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	1270-635000Job description


Job title: Catering Manager

	Main purpose

	
The Catering Manager is responsible for overseeing the daily operations of the café, hospitality and managing the staff to ensure that all café operations and events are running smoothly. 

As the Catering Manager, you’ll be involved in the full operation – working to keep a skilled team motivated, whilst keeping an eye on all operational and financial matters. Supervise daily café operations to ensure flawless service.




	Main duties / Key Responsibilities 

	
Support and motivate the front-of-house team during service.
Adhere to company standards, making sure that Food Safety, Hygiene and H&S are all aligned with expectations at a high level
Appropriately control stock levels, food standards and labour, along with all controllable costs to maximise profitability
Line manage a team of six people, including the chef
Have practical working knowledge of systems, processes and procedures across the department
Ensure that the catering department are fully compliant in all financial procedures and that cash handling and stock is secure
Manage all aspects of compliance and health and safety procedures in all operational areas
Ensure a culture of excellent customer service at all times
Ensure that all food is served and presented in accordance with company standards
To assist customer queries in a professional, courteous and friendly manner
Ensure all food safety documents are completed and filed accurately
Ensure any necessary opening & closing documentation is checked and signed daily




	Group
	Howbery Park Estates

	Reports to
	Donna Bowles – Estates Manager

	Responsible for
	Catering Team

	Date agreed
	<Date>
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