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Position Description
Position Title: Head Chef
Venue: Port & Vine
Reports To: Venue Manager / Group Executive Chef
Employment Type: Full-Time


Position Overview
The Head Chef is responsible for leading all kitchen operations at Port & Vine, delivering a high-quality, consistent food offering that aligns with the venue’s identity and customer expectations. This hands-on leadership role oversees menu development, team management, cost control, and compliance, with a strong focus on classic pub dishes, seasonal specials, and efficiency in a high-volume environment.
The ideal candidate is a confident leader who thrives in a fast-paced service setting, maintains high standards under pressure, and brings creativity, structure, and passion to the kitchen team.

Key Responsibilities
Kitchen Leadership & Team Management
· Lead, train, and mentor the kitchen team to deliver high-quality food consistently.
· Oversee day-to-day kitchen operations, including service, prep, and cleanliness.
· Foster a positive, team-oriented kitchen culture with clear communication and accountability.
Menu Development & Quality Control
· Design and maintain a pub-style menu that balances crowd favourites with seasonal specials.
· Ensure all dishes meet portion, presentation, and quality standards.
· Respond to customer feedback and adjust offerings where appropriate.
Cost Control & Ordering
· Manage food cost targets and reduce wastage through smart ordering and stock rotation.
· Build strong relationships with suppliers and negotiate pricing where appropriate.
· Maintain accurate stock levels, ordering schedules, and invoice records.
· Manage wage costs, including the provision of appropriate leave for team members, within budgeted guidelines.
Compliance & Safety
· Ensure full compliance with food safety and hygiene regulations (HACCP standards).
· Maintain a clean, organised, and safe kitchen environment.
· Conduct regular equipment and cleaning checks and resolve issues promptly.
Collaboration & Communication
· Work closely with the Venue Manager and FOH team to coordinate service and events.
· Provide input on promotions, functions, and seasonal campaigns.
· Report on kitchen performance, staffing needs, and supplier issues as required.

Skills & Experience
Essential:
· Proven experience as a Head Chef or Senior Sous Chef in a high-volume venue.
· Strong knowledge of modern and traditional pub cuisine.
· Demonstrated ability to lead and develop a kitchen team.
· Solid understanding of food costing, ordering systems, and kitchen systems.
· Up-to-date Food Safety Supervisor Certificate.
Desirable:
· Experience with function catering or event menus.
· Understanding of dietary needs and allergy management in a commercial kitchen.
· Experience using kitchen management software (e.g. OrderMate, Deputy, etc.).

Key Attributes
· Calm under pressure with strong time management skills.
· Passionate about food, service, and hospitality.
· Approachable and fair leader with excellent communication skills.
· Driven to maintain standards and continually improve kitchen operations.
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