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Job Description

POSITION: 


Chef De Range

SALARY RANGE:

£13,000 to £16,000
REPORTING TO: 

Head Waiter

WORK WITH:


You will take day to day direction from the Head Waitress / Waiter whilst the 





Restaurant Manager is fully accountable for the running for the front of house and 





Bar, during busy periods or covering days off.  You should be clear on company 





policy regarding the running of the front of house operation, including service, all 





front of house activities, including the bar area, which you may be required to cover 





and assist at times, planning and preparation.  

RESPONSIBLE FOR: 
Proving a service excellent to customers and working well as part of the team including both the front and back of house.  Running your section effectively and efficiently, in a tidy and organised manner to ensure smooth service and most importantly of all customers, leave with only one questions remaining “When can I come back”.

Ethos
· Passion – Would you serve EVERY plate of food to your own mother?  Are you proud of every item you produce, if not why serve it?

· Career – Are you after a job or a career

· Commitment – Do you care what hours you work?  Do you want to give 110% every day and every service?  Is personal and career development at the heart of you’re motivation?

· Goals and values – We want to serve classic French and English style food with a modern twist, offering a relaxed and fun fine dining experience, leaving our customers with only one question when they leave...’when can I come back?’  We want a Michelin star!  Can you share this vision and keep it at the forefront of EVERYTHING  you do?  What are your goals and values?

· Team work – Makes the dream work....enjoy it, want your colleague to succeed and do everything in your power to support him, from KP to Waitress to Chef to Restaurant Manager.  Everyone should be treated with respect and given 110% support at all times.  All team members are vital to the overall success of THOMPSON@Darcy’s.
Front-of-house Duties:
· Give informed / knowledgeable answers to guest enquiries 
· Where necessary assist in greeting customers, organizing tables / reservations
· Identify your own knowledge gaps and take responsibility for them, ask for help where necessary, request training where necessary

· Use initiative and common sense, if in doubt ask!

· Nurture your guests, explain ‘Our Ethos’, tell them the history of the chef where appropriate, explain the style of the food

· Be sure that when guests leave they are asking themselves ‘when can I come back?’

Restaurant Management
· Maintain a high knowledge in the use of the till system  

· Table management; Take drinks orders, giving out menus, take food orders, serve food and drinks and take payments
· Advise customers on menu and wine choice
· Ensure efficient and friendly communication with Kitchen and bar 

· Maintain a tidy and clean work area

· Be responsible for own section of restaurant and oversee junior members in your team

· Ensure front of house service standards are maintained at the highest levels and any staff training needs are brought to the attention of the Head Waitress / Restaurant Manager

· Report broken furniture, damage to walls restaurant equipment or appearance to Restaurant Manager and note down in maintenance book
Housekeeping Responsibilities:
· Maintaining high standards of quality control, hygiene, and health and safety for bar and front of house team

· Helping in any area of the restaurant when circumstances dictate

· Highlighting any recurring issues to Head Waitress / Waiter Restaurant Manager until resolution

· Take responsibility for issues until a satisfactory resolution is in place and ask for help where necessary

· Take responsibility for your own possessions and overall cleanliness of staff / locker room, to ensure appropriate standards are met in keeping this clean and tidy
Product Knowledge
· Learn and understand A La Carte menus, weekly changing lunch menu and daily specials

· Take responsibility in having a reasonable knowledge of the wine menu and after dinner drinks available

End of Shift Duties:
· Hand in time sheet to be signed off for each staff member, to be submitted on a weekly and monthly basis

· No timesheet no payment!
· Sign in pads / pens

· Review shift performance in ‘Shift Performance Book’ employee to sign to confirm of discussion, including uniform, punctuality and attitude
Essential Experience: 
· Good English, Maths and communication skills

· A friendly personality and the ability to work well within a team 
· Hardworking, honest & reliable with a positive working attitude

· Previous waiter / waitressing experience, minimum of 1 year
Appearance:
· Tidy and clean appearance; long hair must be tied back, no coloured nail varnish, no excessive make up, no visible tattoo’s, men must be clean shaven

· Adhere to company uniform standards

· Clothing should be freshly washed and ironed for all shifts

Health and Safety - Working in conjunction with the Sales & Operations Director and Health & Safety representative:

· Ensure that all potential and real hazards are reported immediately and rectified

· Be fully conversant with all departmental Fire, Emergency and BOMB procedures

· Emergency procedures are rehearsed monthly with attendance records, implemented and enforced to provide for the security and safety of guests and employees

· Ensure the safety of the persons and the property of all within the premises by fairly applying regulations, by strict adherence to existing laws, statues and applicable ordinances, and by anticipating possible and probable hazards and conditions and either correcting them or pre-planning a defence against them.

· All staff within the department must be trained in a manner, which is safe and unlikely to give risk of harm or injury to selves or others

· Stimulate and encourage a general awareness of Health and Safety in relation to all tasks and activities undertaken in the department
· Ensure that the highest standards of personal hygiene are maintained at all times within the department
· Be fully conversant with hygiene policy

· Be fully conversant with the Weights & Measure Act 1963 and any recent updates

· Highlight any areas of concern to the Sales & Operations Director

This document reflects the job content at the time of writing and will be subject to periodic change in light of the business, operation and environmental requirements.  

Disclaimer - I have read and fully understand all the contents in this job description and understand that a signed copy once be kept on files in Human Resources.
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