Direct Tel:
0161 876 2068
Email:

recruitment@thelowry.com


Date as postmarked
PRIVATE & CONFIDENTIAL

Dear Sir/Madam

THE LOWRY:  APPOINTMENT OF CASUAL HOSPITALITY ASSISTANT
Thank you for your interest in the above post.  I enclose the following information about The Lowry and the position of Casual Hospitality Assistant:-

· Job Information

· Person Specification

· Application form

To apply for this position, please complete the application form and also provide a separate letter of application in your own style expressly stating how you will fulfill the requirements of the job description and person specification.    

There is currently no closing date for receipt of your application form and letter.  Please email these to recruitment@thelowry.com or post to Human Resources, The Lowry, Pier 8, Salford Quays, M50 3AZ.  
In accordance with accepted practice we will not acknowledge your application unless you provide a stamped self-addressed envelope.

Thank you again for your interest in The Lowry.
Yours faithfully 

Joanne Hulme
Human Resources Officer
Encs

The Lowry aims to offer equal opportunities to everyone.
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THE LOWRY




CASUAL HOSPITALITY ASSISTANT


JOB DETAILS


Post Title

:
Casual Hospitality Assistant
Department

:
Catering

Reports to

:
Food and Beverage Manager
JOB PURPOSE
To provide customers with a first class Catering and Hospitality service and ensure that the highest standards are maintained at all times whilst maximising and achieving sales and profitability targets.

MAIN DUTIES AND RESPONSIBILITIES
· Ensure that the highest levels of service and courtesy are provided to all our customers at all times.


· Comply with all company procedures with regard to the security of cash and stock.


· Ensure good housekeeping and safe working practices are maintained at all times in line with The Lowry’s Health and Safety policy.


· Be fully compliant with current licensing legislation and company procedures pertaining there to.


· Ensure that standards of dress, behaviour and personal presentation are compatible with The Lowry’s desired public image.


· Maintain The Lowry’s hygiene standards complying with agreed cleaning schedules.


· Assist in the maintenance of adequate stock levels at all times paying particular attention to stock rotation, merchandising and displays.


· Report any health and safety hazards with regard to working practices, defective equipment or physical working environment.


· Comply with company operational standards and procedures.


· Undertake training and development as required to meet personal, business and development needs.


· Work together with other departments within The Lowry ensuring the best possible experience for all our visitors and customers.

· Promote and comply with legislation and The Lowry’s policies on equal opportunities and health and safety both in the delivery of services and the treatment of others

· Work in any area of The Lowry Catering Department undertaking such duties as may be reasonably required by management.

· Promote and comply with legislation and The Lowry’s policies on equal opportunities and health and safety both in the delivery of services and the treatment of others.

· Identify and undertake training and development as required in order to meet personal and business needs.

· Undertake any other reasonable duties, commensurate with the level of the post so as to ensure the smooth running of The Lowry.

REVIEW ARRANGEMENTS

This job information cannot be all encompassing.  It is inevitable over time that the emphasis of the job will change without changing the general character of the job or the level of duties and responsibilities entailed. This information may be periodically reviewed, revised and updated in consultation with the post holder to reflect appropriate changes.

	CRITERIA
	ESSENTIAL
	DESIRABLE

	SKILLS / ABILITIES
	The ability and desire to give first class customer service
The ability to work well on their own initiative and as part of a team
Strong interpersonal skills and work closely and the ability to work effectively with all departments
A flexible and adaptable approach to working hours and fulfilling the duties of the post
	

	KNOWLEDGE
	An understanding of personal and collective responsibility with regard to Health, Safety, Hygiene and licensing regulations/ procedures

	

	QUALIFICATIONS, TRAINING AND EDUCATION
	Basic Food Hygiene to be undertaken within 1 year of service

	

	EXPERIENCE
	Experience in a similar role
Experience/ knowledge of customer service skills

	Cash handling experience


	OTHER REQUIREMENTS
	
	


