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JOB DESCRIPTION



	Job Title:
	Front of House Catering Assistant 

	
Hours:
	Full-time, term time only position

	Responsible to:
	Front of House Manager




Job Purpose:
 	
To assist the service of food and beverages to a high standard.  This includes breakfast, lunch and supper service for students and the wider Queen’s team and regular cafe work in the Wyvern Roost and bar work at hospitality events.

Main Duties:	
	
Food Preparation

· Assist with preparing food items, snacks and beverages in line with menu plans and dietary requirements.
· Support chefs and catering colleagues with basic food preparation tasks such as washing, chopping, portioning and plating.
· Ensure all food is prepared safely, following established hygiene standards and allergen procedures.

Service Delivery

· Set up service areas for breakfast, lunch, supper and hospitality events, ensuring all counters, equipment and displays are well presented.
· Serve food and beverages efficiently and courteously, maintaining a professional and welcoming approach at all times.
· Replenish food and drink stations throughout service to maintain consistent availability.
· Provide accurate information to customers regarding menus, allergens and dietary options.

Customer Care

· Deliver excellent customer service, responding to queries and requests promptly and positively.
· Maintain a customer-focused attitude, ensuring all students, staff and visitors feel supported and valued.
· Address any concerns or issues sensitively and escalate where appropriate.

Cleanliness and Hygiene

· Keep all food service, dining and preparation areas clean, tidy and compliant with hygiene regulations.
· Ensure that work surfaces, equipment, cutlery and utensils are cleaned and sanitised regularly.
· Follow correct procedures for waste disposal, recycling and environmental standards.

Operational Support

· Assist with the setup, delivery and clear-down of hospitality bookings, meetings and special events.
· Work flexibly across kitchen, dining and service areas as needed to maintain smooth operations.
· Operate catering equipment safely and report any faults or maintenance requirements promptly.

Compliance and Training

· Follow all Queen’s College policies, including safeguarding, health and safety, food safety and environmental procedures.
· Attend mandatory training sessions and refresher courses to maintain required standards.
· Contribute to a safe working environment by identifying and reporting hazards, near misses or risks.

Teamwork and Communication

· Communicate effectively with colleagues to support coordinated and efficient service.
· Cooperate with team members and assist with tasks outside core duties when needed.
· Promote a positive working environment by demonstrating respect, reliability and professionalism.

Child Protection and Safeguarding

Safeguarding and promoting the welfare of children is everyone’s responsibility.  Everyone who comes into contact with children and their families has a role to play. In order to fulfil this responsibility effectively, all practitioners should make sure their approach is child-centred.  This means that they should consider, at all times, what is in the best interests of the child (KCSiE 2025).

You must comply with the Queen's College Child Protection and Safeguarding Policy and Procedures and the requirement to report any concerns relating to the safety or welfare of children.

Additional Duties: 

To undertake such additional duties as may be reasonably required commensurate with the level of responsibility within the College.

November 2025

This job description is current at the above date.  In consultation with the post holder it is liable to variation by the School to reflect actual, contemplated or proposed changes in or to the job.

Person Specification 




Skills and Experience

· Experience of excellent customer service	
· Knowledge of food hygiene practices/certificate
· Passion for food and service
· Good organisational skills
· Ability to work on own initiative
· Teamplayer
· Ability to plan ahead
· Manual dexterity for quick, skilful handwork
· Strong work ethic and keen to join the Queen’s community
· Well presented.
· Barista experience preferred but not necessary
· Bar experience required  
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