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	Job Title:
	Cater
	Job Holder:
	TBC

	Division:
	Business Services
	Grade:
	SG1

	Discipline Area: 
	
	Last Updated:
	


	Job Purpose:  

	The candidate must be capable of filling position within SEA’s Facilities Team for the Kitchen Cater reporting to the Facilities Manager


	Responsibilities:  

	Catering:

The jobholder will be expected to:
· Assist with all aspects of preparation of food service areas and presentation of food to the specified standard.
· Prepare all food with due care and attention, particularly in regard to customers special dietary requirements i.e. nut, dairy or wheat allergies.
· Replenish all food and equipment to ensure service periods do not stop.
· To assist with the setup, service, clearing of function catering as requested.
· Ensure that temperatures of fridges, freezers and hot cupboards/serveries are monitored and recorded in line with the Food Safety Act.
· Ensure that the control of raw materials and portions are to the Company’s standards and ensure all food is served at the correct temperatures.
· Ensure that all goods are quickly and correctly stored away on rotation system following the rule first in, first out and comply with Food Safety regulations.
· Communicate well and demonstrate a pleasant, polite, efficient, caring and friendly service to customers and clients in all areas of service.
· Resolve on the job problems or to ask for advice from senior members of the team.
· Carry out reasonable tasks as directed by management.

.



	Key Result Areas:

	The jobholder will be expected to: 

	· Report any customer complaints or compliments and take some remedial action if at all possible or necessary.
· Report immediately any incidents or accidents, fire, theft, loss, damage, unfit food or other irregularities and take such action as may be appropriate.
· Ensure that the Company’s administration, documentation and procedures are carried out in the correct manner to demonstrate due diligence.
· Work is to be carried out to customer satisfaction and not attract customer complaint.
· Comply with the provisions of Health and Safety legislation to assist in the maintenance of a safe workplace.
· Comply with the provisions of the Food Safety Act.
Dress and act at all times in a professional manner to project a positive and successful corporate image.

	Values:

· Safety First – We operate safely and responsibly, protecting each other and the environment.

· One SEA Team – We are in this together.  One team, working ethically, respectfully & professionally.  We take responsibility and challenge each other constructively

· People Focussed – We all contribute to making our culture one that is supportive and empowering; where everyone can grow and develop, feel valued and rewarded.  We prioritise a healthy work-life balance

· Delivery Excellence – We exceed our commitments by delivering timely, quality outputs whether that’s for each other or our clients and partners.  We are always looking for ways to innovate and continuously improve

· Trusted Partners - We partner strategically, collaboratively and always with integrity, whether that is between us inside SEA or externally

	Training: (if applicable)



	

	Reporting Line

The jobholder will report to the Facilities Manger



	Job Location

The job will be located in the Barnstaple Kitchen


	Job Holder Declaration:

I accept the purpose and key result areas of my role with SEA are as outlined above.

Signature:​​​​​​​​​​​​​​​​​​​​​​​​​__________________________________________  Date: _______________
 

	Line Manager Declaration:

I confirm that the purpose and key result areas of this role are as outlined above have been agreed with me as line manager.

Signature:​​​​​​​​​​​​​​​​​​​​​​​​​__________________________________________  Date: _______________
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