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	 ROLE DESCRIPTION


	Role Title

	Sous Chef 

	Start Date
	1st September 2026


	Salary

	£30,000 

	Location

	Cardiff Arms Park

	Hours of work
	35 hours per week, you will be expected to work additional hours to meet the requirements of your position including where your role requires you to work on match days or events.

Days/hours of work will be based on business demands and the rugby schedule. These would occasionally include bank holidays and most weekends. 

	Responsible to
	The Head Chef

	Responsible for
	BOH Supervisor 
Commis Chefs
Kitchen Assistants
Casual chefs and catering staff
Agency catering staff and porters

	Contractual Status
	Permanent, following a six month probation period

	Role Summary 
	We are offering an exciting opportunity for an enthusiastic, experienced, and motivated Sous Chef at Cardiff Rugby based at the iconic Cardiff Arms Park. 
The Sous Chef will be responsible for assisting the Head Chef in delivering all catering requirements at Cardiff Arms Park, including but not limited to hospitality, private functions and events, team catering and bar menus.

	Key Responsibilities, tasks and Activities
	· Assist the Head Chef with the catering operation, including but not limited to: 
· Match day hospitality 
· Non match day events
· Daily team catering 
· The Clubhouse
· The Marquee
· Monitoring stock effectively
· Liaising with and managing suppliers on ordering for all matches and daily requirements in the absence of the Head Chef
· Ensuring that orders are received, checked, and safely stored away
· Follow the Head Chef’s instructions on prep lists and food production
· Follow all departmental policies and procedures, including but not limited to hygiene and safety procedures in accordance with Health and Safety legislation, cleaning and storage procedures
· Any other duties as directed by the Head Chef




	PERSON SPECIFICATION

	

	Experience, Skills & Qualifications
	· The ability to produce high quality food for hospitality, private functions, team catering and bar menu
· At least 2 years proven experience of successfully working in a busy kitchen environment and catering for large groups
· Excellent communication, managerial and time management skills
· Professionalism and reliability
· Take pride in everything that leaves the kitchen
· The ability to stay calm under pressure and manage multiple orders
· Understanding of allergens and food safety
· Minimum of Food Safety Level 2 (Level 3 desirable)
· Knowledge of HACCP
· Understanding of COSHH
· Eligible to work in the UK






This role description is subject to change pending review by the role holder and their line manager.
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