Kitchen Ma nager

Job FurPosc

To Produce all catering services at the reciuire& times, within the agreed spechcication and to
the agrecd Per‘Formance, qua!itativc and financial targets. T o take rcsponsibili’cg for the
kitchen to prepare, cook and present food quic‘(b and cgicientb. T o ensure the smooth
running of the kitchen, at all times with the key aim of clelivering food at the clesignated times.

Allincome from snack bar and lunches will be that of the manager, to cover the time spent
buging Preparing and serving the 7 home matches dates to be attached, the food for the meal
will be covered bg the club along with the oPerating costs of the kitchen on said occasions.
This also aPPlies to any themed event arranged and hosted bg the club unless pre agreed
that the Proﬁt to the manager is Part of the “cost per P]ate” and the $3 per platc return to the
cub instead. UPO” aPProval of the Poard any event brought into the club thatis
appropriate conforms to rules and rcgulations }39 the manager will be based on the $3 per

head basis.

Duties and Kcsponsibilitics

Manage the oPcning cleaning and c]osing of the kitchen (clcaning time should be part of the

estimate of a given event costs.)

Frepare, cook and present food, quicklg and egicientlg, manage the qua]itg and }-xggiene of
the food cgcle from Preparation through to c{e!ivery. KCCP the kitchen clean, hggienic and
ticlg, at all times. Meet with the health ins[:)ector and pass certification.

Keep up to date with themed club nigl—]ts, other themed nights and catered rentals. Work with
the T heme team where Possible to match said theme to the food offered in the evening,
Maﬂager will finish their resPOﬂsibilitg when the meal and kitchen is c]eared, kitchen
equipmcn’c cleaned and the garbage is collected. ([T stimated 7.Pm)



Work sancelg around kitchen equipmen’c and monitor and monitor any maintenance issues

Maintain requirecl qualhcicatiorw/ a’ctencling courses

I nsure that all written communication represents a ProFessional image to customers, clients

and staF)C

Attend to and take all necessary action, statutory or otherwise, in the event of incidents or
accident, Fire, th@c’c, loss, damage, unfit food or other irregu]arities and take such action as

may be aPProPriatc

F]an and control holiclags within the oPeration to ‘self-cover where Practicable
Bookkccping and finances

Manage all kitchen-related Finances, to the agrccd sclﬂedule, insurance in place for any

catered non club events is carried by them.

Make use of volunteers to l‘rclp with s’taging when needed for club based events accessed

through club, and coordinate the Pot luck or donations of food for internal events,

When catering to rentals then it is the manager’s rcsponsibilitg to Providc staff. Tl’lc C]ub
will take a $3 per Plate fee for use of the kitchen and equipment for said rental, this to be built

into the contract with the renter. (Club will invoice managemcor head charge.

Maintain accurate FoocLorclcring and stockirxg ]evels, incluc}ing all kitchen materials and an

inven’corg of all kitchen materials }39 weeklg events.

HCIP to imProve the sales and Promcitabifitg of the kitchen and Participate in oPPortunities

for business growth.

I” nsure that all costs and expencliture are within the budgcted levels agrcecl,

reconciliations to | reasurer within 48 hours of event, or wcekly for regular use.



C[cani ng of the Faci]itg

[f the manager is also c]eaning the builc}ing, then once a week - suggest Fri&ags (4 hours)
~general cleaning: washrooms, char\ge rooms immediate bar will be the focus. For sPecia]
times e.g. open and inspection , sPring cleaning will be aPProvcd with an estimate of time
required‘ T he main floor of the hallis the rcsponsibilitg of the theme team. After theme
niglﬁts there will be a 5uncla9 clean up with their assistance no more than 4 hours.

chuiremcnts for manager

o Dishwasher

e Seccure dooraccess and signage
° Budget for club food c{ags,

o Set up for first opening, budget
e | ock up cuPboards

° Coo]er access or other cooler introduction

o il



