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Job Description
Executive Chef


	Function:
	Corporate Services- GSA

	Position:  
	Executive Chef Ireland

	Job holder:
	Derek Lennon

	Date (in job since):
	07/09/2026

	Immediate manager 
(N+1 Job title and name):
	Account Manager

	Additional reporting line to:
	Executive Chef EMEA

	Position location:
	Dublin

	

	1.  Purpose of the Job – State concisely the aim of the job.  

	• Lead the culinary vision and food offer across the Microsoft Ireland estate (OMP, OMC & CAB), setting and continuously raising standards for food quality, innovation, presentation and service.
• Partner closely with the Account Manager, Executive Chef EMEA, Dining Manager and Chef teams to understand, anticipate and exceed client and consumer expectations.
• Ensure the Sodexo food offer is delivered consistently to the highest standards of taste, presentation, nutrition, seasonality, sustainability and value.
• Act as the senior culinary ambassador for the Ireland account, building client confidence and creating a high-performing, engaged culinary culture.



	2.  Main assignments – Indicate the main activities / duties to be conducted in the job.

	· Culinary Strategy, Innovation & Standards
• Develop and execute the Ireland culinary plan in alignment with Sodexo standards, EMEA culinary direction and client priorities.
• Set, communicate and continuously improve standards for food quality, recipe execution, presentation, counter theatre, hospitality and service consistency.
• Lead menu development and menu cycles, balancing consumer insight, food trends, nutrition, seasonality, operational capability and commercial performance.
• Drive culinary innovation through new concepts, promotions, food experiences and events that are operationally scalable and measurable.
• Maintain visible leadership in kitchens and service areas, conducting regular quality reviews and coaching teams in real time.
Operational Kitchen Management
• Lead culinary operations across the estate, ensuring efficient, professional and consistent delivery throughout each service period.
• Oversee production planning, menu preparation, ordering, stock management, waste control, kitchen readiness and service execution.
• Ensure effective operating rhythms, standards, checks and escalation processes are in place across all kitchens.
• Align labour deployment and kitchen resources to customer demand, hospitality requirements and business priorities.
Training and Development
• Lead, inspire and develop the chef teams, creating a culture of accountability, collaboration, inclusion, pride and continuous improvement.
• Support recruitment, induction, succession planning, retention and ongoing development across the culinary function.
• Maintain robust training plans covering HACCP, hygiene, allergen management, manual handling, chemical safety/COSHH-equivalent controls and relevant company procedures.
• Coach Head Chefs and senior culinary team members to strengthen leadership capability, consistency and ownership.
• Use customer feedback, operational results and quality observations to recognise strong performance and address gaps quickly.
Food Hygiene
• Be the senior culinary role model for food safety and hygiene, ensuring compliance with Sodexo standards, HACCP requirements, EHO expectations and applicable Irish legislation.
• Ensure food safety documentation, temperature controls, allergen controls, cleaning schedules, traceability and due-diligence records are complete, accurate and audit-ready.
• Lead corrective action following audits, incidents or non-conformances and ensure learning is embedded across the estate.
Finance & Stock Control
• Own culinary performance against agreed budgets and targets, with particular focus on food cost, gross profit, labour productivity, waste, utilities, maintenance and operating supplies.
• Use purchasing, production, yield, portion and waste data to identify opportunities and implement sustainable cost improvements without compromising quality.
• Support forecasting, budgeting and business planning, providing clear culinary insight into risks, opportunities and investment priorities.
Health & Safety
• Manage kitchen Health & Safety systems in line with company standards and applicable legislation, ensuring all team members understand and act on their responsibilities.
• Promote a proactive safety culture and ensure equipment, PPE and working practices support safe and effective operations.
Customer Service
• Build trusted relationships with the client and key stakeholders, providing confident culinary expertise, transparent communication and solutions-focused leadership.
• Actively engage with consumers and use feedback and service observations to continuously improve the food offer.
• Resolve concerns promptly and professionally, ensuring recurring themes lead to corrective action and measurable improvement.
Hospitality
• Ensure premium delivery of all hospitality requirements in line with client expectations, Sodexo standards and agreed costings.
• Support key events and high-profile hospitality with creative menus, strong operational planning and flawless execution.
Sustainability & Wellness
• Embed sustainability and health & wellness principles into menu planning and culinary operations, supporting agreed client and Sodexo commitments.
• Drive practical initiatives to reduce food waste, improve resource efficiency and increase responsible use of seasonal and sustainable ingredients where appropriate.






	3.  Context and main issues – Describe the most difficult types of problems the jobholder must face (internal or external to Sodexo) and/or the regulations, guidelines, practices that are to be adhered to.

	• Providing visible culinary leadership across a multi-site, high-profile corporate estate while maintaining consistent standards and local relevance.
• Balancing premium food quality, innovation, consumer expectations, compliance and commercial performance in a fast-paced environment.
• Building capability, engagement and retention across a diverse chef team and creating a strong pipeline of culinary talent.
• Responding quickly to changing occupancy, hospitality demand, food trends and client priorities.
• Advancing health, wellness and sustainability objectives while protecting food quality, operational practicality and value.




	4.  Accountabilities – Give the 3 to 5 key outputs of the position vis-à-vis the organization; they should focus on end results, not duties or activities.

	• Culinary quality and consistency across the Microsoft Ireland estate.
• Delivery of budgeted sales, gross profit, food cost, labour and waste targets.
• Strong food safety, Health & Safety and quality audit performance, with timely closure of corrective actions.
• Engaged, trained and retained chef teams with effective succession and development plans.
• Strong client and consumer satisfaction, supported by a credible pipeline of culinary innovation and sustainability initiatives.




	5.  Dimensions – Point out the main figures / indicators to give some insight on the “volumes” managed by the position and/or the activity of the Department.

	Knowledge
• Strong understanding of Health & Safety requirements and relevant Irish legislation.
• Strong working knowledge and practical experience of HACCP, food safety, allergen management and hygiene procedures.
• Broad knowledge of multiple cuisines, modern food trends, premium hospitality and high-volume production.
• Sound understanding of food cost, gross profit, labour productivity, stock control, purchasing, waste and menu engineering.
• Understanding of health & wellness, sustainability and responsible food practices in a corporate dining environment.
Skills
• Proven ability to deliver excellent food quality through multiple teams and service formats.
• Strong leadership, coaching and performance-management capability.
• Strong IT, analytical, organisation, planning and prioritisation skills.
• Excellent interpersonal, written and verbal communication and senior stakeholder-management skills.
• Proven commercial and financial acumen, using data to drive operational decisions.
Behaviors
• Visible passion for food, hospitality and the customer experience.
• Leads by example with high standards, personal accountability and attention to detail.
• Creates clarity, energy and trust; empowers others while holding teams accountable for results.
• Curious and improvement-focused, actively seeking new ideas and constructively challenging established ways of working.
• Calm, resilient, collaborative and solutions-focused under pressure.

· 



	6.  Job profile – Describe the qualifications (Education & experience), competencies and skills needed to succeed in the position.

	• Professionally qualified Chef with 5+ years’ progressive culinary experience, including at least 1-2 years at Head Chef / Executive Chef level.
• Experience in a high-volume, premium contract catering, 5-star hotel, restaurant, events or comparable multi-outlet environment.
• Proven track record of leading and developing large chef teams and delivering consistent standards through others.
• Strong record of food safety compliance, operational control and successful audit performance.
• Demonstrable commercial acumen, including management of food cost, labour, gross profit, stock and waste.
• Experience of client-facing stakeholder management and presenting culinary strategy, performance and innovation.
• Self-starter and motivator with the ability to make sound decisions and remain effective in a fast-paced, high-expectation environment.
• Flexibility to work across the Ireland estate and support key hospitality or business events as required.
·




	7.  Organization chart – Indicate schematically the position of the job within the organization. It is sufficient to indicate one hierarchical level above (including possible functional boss) and, if applicable, one below the position. In the horizontal direction, the other jobs reporting to the same superior should be indicated.
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