedure set 
out in the Club’s Rules.

Q The Committee cannot 
agree on how long the 

nomination sheet for Officers 
and Committee Members 
should be posted for. Some 
Committee Member consider it 
can only be put up for ten days 
before being removed whilst 
others think we should leave 
it up until the Annual General 
Meeting in order to encourage 
nominations and let Members 
know the current nominations. 
What is your advice on this 
situation?

A The Club’s Rule regarding this 
point reads as follows:

At least three weeks prior 
to the day appointed for the 
commencement of the ballot 
a notice shall be posted on 
the Club Notice Board by 
the Secretary, inviting the 
nomination of candidates for 
the office of Committee Member 
or Officer of the Club. The 
notice shall remain so posted 
for ten days.
Therefore, according to the 

Club’s Rules, the notice requesting 
nominations shall be posted for ten 
days and then removed. The names 
of all candidates for office in the 
Club, together with the names of 
their proposers and seconders, shall 
then be entered on a nomination 
sheet which shall be posted on the 
Club’s Notice Board seven clear 
days before the day appointed for 
the commencement of the ballot 
and shall remain so posted until 
the result of the ballot has been 
declared.

Ultimately there should be two 
Notices placed on the Club’s 
Notice Board. The first Notice 
invites nominations and stays 
posted for ten days and the second 
notice then lists the persons who 
have been nominated and this 
notice remains posted until the 
ballot has been declared. These 
notices first provide an opportunity 
to nominate Members for election 
and then allow all Members to be 
aware of who has been nominated 
for election so they can consider 
how to cast their votes.  

Q Can our club operate with 
a General Committee of 

six elected members? I have 
only six nominations for 12 
vacant positions on the General 
Committee. I also have one 
nominee who has received one 
proposer but no seconder on the 
nomination list. Is he allowed or 
disallowed?

A There is no reason why 
your club cannot operate 
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with a Committee of six elected 
members, plus the Officers of 
the club. It would constitute a 
Rule change which would have 
to be approved by the members 
at a Special General Meeting. 
You would also need to look at 
your quorum requirements for 
the Committee and reduce it 
down accordingly. However, care 
should be taken not to reduce the 
number so low that the Committee 
ceases to be representative of the 
members.

To stand for any elected 
position, a member must have 
received a nomination from both a 
proposer and a seconder. Without 
a seconder then the nominee 
cannot stand for election.

Q At our last regular 
meeting, a Committee 

member got very aggressive 
and verbally abused members 
of the committee.

I have written to the 
Committee member in question 
and have suggested that they 
tender their resignation. This 
approach has fallen on stony 
ground and I have received 
the committee member’s reply 
clearly stating that he intends 
to return to the next meeting 
as “an elected member of the 
management committee”.

Should the Committee call 
a Special General Meeting to 
request a 3/4th vote to remove 
the individual?

A I am concerned to learn of 
the conduct of the member 

in question. In my opinion he 
should be subject to disciplinary 
action. The Committee have the 
authority to expel, suspend for 
a fixed period or to reprimand 
any member whose conduct is 
unacceptable under the rules. 

A member would not be 

permitted to act in this manner 
in the club Bar and likewise a 
Committee member or Officer 
cannot be permitted to act in such 
a manner at a meeting. 

I would suggest you consider 
proposing that there is a complaint 
to answer and ask the Committee 
to agree that this person’s 
membership facilities should be 
“withdrawn” until he is asked to 
appear before the Committee at 
a disciplinary hearing. At least 
seven days prior to this hearing 
he must have received a written 
notice summoning him to attend 
and giving a detailed statement of 
the allegations given against him. 
This should include everything he 
said in quotes, even the four letter 
words. 

If, however, your Committee 
wish to go down the route that 
you have suggested than I confirm 
that this would also be in order but 
in my view would be a long way 
around a problem which is likely 
to come back in the future. 

Q The Club runs multiple 
bingo sessions each 

week which the total amount 
being staked going over 
£2000 in some weeks. Would 
the Committee be acting 
appropriately to obtain a Bingo 
Operating License to make 
sure that the Club is fully 
compliant with the Gambling 
Act and will it in any way 
change the constitution of the 
Club?

A If the total amount being 
staked each week on bingo is 

exceeding the maximum allowable 
amount of £2000 per week then we 
would encourage the Committee 
to obtain such a licence. To reach 
this turnover on bingo is however 
unusual for most Clubs. There is no 
reason that the purchase of such a 
license will change the constitution 

of the Club or affect the Club’s 
Club Premises Certificate. The 
important point is that the Club 
will still only admit Members, 
their guests and IA Ticket Holders; 
holding a Bingo Operating Licence 
does not alter this.  

Q Our Club has a pull tab 
lottery machine which 

is very popular and delivers a 
healthy profit to the Club. We 
are also looking into installing 
a B3A gaming machine inside 
the Club as they are also free 
from taxation and we think 
such a machine could prove 
to be popular amongst our 
Members. There is some 
concern though that a B3A 
machine may cannibalise the 
sales of the pull tab lottery 
machine and simply split the 
revenue received and increase 
our costs. Do you know if this 
is ever the case?

A Whilst I do not have any 
statistical evidence which I 

can send you regarding the change 
of usage of pull tab machines 
following the introduction of a 
B3A, I can safely say that I have 
rarely been into a Club with a B3A 
machine which does not also have 
a familiar pull tab ticket vending 
machine in some other part of the 
Club. I do think that the pull tab 
tickets have a following from part 
of the membership which is not 
particularly interested in playing 
any form of gaming machine 
even though I accept that the B3A 
machine is a very simple one 
to use compared with the more 
complex B4 machine features.

Q Is it acceptable for Inter-
Affiliation (IA) Ticket 

holders visiting our club to 
introduce guests?

A By joining the Inter-Affiliation 
(IA) Ticket Scheme, clubs 

undertake to extend the same 
rights and privileges as their own 
members enjoy to visiting IA 
Ticket holders, except the right 
to take part in the management 
affairs of the club.

IA Ticket holders are subject 
to the same rules and regulations 
applicable to the host club’s 
members. Therefore, any attempt 
to place restrictions on IA Ticket 
holders is contrary to the whole 
concept of the reciprocity which 
is the foundation of the IA Ticket 
Scheme. IA Ticket holders are 
entitled to purchase drinks, 
play the gaming machines and 

introduce guests in accordance 
with the host club’s rules; they are 
also entitled to participate in a host 
club’s bingo or lottery activities, 
unless the club’s committee have 
decided that such activities are 
‘members only.’

Q Our club has always 
welcomed IA Ticket 

holders from other clubs but 
recently a group of members 
from a neighbouring club have 
been using our club four or five 
times a week. The committee 
wish to impose a ban on all IA 
Ticket holders who live within 
five miles of the club. Is this 
acceptable?

A Regulation 8 of the Rules and 
Regulations governing the IA 

Ticket Scheme reads as follows –
‘The committee of every 
Inter-Affiliated club reserves 
to itself the right to make 
Special Regulations (subject 
to permission of the ACC 
Council) as to the admission 
of Inter-Affiliated members, 
in which case, a copy of the 
same shall be exhibited on 
the club notice board. Such 
permission shall not be 
required for the exclusion of 
Inter-Affiliation Ticket holders 
whose permanent habitation 
is within a radius of ten miles 
of club premises. The holder 
of an Inter-Affiliation Ticket is 
reminded that admission to an 
Inter-Affiliated club is an act of 
courtesy which can be withheld 
in the interests of the club, on 
any occasion, or in respect of 
any individual at the discretion 
of the club committee of any 
Inter-Affiliated club.’
The object of this regulation 

is to prevent members of one 
club, with possibly a low annual 
subscription, from using the 
facilities of a neighbouring club 
that has a higher rate of annual 
subscription on a regular, if 
not daily, basis. Therefore, the 
committee of any Inter-Affiliated 
club reserves the right to impose 
a radius restriction on IA Ticket 
holders.

Due to the fact that Regulation 8 
also provides committees of Inter-
Affiliated clubs with the authority 
to refuse the admission of any IA 
Ticket holder–if this is considered 
to be in the interests of the club–
we suggest that overall radius 
restrictions are not imposed. 
Club committees should instead 
rely on the authority provided by 
Regulation 8 to simply restrict 

 

Are you struggling with a mountain 
of administration problems?    

Do you find it difficult to cope with 
managing your accounts, cash flow, 

wages and inland revenue reporting?  

YDP can assist with Bookkeeping, 
Payroll, Audit & Accounts,  
Stocktaking & Consultancy 

 

Welcome To YDP Limited 
The ACC’s recommended supplier for all of your                    

financial management needs 

 

 

 

 

 

 

 

 

 

Call us on 01933 358080 or email info@ydp.co.uk  

to discuss how we can make your life easier 
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Ask your
Club Secretary for 

YOUR I.A. Ticket NOW

Your
passport to 

Conservative
Clubs

countrywide.

IAThe

Ticket

The Association of 
Conservative Clubs’

Inter-Affiliation Tickets

those IA Ticket holders who seek 
to use the IA Ticket Scheme as 
a method of regularly enjoying 
the facilities of a club which, for 
whatever reason, they have chosen 
not to join.

In short, therefore, committees 
are advised not to permit a few 
‘bad apples’ jeopardising the 
enjoyment of neighbouring IA 
Ticket holders who do not wish to 
abuse the Scheme but who would 
like to occasionally visit other 
local clubs.

Q The Committee wish to 
implement a system where 

Members pay a lower price for 
drinks than their guests or other 
users of the Club (such as when 
a private event is being held). 
Can you confirm that such a 
pricing policy would be legal?

A We can confirm that such 
a policy would be entirely 

appropriate. With the introduction 
of modern tills this business 
model is becoming more popular 
in Private Members’ Clubs and 
provides a clear reason for guests 
to become Members of the Club. 
Depending on the till system 
the Club is using there are a 
few days that this policy can be 
implemented, we have certainly 

seen cases where an employee 
simply chooses ‘Member’ or 
‘Non-Member’ when serving and 
the till then calculates the correct 
price based on that information. To 
comply with licensing legislation 
we would recommend that either 
two price lists are available or that 
the advertised price list is correct 
for Non-Members with Members 
being provided with a discount to 
the advertised prices. 

Q A previous Member who 
was expelled from the 

Club two years has expressed 
an interest in returning. Some 
of the current Committee 
would like them to be able to 
reapply for Membership. Can 
an expelled Member reapply 
for Membership?

A As it has been at least twelve 
months since this Members’ 

expulsion, the Committee are 
able, by a simple majority vote, 
to allow this person to reapply 
for Membership. This does not 
mean that the Member will then 
be re-admitted to the Club. They 
will still have to apply in the usual 
way and Club Members will be 
able to object to his nomination. 
Ultimately though it will be a 
Committee decision and two votes 

against his Membership will mean 
that his Membership application is 
rejection. 

The key points are that the 
Committee do not have to allow 
him to reapply for Membership 
and if he is permitted to reapply 
for Membership then two votes 
against his admission will prevent 
his application being successful. 
The Club’s Members are able to 
object to his application although 
ultimately the Club’s Committee 
Members make the final decision 
but they would be wise to take into 
account any objections received 
by Members.

Q We are currently 
redesigning our website. 

Is there any reason that we 
cannot place the membership 
application form on the 
website? We think this may 
aid the recruitment of new 
members. 

A  I do not think there is any 
reason the Club’s Membership 

form cannot be accessed and 
submitted electronically and as 
such it could be placed on the 
website. I think that Clubs have 
to move with the times and that 
an electronic submission of a 
membership request is perfectly 
acceptable. 

The Committee would then 
have to verify that the proposer 
and seconder listed on the firm are 
willing to act in those roles. 

The key point is that you are 
not advertising for new members 
and you are not saying that all new 
members are welcome. By placing 
the membership request form 
on the website you are simply 
allowing interested members to 
submit a request which will then 
be considered by the Committee. 
It is very similar to leaving 
membership application forms 
around the Club when a private 
event is being held at the Club. 
Ultimately, the Committee is 
still making the final decision 
on whether or not a prospective 
member is granted membership. 

Q We are about to put in a 
CCTV system and would 

like to know if we have to put 
up notices advising employees 
and Members that they may 
now be filmed when in specific 
areas of the Club. We do 
not want to run afoul of any 
regulations if we need to rely 
on the CCTV footage in the 
future. 

A With any Club operating 
CCTV cameras either inside 

or outside the premises we would 
advise that notices are put up to 
make Members and visitors aware 
that their movements are being 
recorded. 

It is also possible that the Club 
will need to register its CCTV 
cameras with the Information 
Commissioners Office (ICO) 
and you may wish to contact 
the ICO to confirm if the Club’s 
system will require registration. 
Having said that, for the fee 
of £35 a year you may wish to 
register regardless. Technically, 
registration is required if you are 
to use the CCTV system to record 
the movements of a specific 
person, such as an employee 
who you consider may be acting 
inappropriately. If you are not 
recording the movements of a 
specific person then registration 
is not strictly necessary but I am 
sure you can appreciate that there 
may well be a time when you will 
wish to use the CCTV system to 
record the movements of a specific 
person and therefore registration 
would be required.

Q The Club has installed a 
defibulator in the Club’s 

premises. This machine is 
designed so that it can be used 
by a Member of the Public 
if a person is not breathing 
or breathing erratically. Our 
employees were, however, 
provided training when the 
machine was installed. Should 
we keep this training up to date 
and do we need to provide an 
employee with specific first aid 
training? 

A It is likely that as you have 
less than 25 employees that 

you will not need a properly 
trained First Aider but simply an 
employee responsible for dealing 
with any first aid related incidents. 

I understand that these types of 
defibulators are designed to be used 
by persons who have no experience 
of them. Whilst the designs of these 
machines do vary, most of them 
include spoken instructions with the 
machine to assist with use. Having 
said that, a simple refresher course 
for the Club’s employees on how 
and when to use the machine is a 
sound idea. You may wish to contact 
the organisation which installed the 
defibulator and ask if they have 
any written guidance which can be 
given to the Club’s employees and 
placed with the machine inside the 
Club. 
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20% discount           on all furniture orders

We are delighted to announce the publication of our new 
     Refurbishment and Furniture Brochure. To celebrate any Club 
          affiliated to the Association of Conservative Clubs, ordering furniture 
                solely or as part of a refurbishment scheme, will be offered a 20% discount. 
                   Please quote ACC 2021, when contacting for a free brochure and 
                         discounted quotation.

 
01454 299844
07718 782749   
info@kandmclubrefurbishment.co.uk   
www.kandmclubrefurbishment.co.uk

Refurbishment
Contract Furniture
Bespoke Bar Design

Call for your free copy 
of our 

Furniture Brochure

C L U B  R E F U R B I S H M E N T  L T D

KandM

ACC Services
Loans
Loans can be arranged from as little as £1,000 to £500,000. We 
provide loans at competitive simple interest rates, currently 4.75%, 
and all loans commence with a three year period of fixed interest. 
Loans are repaid over a term to be agreed on an individual basis 
with each Club in order to create a manageable and sensible time 
frame for repayment. 

Sale and Leaseback
Since launching the ACC Sale and Leaseback service, over 70 
Clubs have entered into this arrangement with the ACC. 

Under what circumstances would a Sale and Leaseback be 
appropriate? The most successful examples of ACC Sale and 
Leasebacks are Clubs which have a dedicated Committee and 
Membership and want to secure their Club’s future. By unlocking 
the Club’s freehold, Clubs can be provided the means of repaying 
debt, often undertaking refurbishments and providing a significant 
cash sum. The rent payable to the ACC following the completion of 
a Sale and Leaseback can often be less than a Club was paying 
for servicing debt. 

Documentation Available Free Of Charge
ACC Room Hire Agreement  - The room hire agreement is 
designed to be completed at the time a booking and includes 
space for a deposit to be taken to secure the room is applicable.  
ACC Catering Franchise Pack - The ACC Catering Franchise 
pack can be used by Clubs which have a franchisee who uses 
the Club’s facilities to prepare and serve food within the Club. 
The Franchisee Contract permits the Committee to decide if the 
franchisee shall pay a set fee per month to the Club for use of the 
Club’s facilities, shall pay to the Club a percentage of the profits 
from the sale of food or that a combination of both methods of 
remuneration shall be utilised.   
Health and Safety and Risk Assessment Documentation - The 
ACC has extensive documentation to assist a Club in creating a 
Health and Safety policy and conducting regular risk assessments. 
This documentation is available free of charge. Examples include 
template health and safety documentation, risk assessment forms 
and practical advice on completing a Club risk assessment and 
first aid information. 
Candidates for Admission Sheets – The admission sheets can 
be posted on the Club’s Notice Board to detail prospective new 
Members and have spaces for: Date, Candidate Name, Address, 
Occupation, Proposer, Seconder.

Trusteeship
The ACC Trusteeship Service is a free facility offered by the ACC. 
The transfer of Trusteeship to the ACC has increasingly become 
popular amongst unincorporated clubs and there are two main 
benefits for the Club.  The first is that the ACC will pay for all legal 
expenses involved with the transfer of Trusteeship. The second is 
that the Association’s financial and legal resources are such that 
the Club’s position will be greatly strengthened when negotiating 
loans or defending itself against legal action taken by a third party.  

The ACC do not become involved with the day to day business 
of any Club for which we act as Trustee. The Club will continue 
to be able to call upon the ACC for advice on any matter without 
needing to make reference to our Trusteeship.  We will only act 
on behalf of the Club in accordance with the lawful instructions of 
the Committee and Members. The Club Committee will therefore 
continue to run the Club’s affairs and will only refer matters to the 
ACC as and when they consider it appropriate to do so.

To obtain any of the documentation packages please email charles@toryclubs.co.uk
or phone 0207 222 0843.  To enquire about any of the ACC’s financial assistance packages please email 

assistance@toryclubs.co.uk or phone 0207 222 0843.

ACC Contracts of Employment

Dated

----------------------------------------------------------------------
[ NAME OF CLUB ]

- and -

----------------------------------------------------------------------
[ NAME OF EMPLOYEE ]

CONTRACT OF EMPLOYMENT

(STANDARD TERMS)

© Association of Conservative Clubs Ltd

Contract of
Employment

BAR MANAGER

Dated

----------------------------------------------------------------------
[ NAME OF CLUB ]

- and -

----------------------------------------------------------------------
[ NAME OF EMPLOYEE ]

CONTRACT OF EMPLOYMENT

(STANDARD TERMS)

© Association of Conservative Clubs Ltd

Joint Contract of
Employment

STEWARD
AND STEWARDESS

Dated

----------------------------------------------------------------------
[ NAME OF CLUB ]

- and -

----------------------------------------------------------------------
[ NAME OF EMPLOYEE ]

CONTRACT OF EMPLOYMENT

(STANDARD TERMS)

© Association of Conservative Clubs Ltd

Contract of
Employment

STANDARD TERMS 
AND CONDITIONS

Dated

----------------------------------------------------------------------
[ NAME OF CLUB ]

- and -

----------------------------------------------------------------------
[ NAME OF EMPLOYEE ]

CONTRACT OF EMPLOYMENT

(STANDARD TERMS)

© Association of Conservative Clubs Ltd

Contract of
Employment

STEWARD
(PARTNER NOT EMPLOYED)

The ACC are pleased to supply a range of Employment Contracts.  These contracts are designed specifically to comply with the needs of ACC 
Clubs and are produced to a high quality with a glossy finish. All Contracts were fully revised and updated in 2015, with minor revisions made 
in 2016, and are compliant with all current UK legislation. We recommend that all Clubs use our current contracts of employment for their 
employees. 

All Contract Packs now include a high quality and durable employee disciplinary and grievance policy handbook which should assist both 
Clubs and employees when these issues arise.  Contracts for use with employees who live on the Club’s premises now come with a specifically 
drafted Service Occupancy Agreement for the employees, and their partners if applicable, to sign in relation to their accommodation.  
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Dated

----------------------------------------------------------------------
[ NAME OF CLUB ]

- and -

----------------------------------------------------------------------
[ NAME OF EMPLOYEE ]

CONTRACT OF EMPLOYMENT

(STANDARD TERMS)

© Association of Conservative Clubs Ltd

Contract of
Employment

CLUB SECRETARY /
ADMINISTRATOR
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The Members of the 
Desborough Conservative 

Club, Northamptonshire, have 
expressed their gratitude to 
the Club’s Committee after an 
extensive renovation project was 
completed. 

The refurbished Club has 
been warmly welcomed by 
both existing Members and new 
Members who have decided to 
join the Club for the first time 
after the renovation project was 
publicised in the local press. As 
part of the refurbishment the Club 
has created a new kitchen area 
to help facilitate the serving of 
food and has created a brand new 
lounge area and stage. The old 
lounge area has been transferred 
into the ‘The Quiet Room’ 
which is now a multi-purpose 
area which can also host private 
events. The Club’s previous bar 
has not been replaced but has 
been extensively refurbished 
and moved to the back wall to 
create a new stunning bar area. 
The Club has also moved the 
previous television to a new 
central viewing platform which 
allows easy viewing for sports 
coverage.

Part of the ethos regarding 
the changes made over the last 
year was to create a smaller, 
yet more spacious modern Club 
environment.       There is a new 
and modern games area which 
consists of skittle and pool tables, 
as well as a darts board.     In 
the bar area members can watch 
TV or listen to jukebox music.  
The new lounge area is airy 

and spacious where members  
will be able to dance to live 
entertainment every week. In 
addition to this. a new office 
has been created at ground floor 
level.     All the changes are to set 
the Club up for the 21st Century 
and to ensure that the layout of 
the Club is versatile enough to 
cater both for Members but also 
allow a variety of both Club and 

Desborough Conservative Club 
Completes Refurbishment

private events to take place. 
The Committee are very 

satisfied with the outcome of the 
project and also with the interest 

shown by both current and new 
members towards the Club. 
Pictured are some areas of the 
new Club. 
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Industry Insights
Industry Insights aims to provide a whirlwind tour of who’s doing what in the
club sector, from latest launches and new products to business acquisitions and
market research into the hospitality sector at large.

hospitality is seeing on the front line stretch back
through the supply chain via  warehousing and dis-
tribution to picking and packing.

“Globally, recovery from COVID is really only as
fast as the slowest vaccine rollout. In regions such as
the far east, where a great deal of poultry and seafood
is processed, they are still facing real challenges.”

The Summer Market Update highlights areas
such as meat, poultry and seafood as presenting real
challenges. “Operators will have to factor in higher
prices and potential shortages not just now, but as
they plan menus for the key Christmas period.

“For example, there’s a global shortage of cooking
oil, which is not only a store cupboard staple in its
own right, but an essential ingredient in many other
products. 

“Commodities such as rice, grain and coffee are
traded globally,   and prices inevitably go up when

fuel and transport costs are high.”
On the positive side, produce such as UK-grown

salads and berries are currently good   quality and
excellent value, and there are high hopes for domes-
tic crops of potatoes, salads and onions. 

“There’s never been a better time to use menu
descriptions such as ‘served with fresh, seasonal veg-
etables’ to make the most of availability,” says
Dobson.

“It’s going to take a concerted effort to move for-
ward. At government level, the problems of customs
bureaucracy and the challenges of employing over-
seas labour have to be addressed. Internationally, the
roll-out of COVID vaccines is key.

“Suppliers hate to be unable to fulfil customer
orders and are doing all they can to meet demand,
but operators will also have to do their bit. 

“Those who can keep their menus flexible will be
best placed to make the most of changing availabili-
ty, but there will also be opportunities for those who
can improve their buying discipline

“Daily deliveries and just-in-time top-up orders
have led to a degree of complacency. Operators may
have to get used to better menu planning, more
notice for suppliers, and fewer and bigger deliveries
in future.”     

The warning comes as Lynx publishes a Summer
Market Update looking at supply issues in  the

months ahead. 
“The ‘perfect storm’ is about to break,” says Lynx

Purchasing managing director Rachel Dobson. “The
Bank of England is forecasting that inflation will hit
3% this autumn, other economists suggest 4%, and
for some key food and drink sectors it’s likely to be
higher still.

“The labour shortage, difficulties with imports,
higher distribution and fuel costs, and the continu-
ing impact of the COVID pandemic globally are all
factors. The effect of inflation not only on costs, but
also potentially on consumer confidence, coming as
operators are working to rebuild after lockdown, is as
serious as any challenge the sector has faced in
recent years.

“As always, our advice to operators is to buy UK
produce in season wherever possible, when it’s at its
best in terms of quality, availability and value,” says
Dobson, “but that only works so far in this market.
From pepper to pinot noir, every menu relies to an
extent on global products. 

“Even for anyone who’s worked in purchasing for
some time, this is as significant and widespread a
challenge as we’ve seen. The same labour shortages

Prepare now for Autumn inflation spike
Clubs and hospitality operators need to take steps now to prepare for an inevitable spike in inflation across the rest of the year, as well as
potential shortages of menu items, warns buying specialist Lynx Purchasing. 

Independent family-owned distiller,
William Grant & Sons, has been
recognised as Distiller of the Year at the
International Spirits Challenge (ISC)
2021. The industry-leading awards are
known for setting the international
benchmark for quality and recognising
excellence in spirits worldwide. 

This run of success builds on previous
years where William Grant & Sons was
awarded Distiller of the Year (2016-

2020) and Scotch Whisky Producer of the
Year (2015-2019). 

Brian Kinsman, Master Blender
(pictured) said:  “I am so proud that
despite the continued challenges faced by
our business and our industry in the last
year, we continue to be recognised for the
exceptional quality of our liquid. Receiving
this level of recognition from the ISC is a
real honour and a testament to our
teams’ continued innovation and
dedication to delivering excellence across
our portfolio.”

William Grant & Sons wins Distiller of the Year
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Sky Sports  has confirmed its first selection of
Women’s Super League (WSL) games, kicking

off with Arsenal v. Chelsea on 5 September and fin-
ishing on 10 October with Chelsea v Leicester City
and Arsenal v Everton.

The recently announced three-year deal sees the
company showing a minimum of 35 exclusively live
games this season, with Karen Carney, who won over
100 caps for the Lionesses, as lead pundit.

A recent survey amongst sports fans revealed that
68% of those who would watch or would consider
watching women’s sport are more interested now
than they were a year ago (Ipsos Mori Out of Home
Viewing Panel, Jan, March, June 2021). 
• www.skysports.com

Italy’s Serie A, home to some of the biggest names
in world football, will be shown on BT Sport until

at least 2024 . 
The league is one of the most competitive tour-

naments in world football involving such luminaries
as Juventus stars Cristiano Ronaldo and Aaron
Ramsey, Milan’s Zlatan Ibrahimovic and Napoli’s
Kalidou Koulibaly. 

The dugouts will also feature a number of famil-

iar faces, with Jose Mourinho returning to the league
to manage Roma and Massimiliano Allegri heading
back to Juventus to try to repeat the success he
enjoyed during his first spell with the club.

The coverage of Serie A on BT Sport kicked off on
August 21 and every single match will be broadcast,
with at least five live games shown each round,
totalling around 200 live games across the season. 

Meanwhile, BT Sport’s coverage of the new UEFA
Champions League season will begin with Matchday 1
held across Tuesday, September 14 and Wednesday,
September 15 as holders Chelsea begin their title
defence.

The group stages of the UEFA Europa League
begin on Thursday, September 16.
• www.BTSport.com

Live fixtures for WSL announced

Diageo presents a positive picture

Beavertown Brewery’s
Birthday Blastoff

Goose Island Today’s Haze
launches in UK on-trade

9

Goose Island has launched a new Hazy Session
IPA, Today’s Haze, to the UK on-trade. The

latest drop from the Chicago-based brewery is now
available for clubs and bars to stock in both can and
keg formats, having launched to the off-trade earli-
er this year.

Today’s Haze is billed as having ‘moderate bitter-
ness and fresh, tropical flavours at a sessionable
4.6% ABV’ and is brewed from Goose Island’s own
hops grown on its Idaho farm.

The new launch responds to an increasing con-
sumer demand for IPAs, a category which is grow-
ing at a 50% compound annual growth rate in the
off-trade. Hazy beers are seeing the fastest growth
of any sub-style within the IPA category.

The new launch expands Goose Island’s range of
IPA brands, joining a portfolio which includes the
multi-award winning Goose Island IPA and Goose
Island Midway Session IPA.

Jean-David Thumelaire, On-Trade Sales
Director, Budweiser Brewing Group UK&I, said:
“Since reopening, recognisable premium brands
really are winning in bars, with IPAs proving a
strong driver of growth. We always strive to inno-
vate at Budweiser Brewing Group, building brands
that cater to emerging consumer preferences such
as Today’s Haze.”
• www.budweiserbrewinggroup.co.uk

BT Sport bolsters European football portfolio

Beavertown Brewery is celebrating its ninth year
with a ‘Birthday Blastoff’, and to mark the occa-

sion the brewery says it has ‘teamed up with friends
including big names from the food & drink world,
top-notch brewers and even a radio station to bring
you some awesome beer collaborations’.

New, limited edition beers include Hoppy PILS
with Mikkeller, Pastry Stout with Crosstown, Mango
Sour with Dishoom, West Coast IPA with Soffles,
Bohemian IPL with Worldwide FM, Double Chin
from Beavertown Brewery and Hazy DIPA with Lakes
Brew Company.
• https://beavertownbrewery.co.uk

Diageo’s Preliminary Results for 2021 show the
company delivering strong net sales of £12.7

billion, an increase of 8.3%, and an organic net sales
growth of 16.0%. 

Despite the on-trade being significantly restricted
in many markets due to COVID-19, the company
reported that it has invested in long-term growth
despite near-term uncertainty. This included
increased investment in marketing (up 23%),  and
continued investment in capacity, digital capabili-
ties, consumer experiences and sustainability. It had
also expanded its gin and ready to drink portfolios
with acquisitions, including Aviation American Gin.

A global on-trade recovery fund of over £72 mil-
lion ($US 100 million), had already reached around
35,000 outlets in 11 countries, and 25 new goals had
been included in the company’s ‘Society 2030: Spirit
of Progress’.

Ivan Menezes, Chief Executive, said: “These
results demonstrate the strength and relevance of
our brands and the extraordinary efforts of our tal-
ented people. I would like to thank all of my col-
leagues for their dedication and resilience, and to
express my deepest condolences to all who have lost

loved ones this year due to the pandemic.
“A key priority has been supporting the hospital-

ity sector through the pandemic, including our $100
million global fund to enable the safe re-opening
and recovery of bars. 

“We have also built on our successful ESG track
record with the launch of ‘Society 2030: Spirit of
Progress’, our new 10-year action plan to shape a
more sustainable and inclusive business.”
• www.diageo.com

Ivan Menezes
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Use of technology in clubs to continue
to grow post COVID-19
HEINEKEN has launched a free trend resource available for operators to download. The industry insight
report explores the evolution of the hospitality experience and the technology trends shaping the industry,
post-lockdown and in future years to come. 

The past year has seen the accelerated adoption of pre-existing technologies, such as Order and Pay
apps and booking systems. For back-of-house teams, real-time data can be used to help predict customer
behaviour, and therefore inventory needs. Some businesses across the Atlantic have introduced Artificial
Intelligence to improve efficiency, reflecting how the new technology rollout within the industry is far from
over.

The report outlines the technological advances that operators can implement now and over the next 5-
10 years, to meet future demand. For example, Order and Pay apps are currently enabling hospitality busi-
nesses to analyse data and send personalised offers and rewards to customers. AI-enabled software will
further this by allowing staff to monitor real-time processes to maximise speed and efficiency for each
stage of service.

In an increasingly interconnected world, operators need to understand the way their physical and digi-
tal spaces interact, as consumers now look for experiential elements in their on-trade visits. The growth of
digital entertainment is therefore looking to accelerate, with virtual reality and gamification becoming
popular for hospitality businesses. With 36.3m gamers among the UK population, there is an untapped
future opportunity for operators to diversify their entertainment into gaming.

To meet current customer needs, operators should install plug sockets and offer free Wi-Fi. This will not
only encourage increased dwell-time in venues, but also increase spend. Looking ahead, HEINEKEN
expects customers to take their streaming and gaming enjoyment into clubs, pubs and bars. Therefore, the
outlets of the future will support the growth of esports, and provide cost-free streaming outlets, becoming
an ideal location for virtually-led experiences.

The report provides further information, insights and examples to help operators identify the key areas
for growth and tech development in their businesses. It is informed by the expertise of leading technology
researcher, Elena Corchero and advice from leading trade operators, suppliers, independent experts and
HEINEKEN specialists. 

• HEINEKEN’s ‘Pub of the Future’ report can be downloaded here: 
https://smartdispense.heineken.co.uk/smart-insights/

Prosecco brand Mionetto has undertaken
research to discover whether the ‘Friday

Feeling’  really exists. And it clearly does according to
the results. 

Will Willis, wine expert at prosecco producer
Mionetto, said: “Forget Saturday. Friday is Brits’ offi-
cial start to the weekend. More so than ever there’s a
real excitement about reaching the weekend but we
didn’t expect to see the anticipation start to build
more than a full day before… 3:13pm every Thursday
to be exact.”

With respondents believing that the weekend
‘officially’ begins, at 6:58pm on Fridays, Mionetto has
dubbed this Prosecco O’ Clock.

“Brits have fallen in love with Prosecco. Sales have
sky-rocketed, with UK prosecco sales increasing by
nearly 20% in the last year alone, reaching over 109
million bottles,” said Willis. 

Mionetto originates from the heart of the north-
ern Italian prosecco growing region of Veneto.
Available in more than 70 countries, Mionetto is the
world’s best-selling international prosecco brand
(IWSR data 2018).  

• https://uk.mionetto.com/en

Uncovering that Friday feeling

National Hospitality Day
– 18 September 2021
UKHospitality is partnering with a taskforce of trade
associations, professional bodies and charities to call
on the nation to support the hospitality sector by vis-
iting their favourite venue on 18 September.

National Hospitality Day will be a nationwide cel-
ebration of hospitality outlets and the suppliers that
support them. 

UKHospitality’s Jeremy Gibson said: “It will be a
showcase of all that’s great about UK hospitality; a
collective shout-out for the places we’ve all missed;
and a financial shot in the arm for a sector that’s been
hit hardest by COVID. It will provide a chance for the
country to say ‘welcome back, we’ve missed you’ by
supporting its favourite places.

“We’re inviting operators and suppliers to do what
you do best: delight your customers and guests by
laying on exciting activities, offers and events. How
you decide to support is up to you. Activities could be
as ambitious as hosting a gala dinner with guest chefs
or arranging a Q&A with a local celebrity. Or they
could be as modest as laying on free nibbles and
entertainment, or cooking a hog roast in the garden.” 
• www.ukhospitality.org.uk/events
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GOING GREEN

Glenfiddich, the world’s most-awarded single
malt Scotch whisky,has launched a pioneering
‘closed loop’ sustainable transport initiative
that will make it the first global spirits brand to
run its delivery fleet on green biogas made
from the residues of its own distilling process.

Using a unique technology developed by its
parent company William Grant & Sons, the
Glenfiddich distillery at Dufftown in north-
eastern Scotland converts its production
wastes and residues into an Ultra-Low Carbon
Fuel (ULCF) gas that produces minimal carbon
dioxide and other harmful emissions. 

Each truck will displace up to 250 tonnes of
CO2e annually, which has the same
environmental benefit as planting up to 4,000
trees every year.

Stuart Watts, William Grant & Sons’
distilleries director, said: “Glenfiddich is
appreciated around the world as a unique
single malt whisky, which is the result of
generations of pioneering craftsmanship and
concern for the long-term sustainability of the
spirit.

“It has taken more than a decade for
Glenfiddich to become the first distillery to
process 100% of its waste residues on its own
site, then to be the first to process those
residues into biogas fuel to power its trucks,
and finally to be the first to install a biogas
truck fuelling station supplied by our on-site
renewable energy facility. 

“Across the entire production lifecycle, the
biogas reduces carbon dioxide (CO2e) by over
95% and other harmful particulates and
greenhouse gas emissions by up to 99% when
compared to diesel and other fossil fuels. Each
truck will displace up to 250 tonnes of CO2e
annually, which has the same environmental
benefit as planting up to 4,000 trees every
year - the equivalent of displacing natural gas,
a fossil fuel, from 112 households.”

Mr Watts added: “William Grant & Sons
has been a pioneering distiller for more than
130 years, always exploring new processes
and techniques to create sustainable benefits
for our business and communities.  We are
proud of these renewable energy
breakthroughs in our industry as we scale up
the de-carbonising benefits of this closed-loop
process across our entire transport fleet.”

• www.glenfiddich.com

Nelson, suppliers of energy
and water efficient ware-

washers, will be exhibiting at
both Caffe Culture and
Commercal Kitchen, focusing on
the latest generation of its
Advantage glasswashers and
dishwashers, from small, power-
ful, undercounter models
through to high volume, steam
heat recovery pass throughs.

At Commercial Kitchen (23-
24 September, Excel), Nelson will
highlight its bespoke dishwash-
ing systems that help streamline

throughput and avoid congestion.
Each design is created around an indi-
vidual establishment’s needs and pro-
vides the ultimate configuration in
terms of location, storage, tabling,
racking, shelving, waste disposal and
pre-wash rinsing. 

At Caffe Culture (2-3 September,
Business Design Centre, London)
Nelson will be presenting the smaller
models within the Advantage range, as
well as showing an ergonomic model
that avoids the need for the operator
to bend. 
• www.nelsonwashonline.co.uk 

Coronavirus killing technology
and FOGS management

And the winner is...

Nelson returns to Caffe Culture
and Commercial Kitchen

Mechline Developments  will be presenting its
range of innovative hygiene, food waste man-

agement and Fat, Oil, Grease & Starch (FOGS)
removal solutions at the Commercial Kitchen Show on
23-24 September at ExCeL, London.

Mechline’s team will be on hand to explain more
about HyGenikx – the sanitisation system which can
remove 99.99% of airborne viruses including the
COVID-19 surrogate in under three hours. 

HyGenikx is also proven to prolong the shelf-life of
perishable fresh food by an average of 58% and can
neutralise odours, says the company.

Its four-step FOGS management solution will also
be on show, and includes: assessing the FOGS man-
agement needs of a venue; selecting the correct equip-
ment; installation, commissioning and training, fol-
lowed by ongoing service and support to ensure that
kitchens stay compliant with UK regulations. 

Other highlights on the Mechline stand include the
AquaJet and AquaTechnix ranges of water saving pre-
rinse sprays, taps and faucets and the BaSix range of
hygienic hand-washing solutions.
• www.mechline.com 

The winner of No.3 Gin’s Pursuit of
Perfection competition has been

announced as Thomas Hay Owens, Group
Beverage Co-ordinator at True North Brew Co.
in Sheffield. He won the overall prize for his
cocktails Poetry In Motion and The Last Word,
after a day of intense competition at Berry Bros.
& Rudd’s headquarters at No.3 St James’s Street.

Hay Owens will now see his competition-
winning creations brought to life in a ready-to-
drink cocktail.
• www.bbr.com 
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Few brokers understand social & political clubs like Club 
Insure. We don’t protect clubs like yours because you’re 
another policy on the bottom line. We do it because we’re 
passionate about what you do. To other brokers you might 
just be a premium. To us you’re a person, and we care 
about getting the best for your club.

Our award-winning team have been offering industry 
leading personal service to clubs like yours for over 20 
years. Fighting for the best outcomes to ensure you get 
competitive premiums and unparalleled service & support.
 
So join Conservative Clubs like yours across the country 
and benefit from:

• Personal reviews with our award winning team
• In-house claims team for faster settlements
• Health & Safety and Risk Management services
• Competitive finance packages
• A-rated UK insurers
• Truly independent British broker

OUR PEOPLE,
PROTECTING YOUR CLUB.

Call 0344 488 9204 for a comprehensive
review, or visit club-insure.co.uk

Club Insure were invaluable in helping us set up & 
manage our policy and visit us every year to make 
sure we’ve always got the best cover tailored to our 
club. I wouldn’t hesitate to recommend them.

- Southall Conservative & Unionist Club -

PROUD PARTNER

This advert has been created for promotional purposes for Club Insure Ltd.
Club Insure is Authorised & Regulated by the Financial Conduct Authority No. 304875

OFFICIAL SUPPORTER OF
prostatecanceruk.org/clubinsure

0121_acc_ad_aug21.indd   2 16/08/2021   15:26
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Heatherfield, Totley, Conservative 
Club has held two main fundraising 
events since the Covid restrictions 
were relaxed. A BBQ and Summer 
Lunch, were almost full to capacity 
with over 40 members following 
the re-opening of the club.

Heatherfield 
Bounces Back After 
The Covid Closure

Members are obviously anxious 
to begin socialising once again 
after the long lockdown. The 
events raised over £800 which will 
immediately be reinvested back 
into the club.

Members enjoying the events.

The Committee and Members of 
Quarry Bank Conservative Club 
are delighted to have awarded Mr 

Keith Furnell 
presented with 

Badge of Honour 
by Quarry Bank 

Conservative Club
Keith Furness the ACC Badge of 
Honour for his 25 years of loyal 
service to the Club’s Committee.

Left to right:  Mr Dave Parsons President, Middle Mr Keith Furnell, 
Right Mr Kenneth Suttcliffe Chairman.

The Maldon and District 
Constitutional Club has 
reopened its doors following 
an extensive revamp and a visit 
from the town’s MP. The Maldon 
and District Constitutional 
Club’s Fambridge Road base is 
the third home for the club since 
opening in 1908 and recently 
underwent a refurbishment.

Now the Club, which has 
also been closed due to Covid 
rules, is finally open again 
after restrictions eased last 
month. John Whittingdale 
MP, Secretary of State for 
the Department of Culture, 
Media and Sport, attended the 
reopening, along with town 
Mayor David Ogg.

Maldon and 
District Reopening 

Event



14 	 September 2021

In this month’s Pages From The 
Past we go back 100 years to 
September 1921 where we find 
an article about how the ACC 
helps its Member Clubs. In some 
form or another, articles such 
as this are a mainstay of the 
magazine since for every Club 
Secretary who has been in post 
for years and years, there will 
be another new Club Secretary 
who is recently elected and is not 
quite sure what this organisation 
called the ACC actually does. 
Informing Clubs of what the 
ACC can do to help is something 
we know we need to do but 
occasionally, we admit, it takes a 
back seat to the latest advice on 
Government regulations or the 
most interesting Q&As from the 
past month. We are taking steps 
to remedy this though. Regular 
readers will have seen the new 
feature, Club Law Spotlight, 
which seeks to republish previous 
Club Law highlights. We hope 

Pages From The Past

CLUB  LAW  AND
MANAGEMENT SPOTLIGHT

Sub-committees are the last level 
of management of a club. Clubs are 
required under the Licensing Act 
to have one general management 
committee but they may have more 
committees. For larger clubs these 
extra committees are essential, 
and for smaller clubs they can be 
extremely valuable.

The rules do not have to specify 
which sub-committees shall be 
appointed. It is usually sufficient for 
the general committee to be given 
the power to appoint such sub-
committees as they deem necessary 
to assist them in their overall task 
of managing the club’s affairs. Two 
sub-committees generally set up by 
clubs are a Finance sub-committee 
and a Bar sub-committee. Others 
may include an Entertainment 
sub-committee and a Games sub-
committee.

Sub-committees are either 
appointed or elected and they 
perform specific and specialised 
tasks. Their membership does 
not have to be composed entirely 
of persons elected from the club 
committee. However, any member 
of a sub-committee who is a 
member of the general committee 
would be required to stand down 
from the sub-committee in the 
event that they resign from the 
general committee. Also, any sub-
committee concerned with the 
purchase or supply of intoxicating 
liquor on the club’s behalf, must 
consist of members duly elected by 
the club membership.

There are numerous 
opportunities in a club for the 
use of sub-committees where 
appointment and co-option may 
be used to employ the services 
of a wide range of members. 
Sub-committees provide the 
opportunity to bring in all the 
best talent available to make the 
conduct of affairs successful and 
improve the events and amenities 
of the club. A member who is an 
accountant may plead that he does 
not have the time to participate 
in all the functions of the general 
committee, though he can be an 
invaluable member of a Finance 
sub-committee. Members with 
experience in leisure industries 
will be attractive as recruits to an 
Entertainment sub-committee. 
Co-option to sub-committees also 
provides the chance for younger 

club members to learn management 
procedure.

Sub-committees can elect their 
own officers and adopt their own 
procedures however ultimately 
they are always responsible to the 
general committee. They are not 
usually entitled to make decisions 
affecting the club without the 
approval of the general committee. 
This is especially true where the 
sub-committee makes proposals 
involving the use of club funds. 
For example, the Entertainment 
or Social sub-committee could be 
charged with running the annual 
dinner or a monthly dance. As such 
it should either obtain an estimate 
cost for approval by the general 
committee, or that committee must 
specify a maximum sum within 
which the sub-committee plans its 
expenditure. If the sub-committee 
finds it cannot contain spending 
within the limit laid down, it 
must report back to the general 
committee giving its reasons and 
asking for the limit to be raised.

The mechanics may not be 
the same in each club but the 
principle to be observed is that 
sub-committees must have the 
approval of the general committee 
for what they wish to do. There 
is a danger that members of sub-
committees will believe they have 
a special remit of the authority of 
the general committee. This view 
must be resisted. Serious financial 
consequences might follow if the 
general committee does not have 
the last word in managing the club 
within the powers given them by 
the rules.

Nevertheless, members of 
sub-committees are not puppets. 
It might be difficult to find 
people to serve on them if they 
were asked to regard themselves 
in this way. All who serve on 
sub-committees should be aware 
not only of their powers, but also 
where the boundaries of those 
powers fall.

Sub-committees are of 
tremendous importance to the 
well-being of the club. If they are 
to function well, sub-committee 
members should be familiar with 
the requirements of the club’s rules 
and the laws relating to the conduct 
of Private Members’ Clubs, just as 
much as the officers and general 
committee. An Entertainment sub-

committee, for instance, must be 
conversant with the conditions 
applicable to the promotion of 

The Important Role of Sub-Committees

Becoming a Councillor 
in 2006, David threw 
himself into the role. 
Time for everyone and 
always striving for the 
best for the community. 
An approachable, 
kind councillor who 
would go above and 
beyond to help. David 
became the Leader 
of Bolton Council 
in 2019. During the 
Covid pandemic David 
worked relentlessly 
for the good of Bolton 
and was a true hero for 
the town. Amidst all 
this in continued to support our 
local community by organising 
Christmas hampers and Easter 
gifts. Supporting the community 
and improving the area was always 
David’s priority, full of ideas and 

initiatives. David was a colleague 
but also a true friend to many in 
the Dunscar Conservative Club. 
He has left a huge void not only in 
the lives of his friends and family 
but in the whole community.

OBITUARY

Councillor David Greenhalgh

bingo and lotteries, and to the 
limitations on serving drink at 
social functions.

to be able to find the correct 
balance between including new 
and interesting content for avid 
readers whilst also ensuring 
we spend enough time on the 
basics to help new and evolving 
Committees. 

What the article stated 100 
years ago holds true today, that 
the ACC is there to assist with 
any problems a Club might 
have, be it a dispute between 
club members, an employment 
problem or a tax question or 
advice on the latest piece of 
licensing legislation. And in 
the intervening 100 years we 
are pleased that we can add that 
we can also providing direct 
financial assistance to Clubs, 
be it a loan to assist with a 
refurbishment or information 
about a potential sale and 
leaseback. In short, we aim to be 
a one stop shop for any question 
or problem that an ACC Club 
may encounter.
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All  you need to do is complete the Order Form below and return it with 
your cheque. Or you can telephone/email your order, or shop online.

Please return this form to: The Association of Conservative Clubs Ltd,
1 Norfolk Row, London, SE1 7JP

Sales Order Line: 0207 2220868   email: assistance@toryclubs.co.uk
Order and pay online: www.toryclubs.co.uk   

REFERENCE NO. AND DESCRIPTION PRICE QUANTITY TOTAL PRICE
2021 I.A. Ticket £2.00

2021 ACC Diary £4.00

Club Law & Management Book: Revised Edition £10.00

Questions and Answers Book £10.00

Club Directory £3.50

ACC Silk Tie £15.00

Ladies ACC Scarf £15.00

ACC Lapel Pin £3.50

Signing In Book £13.00

Nomination for Membership Book £12.00

Register of Members with Index £20.00

Subscription Receipt Book £10.00

Minute Book £20.00

Secretary’s Daily Takings Book £15.00

Steward’s Daily Takings Book £15.00

Goods Received Book £10.00

Petty Cash Book £10.00

Wages Book PAYE £13.00

Terms & Conditions of Employment for Club Staff, Contract Pack, 2 Copies £15.00

Appointment of Steward(ess) Alone, Contract Pack, 2 Copies £25.00

Appointment of Steward and Stewardess, Contract Pack, 2 Copies £25.00

Bar Manager Contract Pack, 2 Copies £20.00

Club Secretary Contract Pack, 2 Copies £20.00

Portrait of HM The Queen £25.00

Prime Minister Portrait £45.00

Badge of Honour £75.00

Distinguished Service Award £30.00

Three Year Bar £10.00

Five Year Bar £10.00

Range of Committee Badges - Please call for details or order online £5.00

Please supply the items indicated on this Order Form to:
Name of Club ..........................................................................................................................................
Address ...................................................................................................................................................
.................................................................................................................................................................
Delivery Address (if different from above) ...............................................................................................
A/C No. .............................................Date ...............................  Signed .................................................

Please note all prices include 1st Class Postage and Packing


