11/4/05

Job Description

Operations Department Catering Crew Member

The Operations Crew is a hands on liaison between the “front of house” service staff and the kitchen department.  The operations department also fills the needs in other various areas such as maintenance, janitorial and transportation.

Duties:

· Prepare “back of house” staging and production area for assigned specific banquet functions.

· Collect equipment and tools needed to execute banquet functions.

· Prepare and collect beverages needed for individual functions based on the clients order.

· Deliver both the hot and cold food from the kitchen to the assigned banquet area.

· Assist the service staff wherever possible to fill needs and ultimately accommodate the client.

· Lifting boxes and carts in and out of vans.

· Filling logistical needs in many unique banquet settings including “off property” events.  

· Various cleaning and organizing tasks might include:  Washing vans and vehicles, sweeping, moping, organizing warehouse space

Responsibilities:

· The successful organization and articulation of catering events from the “back of house” area.
· To create a seamless transition between the kitchen and the front of house service staff for each scheduled event.
· Proper care and maintenance of all banquet and catering equipment.
· The organizing and cleaning of all service areas.
· Filling in wherever it is needed and applicable to insure the ultimate success of the organization and satisfaction of the client.
Wage range from $ 7.50- $10.00
