
 

 
 
 

 

 

Catering Host 

Role Profile 
 

 

 
 

Catering hosts will report to the FOH supervisor and maintain the high standards our residents 

and customers expect.  You will perform general catering duties, as well as; cash handling 

procedures, maintaining stock levels and liaising with other departments. 

. 

 
Role purpose: 

To support the FOH Supervisor by maintaining the standards for the provision of the catering 

services. Assist in maintaining the dining area and the preparation and service of food and hot and 

cold beverages to customers, residents and staff. Catering Hosts will ensure the level of service is 

operating to an efficient and high standard while maintaining a high reputation and ethos.  

Catering Host skills and qualifications 

1. Multitasking 

2. Able to work under intense pressure 

3. Exceptional customer service skills 

4. Excellent listening skills 

5. Team work 

 

Hours of work:  

Please see job advert for hours.  
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Duties 
1. Prepare and serve hot or cold beverages, such as coffee, espresso drinks, blended drinks or 

teas and be able to make multiple drinks simultaneously. 

2. Describe menu items to customers or highlight products that might appeal to them. 

3. Support the FOH Supervisor to oversee day-to-day running in the Atrium and Westfield 

House. 

4. Provide customers with product details, such as menus or preparation descriptions. 

5. Deliver full service in accordance with the requirements of the needs of the customer and the 

line manager’s direction. 

6. Take customer orders and convey them to other employees for preparation. 

7. Receive and process customer payments using EPOS till, cash and credit handling. 

8. Weigh, grind or pack coffee beans for the coffee machine. 

9.  Prepare or serve menu items, such as sandwiches or salads. Set up and restock product 

displays. Assist the kitchen in any food preparation necessary. 

10.  Follow SOP’s to ensure an efficient service is delivered. 

11.  Provide a barista service as required on a day-to-day basis offering a quality coffee product. 

12.  Comply with health & safety regulations and legislation at all times, reporting hazardous 

situations or risks to line manager. 

13. Promote and maintain a high standard of hygiene in accordance with food hygiene legislation 

and St Monica Trust’s policies and procedures. 

14. Regularly liaise and communicate with line manager. 
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Main Tasks 
Kitchen and catering duties 
Core catering duties 

1. Maintain stock levels and take deliveries. 

2. Where relevant, provide or co-ordinate light snacks and beverages for residents, staff and 

visitors. This may include preparing trays and responding to ad-hoc requests. 

3. Deep cleaning duties as required. 

4. Removal of waste to the designated areas. 

5. Wine – basic understanding of wine and service. 

6. Wash and polish cutlery, glassware and crockery. 

7. Preparation of food and beverages. 

8. Cash handling procedures – responsible for the daily float and daily banking procedures of 

Somer dining. 

Catering service delivery 

9. Assist FOH supervisor in meeting the teams target’s and objectives. 

10. Troubleshoot problems or issues that arise, escalating to FOH Manager when appropriate. 

11. Act promptly to complaints, non-compliances, reporting to FOH Manager when appropriate.  

 

Care and well-being 

12. Liaise with other teams and departments across the trust to ensure a consistent and holistic 

service is provided to residents. 

13. Under advice and guidance of the care or nursing teams, ensure the comfort of residents. For 

if changes are spotted in a resident’s social, physical or mental well-being and report 

promptly to a member of the care team. 

14. Build rapport with residents to instil relationships of trust. 

15. Adhering to confidentiality at all times. 
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Person specification 
The skills, knowledge, qualifications and experience listed here are requirements of the role and 
are assessed at different stages of our recruitment and selection process.  Use this information 
to help you complete the ‘further information’ section of the application form. 
 

Skills and competencies 

Communication:   
 Record events and deliver instructions clearly. 

 Maintain paper and electronic records (as appropriate) – ensuring documentation is up to 
date, clear and available for review at any time. 

 Regularly review internal and external communications (post, emails, memos, notice 
boards) responding promptly or as required. 

 Undertake ‘role model’ status for colleagues; promote high standards at all times. 

 Advocate culture of communication and information sharing between team members. 

 Maintain strong communications with line manager at all times. 
Thinking Style (problem solving, adaptability, self-awareness):   

 Pre-empt issues and trouble-shoot problems before or as they arise. 

 Respond to queries and problems effectively and in a considered manner. 

 Refer appropriate decisions to line manager. 

 Maintain own skills set, knowledge and best practice. 

 Identify and recommend learning and development areas for colleagues. 

 Progress team to shared goals under the direction of line manager. 

 Provide feedback to colleagues in a constructive and supportive manner. 
 Challenge or suggest new ways of working to promote the efficiency of the unit or team. 

Time Management:   
 Share responsibility to ensure appropriate staffing levels are maintained on duty at all 

times. 

 Motivate, inspire and drive colleagues to meet time demands of the role. 

 Under direction of team leader or line manager, ensure the effective running of the shift. 

 Delegate or share tasks and activities appropriately balancing efficiency with the 
demands of the role. 

Well-being and Values:   
 Demonstrate sensitivity to individuals’ needs. 

 Promptly respond to, or refer to team leader/line manager (as appropriate to role), issues 
of residents or colleagues health or well-being. 

 Contribute to the facilitation and encouragement of well-being in residents and 
colleagues. 

 Advocate a positive and professional environment. 

 Contribute to maintaining a safe and secure environment – reporting faults, repairs or 
hazards through appropriate channels. 

Working with others:   
 Liaise with other teams/departments and external partners/contacts in a professional and 

friendly manner. 

 Listen to new ideas of colleagues’. 

 Contribute to team meetings. 

 Encourage a flexible culture within the team – stepping in to relieve colleagues during 
pressured times or when needs dictate. 

Leadership: 
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 Deliver informal coaching and guidance as instructed by team leader/line manager and if 
appropriate when spotted ‘on the ground’. 

 Support line manager in recruitment and selection of new colleagues. 

 Oversee Bank and Agency workers, allocating work and general line management 
responsibilities. 

 Contribute to colleagues’ appraisals. 

 Where relevant, conduct return to work interviews as directed by team leader/line 
manager. 

 

Qualifications Essential Desirable 

Basic Food Hygiene qualification 
 

 

Diploma (or NVQ) level 2 catering/food service or equivalent. 
 

 

GCSE Maths and English graded C or above or equivalent.     

Experience Essential Desirable 

Previous role within a domestic or catering position     

Previous restaurant/hotel experience in FOH role     

Proven experience of working effectively unsupervised     

Experience of delegating/allocating work     

Experience of managing employees including; motivating and 
dealing with a range of issues     

Experience of working with older people     

Experience within a care or nursing environment     

Experience within a facilities or hospitality environment     

Knowledge Essential Desirable 

Good food hygiene practices     

Health and safety best practice     

Good standard of numeracy and literacy     

Nutrition and portions     

 

Additional information 
 Duties must be carried out in compliance with St Monica Trust’s Equality and Diversity Policy. 

 This role profile contains the principal accountabilities relating to this post and does not describe in 
detail all the duties required to carry them out.  There will from time to time be a variation of duties 
depending on residents’ and units’ needs. 

 This post is exempt from the Rehabilitation of Offenders Act 1974 and this means that any criminal 
conviction, including spent convictions, must be made known at the time of the application. 

 


