

	Competency Based Job Profile Band 1 - 4



CITY OF BRADFORD METROPOLITAN DISTRICT COUNCIL

JOB PROFILE 
	DEPARTMENT: BARS AND CATERING
	SERVICE GROUP: Sport & Culture

	POST TITLE: Casual Bars and Catering Assistant
	REPORTS TO: Managers, Bar Supervisors and Duty Chefs

	GRADE: SCP 3, SCP 2 £12.26
	SAP POSITION NUMBER: 50179609


The following information is furnished to help Council staff and those people considering joining the City of Bradford Metropolitan District Council to understand and appreciate the general work content of their post and the role they are to play in the organisation.  The duties and responsibilities highlighted in this Job Profile are indicative and may vary over time.  Post holders are expected to undertake other duties and responsibilities relevant to the nature, level and scope of the post and the grade has been established on this basis.
As a candidate you will be expected to demonstrate your ability to meet the special knowledge, experience and qualifications required for the role by providing evidence in the application form for the purpose of short listing. Applicants with disabilities are only required to meet the essential special knowledge requirements shown by a cross in the end column of this section.

The employee competencies are the minimum standard of behaviour expected by the Council of all its employees and the management competencies outlined are those relevant for a post operating at this level within our organisation. 

Both sets of competencies will be used at interview stage and will not be used for short-listing purposes.  
	Key Purpose of Post: 

	· To work as part of a team including alongside other departments.
· To provide and dispense food and beverages (alcoholic and non-alcoholic beverages) service to the Theatres customers.

· To ensure excellent Customer Satisfaction.



	Main Responsibilities of Post: 

	1. Deliver food and beverage (alcoholic and non-alcoholic) service to the general 

public.
2. Prepare all catering and bar service areas for service.
3. Serve food and beverages as professionally as possible, always considering 
           customer needs and expectations

4. Work flexibly as part of a team to deliver table or buffet food service at parties, 

weddings or other such events
5. Ensure equipment is thoroughly cleaned and stored in line with working practices. 

6. Clear and clean food and bar service areas.  Leave in a tidy and presentable state

      for the next shift/service.
7. Help with any other duties required at the request of the shift manager.
8. Ensure you adhere to Food Safety Regulations.

9. Complete the required cleaning schedules, as well as any
enhanced cleaning as determined by current central and national guidance. 
10. Ensure customer service is delivered above and beyond visitor expectations,
meeting the correct standards.

11. Attend training courses as required.

12. Provide food and beverage service in accordance with the relevant legislation; 
The Licensing Act, Trade Descriptions Act, The Weights and Measures Act, 
The Food and Drugs Act, Food Safety Act and Food Standards Act, Natasha’s 
Law
13. Comply with Council procedures relating to cash handling, customer care and 

complaint handling, equal opportunities, health and safety legislation, COSHH, 

           security, storage of foodstuffs, stocktaking and rotation.

14. Assist with the stocking up of service areas in preparation for the next 
shift/service. 
15. Support the Front of House department in the event of evacuation or emergency



	Structure :

[image: image1]


	Special Knowledge Requirement. Will be used for short listing. Max 10 

	Applicants with disabilities are only required to meet the essential special knowledge requirements shown by a cross in the end column.

	
	Essential 

	Have knowledge of working in a safe way to prevent you or others in incurring / creating an injury or something similar
	X

	Operates tools and equipment including basic glass washer, dishwasher and bar pumps.
	X

	Awareness of data protection and security of information.


	X

	Ability to adopt a process of continual improvement and suggest ways of working more efficiently and effectively 


	

	Interprets straightforward information
	X

	Please add up to four additional knowledge requirements specific to the post.
	

	
	

	
	

	
	

	Relevant experience requirement: Will be used for short listing.


	Demonstrable experience of working within a busy bar and / or restaurant environment.

	Demonstrable experience of working with the public on a face-to-face basis.

	

	

	

	Relevant professional qualifications requirement.  Will be used for short listing. 


	Level 2 in Food Hygiene would be desirable but not essential

	Knowledge of COSHH regulations would be desirable but not essential

	

	Core Employee competencies to be used at the interview stage. 



	Carries Out Performance Management

	Covers the employee’s capacity to manage their workload and carry out a number of specific tasks accurately and to a high standard. 

	Communicates Effectively 

	Covers a range of spoken and written communication skills required as a regular feature of the job.  It includes exchanging information/building relationships; giving advice and guidance; counselling, negotiating and persuading and handling private, confidential and sensitive information.

	Carries Out Effective Decision Making 

	Covers a range of thinking skills required for taking initiative and independent actions within the scope of the job. It includes planning and organising, self-effectiveness and any requirements to quality check work.

	Undertakes structured Problem Solving Activity 

	Covers a range of analytical skills required for gathering, collating and analysing the facts needed to solve problems. It includes creative and critical thinking; developing practical solutions; applying problem solving strategies and managing interpersonal relationships.


	Operates With Dignity and Respect 


	Covers promoting equality, treating all people fairly and with dignity and respect, maintains impartiality/fairness with all people, is aware of the barriers people face. 

	Working Conditions: 

 

	 Must be able to perform all duties and tasks with reasonable adjustment, where appropriate, in accordance with the Equality Act 2010 in relation to Disability Provisions.  

	Must be able to work evenings, weekends and bank holidays as required by the needs

of the business.

	Must be at least 18 years of age for licensing regulations.

	Must be able to stand for long periods of time and be able to move throughout the

Building.



	Special Conditions: 

	You will be informed if there is a requirement for the post to have recruitment checks 

such as DBS, Warner Process.

	

	Compiled by:

Vicky Leith
Date: 04/02/2025

	Grade Assessment 

Date: 
	Post Grade: SCP 3



Venue Manager





Duty Managers (x 3)





Duty Chef





Bars and Catering Supervisors











Bars and Catering Assistants
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