HEAD CHEF - Duties and Responsibilities
· To be aware of and understand the Company policy in respect of sourcing ingredients and ensure all chefs and kitchen staff understands and employ these policies consistently
· To work with the kitchen brigade to develop menus and offers which reflect customer demand and support the objectives of the contract
· Through the effective use of company documentation ensure that all relevant control procedures are in place to deliver accurate production records and effective waste management
· To manage the agreed food cost targets in line with the agreed budget.
· Record and maintain accurate pricing data for all commodities on the unit stock sheets
· Recommend and promote new menu ideas and special food events/special days within the contract and work with the Manager to develop new dishes for the business
· To ensure the entire kitchen team are aware of their responsibilities in respect of health and safety in the workplace and have the minimum qualifications and training to work in a kitchen environment
· To ensure that the company food hygiene management system is in place and fully understood by all the team
· To ensure that the kitchen team comply with the policy on personal hygiene and uniform
· Ensure that there is a strict adherence to regulations where applicable
· To undertake regular audits of all areas within the kitchen and storage areas to ensure complete adherence to agreed policies
· Develop a relationship and seeking advice and guidance as necessary
· To ensure cleaning rotas are operational throughout the food production and service areas
· Encourage employees to work safely and lookout for the safety fellow workers and customers
· Ensure that all equipment is working safely and compliant with manufacturers guidelines for operation reporting any failures to the manager
· To ensure all new starters receive a thorough induction and are given all the initial help they need to achieve the required standards in their new job
· With the support of the Management Team equip all members of the kitchen team with the necessary skills and knowledge to enable them to do their job successfully either through specific training courses or on-job coaching
· Support all members of the team to reach their full potential and give them the opportunity to develop their career
· Due to the nature of the contract, the requirement to intermittently review the food service in the evening and weekends, by attending site and supporting your team
· To conduct regular performance reviews with the team offering training and coaching when necessary
· To conduct a formal appraisal each year with each member of the kitchen team using the company standard format
· To ensure effective channels of communication at all levels so every member of the team is aware of objectives and the part they play in its delivery
· Trade test all new culinary staff prior to job offers being made and take an active role in the selection of new team members
· To actively seek out customer comment and feedback in respect of the service through face to face contact during service times
· To work with the Management Team to agree actions following customer feedback
· Ensure members of the culinary team receive customer service training and understands the importance of making every customer feel special and enjoy the experience of dining in our restaurant
· To understand the catering budget and work to the agreed targets on food cost, labour hours, sundries, and wastage
· Communicate daily and weekly financial targets to all members of the culinary team as appropriate
· To ensure that the company control procedures in respect of food production, portion control and stock management are fully implemented
· To work with the Management Team to identify efficiencies through innovative working practices
· To be an active member of the management team and support colleagues in the achievement of their KPI’s
· To attend all necessary training programmes to develop your own potential and enable your progress in the company
· To attend team meetings as required and contribute to the development and growth of the business through the sharing of good practice and your own experiences
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Bar & Restaurant Manager - Main Duties/Responsibilities:

· Cellar management and stock control.
· Leading, training, motivating and supervising of bar staff to ensure they meet and maintain the required standards of service, health and safety and hygiene.
· Producing staff rotas in the absence of the Proprietor and cleaning schedules.
· Ordering stock as necessary, while ensuring that stock levels are maintained.
· To receive and check all bar deliveries and ensuring that all relevant paperwork is
completed and passed to the office for payment.
· Ensuring that stock is correctly rotated and stored, to maximise revenue and minimise
wastage to include keeping detailed records.
· Orderly storage of bar deliveries ensuring that all goods are stored within HSE guidelines.
· Ensuring that items in the Bar are displayed and ready for sale during opening times.
· Safe storage and disposal of empty bottles, Plastics and Cans and Cardboard.
· Liaison with suppliers and representatives.
· To provide cover for bar staff during absence or illness (sometimes at short notice).
· Management of floats, handling cash and cashing up the tills at the end of each shift and
reconciling the necessary paperwork.
· To tidy and undertake cleaning duties, to ensure that the Bar, Cellar and Bar storage
areas remain clean and tidy at all times.
· To arrange and supervise the cleaning and maintenance staff.
· To maintain hygiene practices.
· Promote initiatives to improve revenue.
· Setting up and arranging the layout of the Bar & Restaurant
· Ensure the Bar’s dress code is adhered to.
· Keeping up to date with licensing legislation.
· To act as a role model to other staff and an ambassador for the Business, providing a warm, friendly and welcoming service.







Bar & Waiting staff - Main Duties/Responsibilities:

· To act as a role model to other staff and an ambassador for the Business, providing a warm, friendly and welcoming service.
· Promote initiatives to improve revenue.
· Setting up and arranging the layout of the Bar & Restaurant
· Ensure the Bar’s dress code is adhered to.
· Keeping up to date with licensing legislation.
· Provide the highest level of attention and service to all customers.
· Cellar management and stock control.
· Ensure that stock levels are maintained.
· To receive and check all bar deliveries and ensuring that all relevant paperwork is
completed and passed to the office for payment.
· Ensuring that stock is correctly rotated and stored, to maximise revenue and minimise
wastage to include keeping detailed records.
· Orderly storage of bar deliveries ensuring that all goods are stored within HSE guidelines.
· Ensuring that items in the Bar are displayed and ready for sale during opening times.
· Safe storage and disposal of empty bottles, 
· To provide cover for bar staff during absence or illness (sometimes at short notice).
· Management of floats, handling cash and cashing up the tills at the end of each shift and
reconciling the necessary paperwork.
· To tidy and undertake cleaning duties, to ensure that the Bar, Cellar and Bar storage
areas remain clean and tidy at all times.
· To maintain hygiene practices.



















Bar Supervisor - Main Duties/Responsibilities:

· Cellar management and stock control.
· Leading, training, motivating and supervising of bar staff to ensure they meet and maintain the required standards of service, health and safety and hygiene.
· Producing staff rotas in the absence of the Proprietor and cleaning schedules.
· Ordering stock as necessary, while ensuring that stock levels are maintained.
· To receive and check all bar deliveries and ensuring that all relevant paperwork is
completed and passed to the office for payment.
· Ensuring that stock is correctly rotated and stored, to maximise revenue and minimise
wastage to include keeping detailed records.
· Orderly storage of bar deliveries ensuring that all goods are stored within HSE guidelines.
· Ensuring that items in the Bar are displayed and ready for sale during opening times.
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· Management of floats, handling cash and cashing up the tills at the end of each shift and
reconciling the necessary paperwork.
· To tidy and undertake cleaning duties, to ensure that the Bar, Cellar and Bar storage
areas remain clean and tidy at all times.
· To arrange and supervise the cleaning and maintenance staff.
· To maintain hygiene practices.
· Promote initiatives to improve revenue.
· Setting up and arranging the layout of the Bar & Restaurant
· Ensure the Bar’s dress code is adhered to.
· Keeping up to date with licensing legislation.
· To act as a role model to other staff and an ambassador for the Business, providing a warm, friendly and welcoming service.







