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JOB DESCRIPTION

	Job Title:		
	Visitor Services Supervisor, Catering

	Reporting to:		
	Junior Manager, Catering

	Role Status:
	Permanent – Part Time – Fixed Term Contract

	Hours:
	3 days / 21 hours per week working on a rota shift pattern + holiday cover as required 

	Directorate/Team/Venue:
	Standalone 



1. JOB PURPOSE

This is a key role supporting the Junior Manager, Catering where you will prepare and serve food in accordance with menu requirements.  You will lead a team of assistants to ensure a smooth running of the service.

2. MAIN WORKING CONTACTS

Internal: Visitor Services Team Members, Junior Managers, Venues Manager, other key stakeholders

External: Members of the public visiting Standalone farm.

3. KEY AREAS AND TASKS
To support the Junior Manager, Catering with the rostering of all staff, ensuring that all services are covered effectively. 
To act as cover for the Junior Manger, Catering.
To assist with the recruitment process and providing ongoing support, training and development of the Team.  
To plan, organise and monitor controls of food quality, presentation and service.
To assist the Catering Manager with maintaining the food cost within the unit.
To ensure that all kitchen equipment is maintained at all times.
To assist the Catering Manager with preparing menus and developing recipes.
To ensure all team members are working in line with current legislation at all times (e.g. Food Safety; COSHH; Alcohol; Allergens and Health & Safety).
To be responsible for the cleaning and maintaining of the kitchen and facilities to include all aspects of Health and Safety.
To assist with inventory management and restocking supplies.
To manage any staffing challenges, equipment breakdown, and customers’ requests.
Carry out effective cash handling (including reconciliation) in line with opening and closing procedures.
Undertake responsibilities for the opening and closing of the venue in line with agreed procedures.



PERSON SPECIFICATION
Visitor Services Supervisor Focus: Catering 

We are looking for someone to be able to demonstrate the following values and competences to a high level and want to use these to the full in their work.  

This is equally important as having the direct experience for this role and so we will be looking for evidence and examples of the following during the selection process, if you are shortlisted for this role.

	Values
	Competencies

	Collaborative 
	Communicating

	Supportive 
	Taking Responsibility 

	Inclusive 
	Inspires & Empowers Others

	Evidence based
	Managing Relationships



We need you to use the application form to demonstrate your capabilities in relation to each of the criteria listed in Sections 1 and 2 below (addressing each point in order). Where relevant please use your answers to illustrate how your approach to work, attitude and values have helped you achieve positive results.  This will give you the best possible chance of being shortlisted.

1.	EXPERIENCE & TRACK RECORD

1.1 Demonstrable catering experience, ideally both front of and back of house.
1.2 Experience or ability to step up to provide supervisory support and development to other staff 
1.3 Previous experience and involvement in events planning and organizing.

2. SKILLS, KNOWLEDGE AND ABILITIES

2.1 Passionate about food and exceptional customer service
2.2 Previous catering experience 
2.3 Qualified to at least Level 1 NVQ certificate in Food Preparation and cooking and Level 3 Food Hygiene.
2.4 Good appreciation of health and safety 
2.5 Understanding of manual handling principles
2.6 Holds/is capable of achieving a First Aid at Work Certificate
2.7 Flexible approach to work and a ‘can do’ attitude 

3. ADDITIONAL JOB REQUIREMENTS

3.1	Willingness to work flexibly in response to changing organisational requirements.
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