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Catering Assistant
Responsible to:
Unit Manager/Operations Manager 
Responsible for:
No subordinate staff
Duties

· To co-operate with all catering staff and undertake such duties in the kitchen / service areas as requested to ensure an efficient and effective service is delivered at all times.
· To attend training sessions when required.
· To project a willing and helpful attitude to customers, to seek the appropriate knowledge of food items sold throughout catering areas, and to keep areas and service counters clean & fully stocked.
· To take an active role in promoting sales with regards to displays & marketing.
· To ensure food storage and areas under your control are maintained in a clean & tidy condition, in accordance the company’s Hygiene, Health and Safety policies and procedures. 
· To report any faults to the head chef or catering manager.
· To carry out cleaning of the kitchen, service areas and restaurant in accordance with the cleaning schedule.
· To take and record food temperatures prior to service and during service when required.
· To take food samples of high risk foods and store correctly on a daily basis.
· To be customer focused and provide an excellent standard of customer service at all times.
· Setting up the dining room hall with tables and chairs/benches before service and putting it away after service.
Other areas

This list in not exhaustive and You may be required to attend training sessions or asked to work special events/functions or any other reasonable request by your manager.
Signed by Employee ________________________
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