Job description

Senior Events Chef
Reports to:  Operations and Site Manager


Place of work:  Trinity Park




Hours of work:  Full time based on five days a week but subject to event needs and timings which can vary (includes some early mornings, late evenings and weekend commitments).
Overall Responsibility
As part of the commercial team lead and manage the delivery of all food catered events at Trinity Park in support of both charitable and commercial events.
Main Areas of Responsibilities, Tasks and Duties
· Plan and prepare all elements of the menu.
· Maintain, develop and exhibit a solid knowledge of food products and skillfully apply relevant cooking techniques.
· Creating new ideas for menus and food preparation in line with the style of the organisation and documenting recipes as appropriate.  
· Take the lead on the costing of menus. 
· Calculate the costs of each function and advise on pricing and profit calculations from each event.  
· Implement processes and systems to cover staffing needs for the kitchen and front of house, food ordering, portion control, menu development and quality assurance.
· Ensure food is prepared in accordance with the recipe, client requirements, food hygiene and allergen control requirements. 
· Liaise with the Event Coordination team to prepare event plans and to order ingredients/supplies accordingly. 
· Oversee the cooking and assembly of dishes - delivering dishes and banquets for weddings, corporate events and parties in line with the event schedule. 
· Effectively communicate with the front of house team on event days to ensure the smooth running of events. 
· Be responsible for food safety checks and maintain documentation in line with legislative and best practice requirements. 
· Work with the line manager to continually improve the food offering and event management.  
· Maintain food storage areas. 
· Perform clean down/washing up duties as necessary.   
· Use of the event booking management system (Rendezvous).
Other 

To carry out any other duties commensurate with the level of the post as required.

The post holder will operate within the Associations Policies, particularly in respect of:
· Equality and Diversity
· Health & Safety
· Risk Management
· Financial Regulations
· Confidentiality 

The post holder will be expected to participate in the following areas:
· Quality Assurance System
· Continuous Professional Development
· Promoting a positive image of the Organisation

This job description sets out the main duties associated with this post.  It is assumed that other duties of a similar level/nature are not excluded simply because they are not itemised.

Duties of the post could vary from time to time because of new legislation, changes in technology or policy.  In this event, appropriate training will be provided.

Specification 

Senior Events Chef
	
	Essential
	Desirable

	Education & Qualifications
	Qualified to at least HND level.

High standard of literacy and numeracy.


	Educated to degree level or equivalent.

	Relevant Experience
	At least 5 years relevant experience.

Demonstrable use of fresh food products and the ability to present products with flair and imagination.


	Currently a head or lead chef.



	Specialist Knowledge
	Food hygiene, regulatory requirements, and preparation of inspections by appropriate authorities.

HR and staff management experience.

IT literate and competent with Microsoft Office and any relevant data base software.


	Hold a current H&S certificate

	Communication and interpersonal skills
	Excellent communication skills.  

Excellent organisation skills and ability to prioritise own work.

Excellent written communication skills.

Ability to work well under pressure and meet deadlines.

Positive attitude, commitment and enthusiasm with flexible approach to working.

Able to work autonomously.

Highly organised, with an ability to work to deadlines, and to plan and prioritise short and long-term tasks effectively.

Team player.


	Knowledge of Microsoft office.

Relevant HR qualifications.
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