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CORPORATE SERVICES




Catering Team Leader 
Company:

Sodexo

Location: 

Port Sunlight, Wirral

Position:
  
Permanent 
Hours & Rate:
            40 Hours per week (Monday to Friday)
Rate:


TBC dependant on experience 
Sodexo is the leading global provider of food and facilities management services in over 80 countries worldwide. We specialise in making people's lives easier and aim to deliver the best service that exceeds our client’s expectations. 

We are currently recruiting for an experienced Catering Team Leader with passion & a love of food, exceptional people skills & supervision experience, the successful applicant will be required to drive the business forward within this high-profile Catering operation, based at the Unilever Port Sunlight HPC site.

The successful individual should be experienced in Menu Planning, Food Production, Food Safety / Compliance, Health & Safety, Stock Control & Ordering. 
Additionally, they should have an understanding of or a willingness to learn Sodexo’s internal systems such as E-ProphIT, Recipe on Line, Food Platform & Waste Watch. 

As Catering Team Leader, you will also be required to have supervision skills to support & work with our Chef and Catering team to ensure production & service are covered with a consistent approach across site, including food production during the Chefs absence. 

Additionally, the successful applicant will have some responsibilities for staff training / development & possess a dynamic approach to delivering a quality customer experience.

Experience required:
Essential:
· Catering / Craft Experience

· Minimum 2 years supervision experience.

· Strong team and leadership skills.

· Be self-motivated & be able to deliver against strategic objectives and timeframes.

· Able to work using your own initiative or as part of a team.

· Ability to motivate, train and further develop existing & new team members.
· Excellent customer service & communication skills. 

· Process and business improvement capabilities.
· Have a positive can-do attitude.

· Driven to achieve and improve department results.

· Proactive and progressive approach to supervision / management.

Desirable:
· Knowledge of the E-Prophit, Recipe on Line & Waste Watch & other Sodexo systems. 

· An understanding of cashless systems.

Accountabilities

· Team development and progression.

· KPI / SLA monitoring for catering, hospitality & vending services.

Furthermore, there may be additional scope for further training and development in a supervisory capacity in other departments and/or service lines.
To apply:   
Please register and apply by accessing the Sodexo Jobs Website 

(www.sodexojobs.co.uk) 

Or by e-mailing Ian.Ledder@sodexo.com 
The closing date for applications is March 08th 2019.                                          
At Sodexo we are committed to a leading role in promoting equal opportunities and valuing diversity and inclusion. We seek to create a work environment based on mutual respect for all individuals, building a culture that appreciates and values the experiences and skills brought by each person to benefit our organisation and work hard to ensure that all people, whatever their age, disability, gender, transgender, marital or family status, race or ethnicity, religious belief or sexual orientation are welcomed to and included within our business.
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