
 

 

 

Job Title  Kitchen Manager  

 

Responsible to       Food and Beverage Operations Manager 

Responsible for Overall management of all catering operations, maximising 

turnover and profit from food sales across the business, with a 

key role in the management team, having input into wider 

business strategy. 

 

Job Purpose 

 To have total accountability for the provision of food to all trading areas of 

the business. This includes the Fayre Spot Bar & Restaurant, the Cresset 

Conference and Banqueting operations and the daily provision of meals to 

the Cresset Day Centre. 

 To devise and develop menus in accordance with financial targets in order to 

increase sales and improve quality. 

 To use industry experience and knowledge of competitors and the market to 

increase sales and quality in banqueting catering through modernised menus 

and improved offering. 

 To have a good understanding of budgetary processes and stock 

management, managing purchasing and stock control to maintain excellent 

financial controls. 

 To ensure all EHO standards and requirements are maintained.  

 To train, lead, manage and inspire the kitchen team to deliver the highest 

levels of quality and service at all times. 

 To play a key role in the senior management team with input into business 

planning and budgeting processes. 

 To drive innovation in all catering operations to generate growth and identify 

potential new income streams through new initiatives and maximising use of 

resources. 

 To work with the Food and Beverage Operations Manager on marketing and 

innovation to build growth in The Fayre Spot. 
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Major Tasks 

 To be a hands on manager, with overall control of every aspect of food 

preparation and service. 

 To develop and produce appropriate and interesting menus for each area of 

the business, ensuring consistency of quality and presentation, maximising 

use of fresh and seasonal produce. 

 To ensure that client expectations are consistently exceeded, delivering the 

best possible service, quality and presentation. 

 To maximise purchasing opportunities with suppliers in order to offer the 

best quality product to the customer while maintaining cost of sale targets.  

 To work closely with the Food and Beverage Operations Manager and Events 

Sales Manager to ensure best quality product and service to customers in 

these areas. Work with these managers and use industry knowledge and 

expertise to implement new and creative initiatives to increase food sales 

and / or improve quality. 

 To lead by example, demonstrating good relationships with other managers 

and staff, while leading and supporting the kitchen team, creating an 

environment in which they can excel. 

 To manage the kitchen team through HR processes including one-to-one 

sessions and annual reviews. Identify training and development opportunities 

to allow the team to thrive. 

Health & Safety and Other Regulatory Controls 

 To develop and maintain records in accordance with company food safety 

management systems. 

 Ensure compliance with environmental health regulations and procedures. 

 Maintain the current 5 star EHO rating and ensure best practice throughout 

all processes. 

Quality Standards 

 To improve and maintain quality standards across the organisation, putting 

control measures in place to ensure consistency. 

 To maintain effective communication throughout the kitchen team and 

specifically with the Food and Beverage Operations Manager and the 

Banqueting and Front of House teams. 

 To undertake any other duties specified by the Head of Commercial Activity/ 

Food and Beverage Operations Manager not specifically mentioned 

elsewhere. 
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PERSON SPECIFICATION: Kitchen Manager 

 

 

ESSENTIAL 

 

 Minimum 2 years experience in a Head Chef role, delivering high volumes of food in a 

time-pressured environment, specifically in a conference and banqueting setting. 

 Proven experience in leading and managing a team at a senior level, including 

performance management, recruitment and training as well as developing good 

relationships with colleagues at all levels of seniority. 

 High standards of quality and presentation with an eye for detail and conscientious 

attitude. 

 A passion and flair for creative cooking, using fresh ingredients in both short order and 

banqueting catering operations. 

 Ability to work under pressure and deliver consistently high standards. 

 Self-motivated, pro-active, enthusiastic and committed, with the ability to adapt to a 

changing environment and to manage time and workload throughout the team. An 

ability to plan for the future and work towards a wider strategy while maintaining full 

control of day to day operations. 

 Experience of costing menus and managing food stocks, using IT systems 

 Understanding of budgetary processes and financial management 

 Exceptional standards of food hygiene and an unwavering commitment to maintaining 

standards. 

 

 

DESIRABLE 

 

 Experience of identification and development of new initiatives and revenue drivers 

 Proven results through innovation and change management 

 Experience in managing a P&L including cost of sale and payroll budgets. 

 

 

PERSONAL 

 

 You are passionate about food, with a love of fresh ingredients and excellent 

presentation and quality standards. 

 You are an inspirational and strong leader, able to inspire and motivate your team to 

achieve their potential and deliver their best work, even in high pressure or difficult 

circumstances. 

 You are a team player, working closely with other managers and teams, supporting and 

encouraging, while being the first to roll your sleeves up and get stuck in. 

 You are friendly and down to earth, able to develop relationships with staff, 

management, customers and suppliers. 

 You take pride in your work, and strive to improve, with the customer always your top 

priority. 
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Other Tasks 

 

 To carry out other tasks within the post holder’s capabilities as directed by your 

line manage 

 A commitment to Safeguarding and promoting the welfare of children, young 

people and adults at risk 

 A commitment to the General Data Protection Regulations and relevant policies 

and procedures 

 To support YMCA Trinity Group to implement quality and continuous improvement 

through the implementation of quality assurance systems relevant to the 

organisation and your delivery area 

 Undertake core and relevant training to enhance personal and professional 

development  

 To work within YMCA Trinity Group policies and procedures, with particular regard 

to health and safety, equality, diversity & inclusion, safeguarding, data protection 

and confidentiality 

 Understand personal responsibility under the Health & Safety at Work Act 1974 

including fire safety 

 Supportive of the Christian Aims & Purposes of YMCA 


