CATERING MANAGER – Prestigious Corporate Client CBD Melbourne
﻿
We currently have an outstanding opportunity for a hands-on, highly driven professional to manage the catering requirements within this high-profile corporate environment based in Melbourne.
﻿
Reporting directly to the Account Manager, you will be responsible for overseeing the day-to-day running and supervision of the catering operation including on-site Cafe, functions and events. You will be multi-skilled with the ability to establish and lead a cohesive and positive team , meet financial targets and adhere to clearly defined company standards. Paramount to success in this role will be your ability to establish and maintain a strong relationship with the client.
﻿
﻿Your key responsibilities will include:
· Establishing and sustaining professional and genuine relationships with key client contacts
· Financial and Operational Management of the catering operation
· Coordination & delivery of function services including day delegate packages, international forums, Cocktail parties and High end formal dinners.
· Working closely with the Head Chef to ensure both the café offering and the catering food are of the highest standard.
· Manage staffing requirements – recruitment, rosters, staff training compliance, and staff engagement and adherence to company policies.
· Ordering and replenishing stock
﻿
To be successful in this role you will demonstrate:
· Strong background in Management
· A focus on providing excellent customer service and a passion for great food!
· Strong understanding of all aspects of menu planning disciplines
· Ability to multitask and work in a fast paced, dynamic work environment
· Highly developed leadership skills
· Strong compliance and record keeping skills
· Excellent communication and interpersonal skills
· Impeccable grooming standards
· Strong knowledge of food handling and hygiene principles

