Job Description

Position:

Jr. Sous Chef

Related Titles:
Banquet Chef; Banquet Cook

Job Summary:
Responsible for production of all food needed for banquet functions / private parties. Accountable for all food costs for banquet functions. Supervises production personnel used for banquet events. Assists Sous Chef with Executive Chef’s responsibilities during the latter’s absence.

Job Tasks:
1. Manages food production for banquet functions including menu planning and personnel supervision.

2. Manages food production for holiday buffets, Sunday brunch and other special occasions including menu development, costing and execution.

3. Assists with production of daily specials for restaurants when requested.

4. Assists in the hiring, orientation, training and on-going supervision of all employees involved with banquet food production.

5. Establishes and maintains professional standards of conduct and appearance at all times.

6. Assists / relieves the Sous Chef whenever reduced banquet volume allows.

7. Serves on the banquet function committee to assist in the planning of food-related aspects of each special event.

8. Establishes and adheres to food cost goals for banquet functions; takes corrective action as necessary to assure that financial goals are attained.

9. Performs other special, ad-hoc duties as requested by the Executive Chef.

Reports to:
Executive Chef

Supervises:
Banquet Cook; Sauce Cook; Fry Cook; Line Prep Cook; Breakfast Cook; Garde Manger; Butcher; Broiler Cook; Assistant Cook; Saute Cook; Salad Preparation Assistant.

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

