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JOB DESCRIPTION

Position:

BISTRO AND PRIVATE DINING
 SUPERVISOR
Responsible to:
Head Chef
Objectives:
To deliver a quality hospitality service to residents, families and guests to the home.  
Person Specification:

Essential:
Genuine interest in working within a caring environment.


Ability to communicate effectively at all levels.



Friendly, approachable, a team player.


Willingness to participate in vocational training programmes.


Satisfactory DBS result and good references.


Experience of the provision of catering services, f&b preparation and presentation.


Understanding of food hygiene regulation.


Basic understanding of the Health and Safety at Work Act.
Desirable:
Previous experience of working within the hospitality sector.


Relevant Vocational Qualification (achieved or working towards)


Barista and bar training and experience



Awareness of food allergens and health hazards
Duties and Responsibilities

1.
To be responsible for the delivery of meals and drinks to residents, families and guests, and to ensure the highest quality service is given.
2.
To take ownership of the Bistro area and organise regular events in conjunction with the wellbeing lead in the area, to engage residents and guests throughout the day.
3.          To make sure private dining and bistro areas are clean at all times in line with company standards and re-laid in a timely manner after each food service. Of paramount importance is the daily cleaning of the coffee and juice machines in the bistro to maintain an exceptional standard of hygiene and performance of equipment
4.          To ensure all dining areas under your responsibility are stocked with the correct items and amounts of food and beverage.

5.          To ensure high quality food service presentation is delivered for each meal time as guided by the Head Chef
6.         To provide refreshments outside of mealtimes to residents, families and visitors as and when it is required
7.
To take orders daily for food choices from residents. 

8.
To report any areas of concern to the Head Chef
9..
To develop and maintain good working relationships with residents, families and staff team through regular personal contact.  To report regularly to Head Chef and Home Manager any dietary concerns with residents.

10.
To ensure that the Company Food Hygiene Policy and Procedures are applied continuously and that there are no breaches of Statutory or Local Authority regulations.

11.
In accordance with Company Policy, to carry out clerical activities in respect of controls and records, whilst on duty.

12.
To attend meetings and training courses as required by the company 
13.
To assist in the organisation of and participate in, special functions as required by the Home
14.
To carry out any other duties that might be reasonably requested by Home Manager and Head Chef
This Job Description indicates only the main duties and responsibilities of the post. It is not intended as an exhaustive list.
Sanders Senior Living reserves the right to amend this Job Description from time to time, according to changing business needs. Any changes will be discussed with you and confirmed in writing. Please note that you share with Sanders Senior Living the responsibility for making suggestions to alter the scope of your duties and improve the effectiveness of your post.
Please sign, print your name and date below to indicate your acceptance of this Job Description.

Signature……………………………………………………….
Name…………………………………………………………...
Date……………………………………………………………
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