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Job Description

Title 			GA / Food Service Assistant 
Responsible to	Catering Manager / Head Chef 
Responsible for 	To assist generally with the preparation, delivery of food and beverage service, general cleaning duties and ad hoc functions.
Liaison with 		Other staff, client & school staff representatives 

Role Statement 
• To work as an integral part of the team to improve the business and to offer suggestions for improvement in all aspects of the operation with particular focus on specific areas of responsibility 
• To maximise customer satisfaction through the exceptional customer service 
• To be an ambassador for Sodexo & the Catering Operation at the school
• To carry out any reasonable tasks as directed by the management team.

Areas of responsibility 
• Comply with all company and client polices and statutory regulations relating to health & safety 
• Control of raw materials and portion control are to the company standards and that food is served at the correct temperature 
•  To achieve and understand unit margins and targets as set per budget 
• Assist at service times by serving the customers 
• Communicate well and demonstrate a pleasant polite, efficient and caring, friendly service to customers and clients in all areas of service.
• Work as a team to promote good working relationships within the Sodexo team 
• Comply with Safe Systems of work, manual handling, COSHH, ASC 
• To ensure your shift service offer opens and closes on time 

Specific Responsibilities 
• To provide high personal standards of performance, hygiene, cleanliness and appearance at all times within the dining room and kitchen environments.
• To exceed customer expectations & deliver an unrivalled level of customer service 
• To cascade customer feedback & discuss with management team to develop the business 
• To resolve issues as necessary in conjunction with management
• To ensure that the servery areas, are kept clean and tidy throughout service.
• To report immediately any unfit food or other irregularities and any damage to equipment 
• To report and cease to use any faulty equipment 
• To set up and deliver food and beverages for client hospitality as required
• Undertake all aspects of cleaning to the required standards according to the cleaning rota or as directed including end of term deep cleaning.
• Ensure tables and accompaniments are left clean and tidy and adequately stocked during service times 
• During service periods all counters, salad bar are replenished through service periods 
• To assist within food service and wash up areas as required to end of service


 

Involvement site special days 
• To participate, when necessary, any theme days or events that the school may promote.

Additional Responsibilities 
• To offer daily support to all aspects of the operation as required 
• To attend & contribute to team briefings on a minimal monthly basis as per standard & use information to drive initiatives forward 
• To attend any training (on or off job) or communication meetings as deemed necessary by management 
• To assist with any initiatives within the Site as required 
• Assist with any ad hoc functions some which may occur outside of normal working hours, where overtime is paid.
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