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4.  KEY RESULT AREAS 

 
Deputising for the lead chef as necessary. Developing own skills to ensure we always have cover 
and to ensure quality of food and service always remains of the highest order.  
 
Supports the lead chef in the cooking of all food, for both restaurants. Ensuring a sufficiently diverse 
range of food in line with the overall catering strategy. 
 
Helping to provide a range of hot meals and options are available in the flagship restaurant. Preparing 
all snacks, takeaway and sandwiches etc. are prepared in advance for sale in the cafeteria. 
 
Under the supervision of the Lead Chef, produces high quality cakes, biscuits and patisserie for sale 
throughout the week and for our special Friday afternoon cake and beverage offer.  
 
Responsible for HSE standards being maintained. Following the guidance and protocols put in place 
by the management team. 
 
Responsible for the continued upkeep and maintenance of the kitchen areas. Ensuring highest 
standards are always maintained.  
 
Ensuring allpay can attain and retain 5-star hygiene continuously. Ensuring all others that enter the 
kitchen area recognise this and align to the same high standards. 
 
Work with the catering manager and Lead Chef to establish appropriate processes and protocols. 
Ensuring a clear distinction between back of house and front of house as necessary and a blended 
approach when appropriate.  
 
Supporting in the development of visitor menus, ‘working lunches’ and special event menus and/or 
buffets. Liaising with the catering manager on requirements, guests needs, volumes, timing and 
delivery.  
 
Supportive and proactive in working and liaising with the catering manager and Lead Chef on 
changes and adjustment’s required for special events. From hosted events in the restaurant to 
celebration events such as business anniversaries, learning at work week events etc.  
 
Constantly developing the menu, getting involved in taste tests of all new lines. Adding to the menu 
accordingly. Ensuring food is available and ready at appropriate times people require it, ensuring 
service is not impacted by the nature of how food is prepared. 
 
Developing new ideas to present to and agree with the Lead chef.   
 
Maintains the set standards for food, hygiene, processes and protocols back of house.  
 
Works with front of house to ensure a seamless and professional service.  
 
Undertakes daily talks with the front of house team to ensure menus are fully understood, options are 
clear, and that portion sizes and presentation is consistently excellent. Deputising for the Lead Chef 
as appropriate. 
 
Ensures standards are maintained for the cafeteria in the other breakout area.  
 
Works diligently with front of house to ensure all cutlery, accessories, etc. are constantly topped up 
and available.  
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Supports the catering manager and Lead Chef in ensuring the highest standards across the whole 
catering facility and break out areas.  
 
Supports with the management of stock, particularly back of house. Ensuring all items are in date, in 
stock and rotated accordingly and in labelled and destroyed appropriately, in line with health and 
safety and food hygiene protocols.  
 
Follows the established and appropriate and detailed routines and processes for back of house that 
blend seamlessly with the processes and procedures for front of house and the catering managers 
role. Make suggestions and recommendations for improvement as and when necessary. 
 
Ensures when cooking that all food cooked is carefully monitored to ensure appropriate volumes, 
temperature checks and standards are maintained and exceeded.  
 
Supports in the budgetary and waste management parameters are also well and tightly managed. 
Helping to establish and further develop the businesses green credentials.  
 
Supports on all daily open and shut down processes back of house. Ensuring all items and surfaces 
are immaculate and hygienic ready to start again the next day. Helping front of house if required. 
 
Meets with the Lead Chef daily to discuss lessons learned, review stock, standards and sales.  
 
Acts as an ambassador for setting the tone and the standards for what is expected.  
 
Works closely with our other facilities areas. Looking for inspiration from the gym and the gardens 
and establishing events and opportunities that utilise both effectively.  
 
Recognises as a business we need quick, efficient service that ensure people maximise their break 
times, that visitors can be provided with food and beverages instantly, without the quality of food and 
drinks being impacted.  
 

To support the development of the Catering Services which is consistent with all current and new 
Food Hygiene, Health and Safety Regulations  

To assist in ensuring high quality delivery of services to all Restaurant Customers and Guests. 

To maintain high quality food and beverage service to all staff and guests with a minimum of disruption 
to their working day. 

Helps the catering manager in ensuring the strategy for catering is happening and that it is 
continuously being developed and tested.  

 

To assist in ensuring high quality delivery of services to all Restaurant Customers and Guests. 

 
“The post-holder will be required to undertake such tasks as may be reasonably expected within the 
scope and grading of the post”. 
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5.  KNOWLEDGE, TRAINING, EXPERIENCE & SKILLS REQUIRED TO DO THE JOB 

 
Food hygiene certificate. 
 
Has previous catering experience and relevant qualifications. 
 
Able to operate front of house or back of house. 
 
Barista trained 
 
Excellent communication and customer service skills 
 
Calm in a crisis, focusing on resolving issues and providing solutions.  
 
Highly planned and organised. 
 
Curious, resilient, adaptable 
 
Professional 
 
Vigilant 
 
 

 

 

7.  JOB DESCRIPTION AGREEMENT 

 

We confirm that this conveys a full and accurate description of the job as 
at: 
 
Job Holder’s Signature: 
 
Manager of Department Signature: 
 
Director of Department Signature: 
 

 
 
 
 
Date: 
 
Date: 
 
Date: 

 

 
 


