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Job Description 

Job Title: 

Food & Beverage Manager - Chef
Reports to: 
The Director of Foxhill
Salary Range:
£23,645 - £27,122 dependent upon qualifications and experience.

Overnight accommodation will be provided and housing may be available, if needed.

Hours of work: 
Full time 35 hours 
Flexible working is required including at evenings and weekends.
Normal place of work:  
Foxhill House
Overall Purpose of the Post

1. Lead, develop and motivate the Food & Beverage team to ensure optimal people performance and staff attitude making visitors a priority every day for you and your team

2. Ensure that the F&B offer at Foxhill is appropriate, while maintaining budgetary limits
3. Drive improvement in the visitor experience for all visitors and guests

4. Ensure that the Foxhill F&B operation is safe and compliant with all relevant legislation, guidance, including allergens
5. To act as Duty Manager and provide overnight on-call cover (rota basis) as required

Principal Duties and responsibilities include:
1. To ensure that Foxhill House is a place of welcome and a clear example of Christian hospitality

2. Ensuring that the F&B offer is appropriate offering good quality, home cooked meals and refreshments on time
3. Ensure that visitor experience standards and services offered to visitors are operating to a consistently high standard

4. Support the delivery of events within Foxhill
5. Work in pursuit of Foxhill’s vision, mission, and objectives
6. To work within Foxhill’s policies and procedures and to support and promote its values
7. To ensure the efficient and professional running of the kitchen

8. To promote and maintain positive working relationships with the wider team

9. To manage the day to day activities relevant to the catering operation

10. To ensure that high levels of customer service are maintained at all times

11. To prepare, cook and present food in line with the required high standards

12. To operate measures of portion control to ensure that all guests receive appropriate sized dishes

13. To assist the Assistant Director with induction training for new staff within the catering operation

14. To order food and other supplies to ensure the efficient operation of the kitchen, checking the quantities and quality of ordered products to ensure high standards, within budget and to reduce waste

15. To ensure that storage areas and facilities are well maintained, observing stock rotation

16. To plan and develop menus, in conjunction with the Director and Assistant Director, that will help to improve overall standards and maintain interest for our guests, taking into account the individual dietary needs and allergies of guests
17. To work with the Director to keep within set budgets

18. To actively seek ways to improve the catering operation

19. To instil a culture of working to the highest level of kitchen hygiene and safety, outworking strict practices to ensure the health and safety of those who consume food prepared on the premises and those who work in the kitchen including: keeping up-to-date and accurate written records as required by UK law; ensuring that the cleaning schedule is observed and is maintained to a high standard; ensuring that storage areas are clean and well organized and that stock is correctly rotated; ensuring that the kitchen is completely clean at the end of every shift; and ensuring compliance with regulations and systems such as COSHH, HACCP, & RIDDOR.

20. To cover some aspects of the role of Duty Manager as appropriate and as directed, including overnight cover (minimum 2 nights per week).
21. Manage relationships with new and existing F&B suppliers.

Please note: this list is not exhaustive and the post-holder will be required to undertake duties commensurate with the role.
Date: July 2021
Note – this job description does not form part of your Contract of Employment.


