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Position Description
Position Title: Senior Chef
Department: Kitchen
Reports To: Group Executive Chef 
Employment Type: Full-Time
Location: Multi-site – Based at The Griffins with travel across venues as required

Position Overview
The Senior Chef is a key leadership role within YSG, responsible for overseeing the culinary delivery across multiple venues and event spaces. This hands-on position supports venue kitchens, leads high-profile events, and ensures consistent food quality, efficiency, and innovation across the business.
Working closely with Head Chefs, Venue Managers, and the events team, the Senior Chef provides operational support, drives culinary excellence, and contributes to menu planning, training, and kitchen development. The ideal candidate is an experienced, adaptable chef with a strong understanding of both à la carte service and large-scale event catering.

Key Responsibilities
Culinary Leadership & Quality Control
· Lead by example in kitchen operations, supporting service across venues and key events.
· Maintain and elevate food quality, presentation, and consistency across all locations.
· Support and mentor venue chefs and kitchen teams to achieve company standards.
Event Catering & Execution
· Oversee menu execution for large-scale and VIP events (weddings, corporate functions, galas, major events).
· Collaborate with the events team to deliver custom menus and ensure smooth on-site execution.
· Coordinate logistics and staffing for off-site events or multi-day functions.
Menu Development & Innovation
· Contribute to seasonal and signature menu development across venues.
· Ensure menus are costed accurately and align with brand and client expectations.
· Support the rollout of new dishes and maintain up-to-date plating and preparation guides.
Operational Oversight
· Assist in recruitment, onboarding, and ongoing training of kitchen staff across the group.
· Monitor kitchen performance, food safety, and hygiene practices at all sites.
· Assist with supplier management, ordering standards, and stock control systems.
Collaboration & Communication
· Liaise with Executive Chef, Venue Managers, and Events team to align on business goals.
· Provide feedback and reporting on kitchen performance and event outcomes.
· Foster a culture of professionalism, accountability, and continuous improvement.

Skills & Experience
Essential:
· Minimum 5 years' experience in a senior kitchen role, ideally within both venues and catering environments.
· Proven ability to lead teams and operate across multiple sites.
· Experience delivering food for large-scale events and bespoke catering experiences.
· Strong organisational and time management skills.
· Thorough understanding of food safety and WHS requirements.
Desirable:
· Experience with menu costing, budgeting, and supplier negotiation.
· Comfortable with tech platforms for ordering, rostering, and kitchen management.
· Current food safety certification
· Working knowledge of HACCP principles and procedures

Key Attributes
· Adaptable and solution-focused under pressure.
· Strong leadership presence with a collaborative mindset.
· Passionate about food, service, and delivering exceptional guest experiences.
· Willingness to travel between venues and work flexible hours, including evenings and weekends.
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