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	Function: 
	Corporate Services

	Position:  
	CHEF MANAGER

	Job holder:
	

	Date:
	04/03/2026

	Immediate manager:
	General Services Manager

	Additional reporting line to:
	GSM and DGSM

	Position location:
	Sudbury CO10




	
AIM OF THE JOB – 

To provide leadership and operational management of the catering service.The role ensures exceptional service delivery across catering and hospitality, while maintaining compliance, safety, and client satisfaction

· Lead catering services to deliver excellent food quality, customer service and profitability
· Provide day-to-day operational management, including health & safety, compliance, facilities, and staff engagement
· Act as a key point of contact for clients and stakeholders, ensuring smooth delivery of the catering service across the site
· Drive standards, innovation, and continuous improvement 


	

	
DIMENSIONS – 

· Lead the catering team (front of house and support staff).
· Provide exceptional customer service in preparing, cooking and serving food that excites customers and builds long term relationships with colleagues, customers and clients.
· Deliver catering sales and hospitality within budget and contractual KPIs
· Ensure safe systems of work and site compliance with health & safety, hygiene, fire, and statutory requirements
· Develop, motivate, and appraise staff across catering and contribute to site-wide performance management
· Professional and dedicated to delivering high standards
· Able to make decisions that lead to high levels of client and guest engagement and return strong financial results.


	
ORGANIZATION CHART

                                    



	

	
CONTEXT AND MAIN ISSUES 

· Delivery of consistent, high-quality catering services in line with SLA and KPIs
· Compliance to regulations relating to safe systems of work, health & safety, hygiene, cleanliness, fire and COSHH.
· Ensuring compliance with food safety, allergen management, and statutory health & safety requirements
· Managing catering operations, audits, and inspections
· Managing budgets, food costs, labour, and resources effectively
· Maintaining client and customer satisfaction through proactive service and problem-solving
· Leading change and transformation projects across catering
· Planning and organising the team, menus, promotions and finances to ensure seamless service
· Preparing, cooking and running food service across all catering and hospitality
· Live and breathe the brand and making sure that the offer and counters meet our guest’s expectations
· Lead, coach and motivate your team to deliver excellent guest service
· Leverage fully all existing Sodexo best practices and process
· Drive operational excellence and lean thinking in food operations ensuring best financial outcomes and great customer service
· Kitchen and food production employee appraisals completed within agreed timeframe
· 100%Company Purchasing and Trading compliance
· Achievement of budgeted sales, food costs and GP within budget

	
MAIN ASSIGNMENTS - Indicate the main activities / duties to be conducted in the job.

· Ensure prompt and efficient preparation and service of all meals and hospitality to agreed standards
· Lead the catering team, ensuring training, performance management and staff development
· Manage financial performance of catering services, including purchasing, stock control, GP, and labour costs
· Maintain statutory and company standards of hygiene, health and safety across the catering unit
· Manage catering inline with compliance guidelines, audits, KPIs and reporting
· Develop and implement 4-week menu cycles, promotions, and initiatives in line with Sodexo standards
· Respond to customer feedback, enquiries and complaints with professionalism and solutions focus
· Build strong working relationships with client representatives, site teams, and suppliers
· Contribute to continuous improvement, innovation, and service development within catering
· Ensure the prompt and efficient preparation and service of all meals to the company’s standard and to the client’s satisfaction and maintaining the cleanliness and hygiene of the unit to the required standard in the Service Level Agreement.
· Be someone who hits the ground running at every shift, who enjoys the fast pace of the kitchen and can consistently produce top quality dishes under pressure. 
· Be a born leader who relishes taking responsibility for the running of the kitchen, but also knows when and how to delegate. 
· Drive excellent delivery of catering and hospitality services across site
· Drive profitability for both Sodexo and client through excellence in execution
· Lead the recruitment process on key food positions within kitchen areas
· Project manage key projects in food transformation




	

	ACCOUNTABILITIES - 
· Achievement of financial targets for catering services.
· Compliance with all food safety, allergen, health & safety and statutory regulations
· Delivery of consistently high standards of service and client satisfaction
· Effective leadership and motivation of catering team and contribution to site-wide engagement
· Deputising effectively for Site Manager and ensuring continuity of site operations
· Protecting and enhancing the Sodexo brand and reputation







Received by………………………………………………………………..Date…………………………………………

Chef Manager
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