
CHEF MANAGER
S A L A R Y  £ 2 8 , 0 0 0

P E R  A N N U M  

MAIN PURPOSE AND SCOPE
 

The main responsibility of the role will be to build on and develop the provision of catering across all The
Whitworth’s business activity, maximising revenue through maximising standards. The Chef Manager is
responsible for delivering an enhanced service, presentation, profitability, and ongoing development of

The Whitworth’s catering operation.
 

The role requires punctuality, good work ethics and for the successful candidate to fully contribute to the
wider vision of The Whitworth.

 
The role is a full-time position and requires the chosen candidate to work as the business requires, this

will include evenings, weekends, and bank holidays.
 
 

POSITION IN ORGANISATION 
Reports To: General Manager

 
 

DUTIES AND KEY RESPONSIBILITIES
 

· To grow catering revenues through the development of the menu for both the Terrace and Events
Catering business.

· To create and develop the food and drink offer across all revenue generating activity, including the café,
restaurant, events, dining experiences, bar and roving selling, liaising with the Events, Sales & Marketing
Manager on specific event plans and creating own catering-led events.

· To strive for and deliver excellent levels of presentation and to monitor standards encouraging and
responding to customer feedback making changes where required.

· To ensure the maximum return from turnover by controlling costs.

· To establish a highly visible, presentable, and accessible management profile. Lead by example in
delivering an exceptional customer experience.

· To have oversight of the kitchen and café team, ensuring quality at all times.

· Ensure that the food safety management system is current and always observed by all staff, ensuring
relevant paperwork is completed properly and filed ready for inspection by relevant authorities.

 
 

PERSONAL SPECIFICATION
 

The successful candidate should be well presented, outgoing and polite.
 

They should be able to show an ability to use their initiative, have a demonstratable passion for food and
drink, excelling within the catering industry. They will ideally have kitchen management experience and

fully understand the importance of the intrinsic link of the customer experience and the customer spend.
They should have experience of excellent leadership and maximising revenue through opportunity.

 
A meticulous and conscientious approach should be evident when undertaking their responsibilities.

 
 
 
 


