Job Description

Position:
Chef de Partie

Related Titles:
Banquet Cook

Essential Functions:
Prepares food items required for all banquet events (breakfasts, luncheons, dinners and special parties).

Additional Responsibilities:
1. Collects food and beverage products and small wares required for item preparation.

2. Operates food production equipment according to manufacturers’ instructions.

3. Carefully follows standard recipes while preparing assigned items for banquet service.

4. Assists in plating food items for service.

5. Handles leftover food items as instructed by the Banquet Chef.

6. Returns soiled food preparation utensils and small ware items to the proper areas.

7. Cleans banquet preparation / serving equipment.

8. Cleans assigned workstation areas.

9. Consistently uses safe and sanitary food handling practices.

Reports to:
Jr. Sous Chef

Supervises:
Banquet Cooks and assistants

Key Objectives / Goals:
Key objectives and goals are established with the Executive Chef and reviewed with the annual performance evaluation.

