Job Description – Bar and Catering Assistant
Job Purpose:
The main purpose of this role is to take responsibility for the preparation and service of food & beverages and to maximise guest satisfaction when dining, drinking or socialising at Rother Valley Golf Centre. 
Reporting to:
The role holder will report to Food and Beverage Manager.

Reportees:
None
Hours

Approx 20 hours per week
Hourly Rate
National Minimum Wage
Duties:
· Prepare food items ready for breakfast, lunch and/or evening meals in accordance with the daily menu and customer orders using kitchen equipment and cooking facilities and ensure that appetising dishes are presented ready for service. 

· Prepare tables for meals, including the setting up of items such as linen, cutlery/silverware and glassware.

· Greet guests with eye contact and a smile.

· Take food and drinks orders from clients and answer questions about menu items, or make recommendations; advise guests about “specials” (if appropriate); pass orders to the kitchen.

· Serve food and drinks, ensuring that interactions with guests is polite and courteous at all times.

· Check with guests to ensure that they are enjoying their meals and take action to correct any problems.

· Prepare various foods for cooking or serving. 

· Remove dishes and glasses from the tables, and take them to the kitchen for cleaning.

· To comply with cash handling procedures, deal with bill payments, ensuring at all times that accurate bills are presented and that cash, debit/credit card, cheque transactions are handled accurately and confidentially.
· Wash dishes, glassware, pots/ pans using dishwashers or by hand. 

· Maintain kitchen work areas, equipment, and utensils in clean and orderly condition. 

· Place clean dishes, utensils, and cooking equipment in storage areas. 

· Sort and remove trash, placing it in designated pickup areas; empty and clean rubbish containers after use; clean kitchen areas. 

· Ensure that work attire and presentation are of the highest standards to create an excellent first impression. Comply with personal grooming and appearance standards. 
· Maintain the highest discipline in attendance and timekeeping and ensure your Manager is notified at the earliest opportunity of any absence from work in accordance with the Company Absence Policy. 
· Work effectively as part of the team with all staff, departments and clients to ensure consistency, efficiency, professionalism and effective communication. 

· Comply with all company policies and standards which are fundamental in maintaining effective performance, communication and good business reputation. 

· Comply with all Food Hygiene, Fire, Health & Safety regulations, attending any training as required by the Company and adhering to all company policies and legislative requirements. 
Qualifications/Skills/Experience:
· Food preparation and cooking skills and knowledge of food hygiene rules.

· The ideal person for this job role will possess knowledge of bar and catering etiquette, health, safety and hygiene regulations and manual handling skills. 

· It will also be necessary for the individual to quickly gain a detailed knowledge of all company policies that affect those areas. 
· The person should be able to deal with minor problems that may arise, be able to motivate themselves and have a good rapport with the team. 
· They should have good organisational skills, use their own initiative and be able to prioritise. 
· They should be visually alert, have the ability to sell and tend to customers. 
· They should be able to remain calm under pressure.

· It would be advantageous to have experience of working in a pub, restaurant or other high pressure customer service environment.
