Chef/ Manager 
The Chef / Manager is responsible for the overall management of catering, housekeeping, facilities coordination, administration, and staff supervision across the Religious Order's residence. The role combines hands-on culinary leadership with operational management, ensuring the provision of high-quality meals, a safe and welcoming living environment, and effective administration of financial, payroll, health and safety, and human resource functions.
The successful candidate will oversee daily catering for approximately 20 residents and guests, manage a cleaning team while ensuring compliance with all relevant employment, food safety, health and safety, and regulatory standards.
Key Responsibilities
Plan, prepare and oversee daily meals for approximately 20 residents and guests.
Develop menus accommodating dietary, medical, cultural and religious requirements.
Manage food purchasing, stock control, supplier relationships and kitchen budgets.
Lead and supervise catering and cleaning staff, including recruitment, training and performance management.
Prepare staff rosters on a 5-day-on / 7-day rotating schedule, including weekend-on/weekend-off coverage.
Manage housekeeping standards across all residences and supervise the cleaning team.
Administer Eprofit accounting functions, invoices, budgets and financial reporting.
Process payroll and maintain accurate employee records.
Manage HR functions including recruitment, onboarding, employee relations and compliance.
Lead Health & Safety compliance, risk assessments, inspections and incident management.
Support the mission, values and ethos of the Religious Order.
Essential Requirements
Relevant qualification in Culinary Arts, Hospitality, Business or related field.
3–5 years’ management experience in catering, hospitality or facilities management.
Experience with payroll, budgeting and accounting software (preferably Eprofit).
Knowledge of food safety, HACCP, HR practices and Health & Safety legislation.
Strong leadership, communication and organisational skills.
Working Conditions
Catering for approximately 20 residents and guests daily.
Supervision of catering and cleaning teams.
5-day working pattern with a 7-day rotating roster and weekend-on/weekend-off schedule.
Combination of kitchen, office and residential property management responsibilities.
