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Hospitality Chef







	Function:
	Hospitality Manager

	Position:  
	Hospitality Manager

	Job holder:
	

	Date (in job since):
	

	Immediate manager:
	General Manager – Mark Caffrey

	Additional reporting line to:
	Account Manager

	Position location: 
	Central Bank Currency Centre, North Wall Quay, Dublin 1

	


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

	To prepare, present, and deliver exceptional food experiences for hospitality events, executive dining, meetings, conferences, and workplace catering services. The Hospitality Chef will ensure food quality, presentation, customer satisfaction, and compliance with all food safety standards while supporting Sodexo’s commitment to wellness, sustainability, and innovation.
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	2. 	Organisation chart – Indicate schematically the position of the job within the organisation. 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.

	














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

	
Culinary Excellence: Prepare and present high-quality dishes; develop seasonal menus; maintain food quality and presentation. Hospitality & Customer Experience: Deliver a five-star hospitality experience and support VIP events. Food Safety & Compliance: Ensure HACCP compliance, hygiene standards and allergen management. Financial & Operational Management: Monitor food costs, waste and stock control. Teamwork & Leadership: Coach junior chefs and support a positive kitchen culture.

· Ensuring completion of due diligence records in line with Food safety policies
· Organisation of any hospitality catering as required
· To relieve and assist in other establishments in certain circumstances
· To attend meetings or training courses as requested





	6.  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.

	· To establish and maintain satisfactory relationships with individuals at all levels within the company and the client organisation
· To maintain the standards and integrity of the service offer and service level agreement at all times.
· Ensure all statutory regulations and company policies are adhered to
· To attend to and take all necessary action, statutory or otherwise in the event of accident, fire, loss, theft, lot property, damage, unfit food or other irregularities and complete the necessary return and/or reports
· Have regular contact with the Group Manger manager and Events Manager and produce any reports as necessary pertaining to current activities or events
· Attend to any reasonable requests made by the Group or Events manager



	7.  Person Specification – Indicate the skills, knowledge and experience that the job holder should require to conduct the role effectively

	· CIEH Level 3 chef qualification or equivalent
· 3–5 years hospitality or corporate catering experience
· Excellent customer service and ability to present food to a high standard
· Experience of catering management
· Experience of working within a busy team
· Experience of managing budgets
· Computer literacy
· Good standard of financial acumen
· Ability to work well under pressure
· Excellent interpersonal skills and ability to communicate effectively with customers, clients and staff at all levels
· Ability to set and achieve standards and operate to performance criteria, with particular regard to hygiene
· Self-motivated
· Sense of own initiative
· Ability to work effectively as part of a team
· Flexible approach to the role
· 



	8.  Competencies – Indicate which of the Sodexo core competencies and any professional competencies that the role requires

	
	Growth, Client & Customer Satisfaction / Quality of Services provided
	Leadership & People Management

	Rigorous management of results
	Innovation and Change

	Brand Notoriety
	

	Commercial Awareness
	

	Employee Engagement
	

	Learning & Development
	





What We Offer
Career progression opportunities, Global Chef Academy training, Employee Assistance Programme, Pension Scheme, Wellbeing initiatives and colleague benefits.









Group Manager Mark Caffrey


Events Manager Julieta Bonomo
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