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Gonville & Caius College
JOB DESCRIPTION

HEAD OF DINING SERVICES
About Gonville and Caius College

Gonville & Caius is a College within the University of Cambridge, founded in 1348. It lies centrally within the city, neighbouring Trinity College and Kings College on each side.  It is amongth the largest of the Cambridge Colleges.

The College catering department feeds c. 530 undergraduates, c. 250 graduates, and around 110 Fellows (academic staff) plus almost 200 staff. Dining plays a huge part in bringing everyone together as a community – and fostering the interchange of ideas and research that have allowed Fellows to develop ideas ranging from Venn diagrams (John Venn), to DNA helix discoveries (Francis Crick) and passing through black holes (Stephen Hawking). Our students come from around the world and study and produce research in nearly every department of the University. 

The College has exceptional facilities: beautiful listed buildings including the library in the Old Courts in the city centre, and modern en-suite accommodation set in extensive gardens five minutes away on West Road.  Catering facilities exist at both sites, though the West Road site is used mainly in summer.  A significant strategic shift is currently underway in the College to seek to get the best possible food experience for our students, staff and Fellows (and conference guests) from the use of these two sites.  

Catering at Caius is diverse. For students in term the main meal is the two sittings of dinner in Hall each for up to 200.  Smaller numbers (say 10-30) also eat breakfast and lunch in the Bar or in Hall.  Fellows lunch in their own dining room and then dine at High Table in Hall alongside the students’ second sitting. In addition private lunches and dinners are delivered both to Caians and external customers in other rooms. The enjoyment of “Caius Dining” also encourages alumni to return to the College at a variety of Feasts and other events throughout the year – a key funding source for our charitable educational aims.  In summer (and to lesser extent year round) we bring in substantial third party residential conferences, again to enhance funding for the College. 

The college is rich in tradition and dining is at the forefront of its values.  We provide both our under graduates and graduates and fellows with dining-in-hall 6 days a week during term.
The Head of Dining Services manages all the waiting services provided within the College and its outside properties.
What are we looking for;

We are looking for a passionate Head of Dining Services to support in our dining vision at the college.  Taking the full reins of the service we aim to provide and also work towards the future direction of the colleges’ dining and conference ideology.

You must be passionate about food, people and development.  This is a hands on role which will require the ideal candidate to lead by example and work closely with the management to achieve a fantastic and positive service.

Responsible to:  

The Catering Director
Reporting to:

The Deputy Catering Manager

Responsible for: 

The Fellows Butlers’, Deputy Head Waiter, the Senior College Waiters, and all the casual staff appointed within the College for the provision of waiting services
Duties
· To manage all waiting staff both permanent and casuals
· Manage fellows’ butlers and achieve efficiency in service
· To manage the recruitment of permanent and casual staff for these areas, following the procedures laid down by the Human Resources Officer

· Manage staffing rotas and budgets according to events and demands of college events and business
· Manage department allocated spending budget

· To design, document and ensure that all such staff are appropriately trained in waiting service and ensuring that all health, safety and hygiene standards are in place, understood and strictly followed at all times.
· To oversee and manage all student and conference functions, manage and liaise with the Fellows’ Butler to ensure that appropriate levels of service are provided for Fellows’ lunch and high table.
· To ensure that maximum efficiency is achieved from all staff in the waiting services team.
· To manage the overall preparation of and service at other special Collegiate occasions, such as luncheons, dinners, conferences and receptions for Fellows, carried out in liaison with the Fellows’ Butler, Head Waiter, conference manager/office and the Head Chef 
· To maintain the high standards expected by the College and drive service further
· Ideally hold a valid personal liquor licence 

· Knowledge of wines and spirits 

Other duties

· To be present as required at all major College functions
· To properly staff and manage conference events, acknowledge regular guests and build relationships with all guests, train all waiting staff on the same principles

· Have high levels of motivation and organising

· Good verbal and communication skills

· To manage the training and development of all permanent and casual staff
· Ensuring the efficiency of permanent staff, reducing the need for casuals

· To carry out any other duties as required by the Catering Director
Hours of work
This is a full time post.  The standard working week is 40 hours 5 days out of 7. You will be expected to work at weekends and split shifts. However, there will be times when it is expected that the hours worked will meet the requirements of the level of this role, over and above any contracted hours to meet the needs of the College.  

Salary

The salary for this role is in the region of £28,000 per annum
General
The appointment will be subject to a six-month probationary period.  The annual leave entitlement is 33 days (including Bank and public holidays). A free meal is provided for staff whilst working more than 4 hours per day. A pension scheme is available to join from the first day of employment. 

Health and Safety
All staff must adopt a responsible attitude towards health and safety and to comply with any procedures as required by the College in order to ensure the health and safety of themselves, their colleagues and any other persons that may be affected by their actions.  They must be prepared to undertake any training provided in relation to health and safety or which is identified as necessary in relation to their work. 

Closing date for applications is midnight on Wednesday 26th July 2017
Completed applications forms should be returned to:
Personnel Officer

Gonville & Caius College

Cambridge

CB2 1TA
Or at: jobs@cai.cam.ac.uk
Jul-17

