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Catering Team Leader 

 

Job Description 

Organisation:  The Megacentre Rayleigh Ltd 

Address:  The MegaCentre Rayleigh, 7 Brook Road, Rayleigh, Essex, SS6 7UT 

Tel: 01268 779100 

Hours: 30 hours per week 

Wages: £6.50-8.61/hr depending on age and experience 

Job Title: Catering Team Leader 

Responsible To:  Catering Manager 

Job Purpose:  The MegaCentre Rayleigh exists to bring joy, hope and life for the whole community.  We offer 
support to young people, children and families, providing positive activity, holistic support and 
high quality community facilities.  

You will work within the catering team at the Megacentre Rayleigh, leading the team to ensure a 
high standard of customer service and efficiency of operations. 

  

 

Main Responsibilities: 

You will ensure the efficient day-to-day running of the centre’s catering operations, working closely with the 
Catering manager and Duty Manager on shift. You will be responsible for leading the Catering Team and for 
delivering the highest standard in all aspects of catering ensuring all Health & Safety, HACCP & Food Safety 
and Food Hygiene Procedures are in place and adhered to.  

 

Primary Working Relationships 

Catering Team - You will work closely with the Catering Manager and Duty Manager (Catering) ensuring 
smooth and efficient running of catering operations. 

Reception and Play Work Team – you will collaborate with the wider staff team, providing all round support 
and high customer service to all Centre visitors 

Members of the Public – You will provide face-to-face customer service, meeting the needs of customers and 
ensuring a high level of service 

 

Core Tasks: 

1. To prepare meals, snacks and drinks within our café facilities using a range of equipment and also prepare 

food for parties in the party kitchen. 

2. To take orders from customers, handling money and using tills, offering a high level of customer service 

3. To lead the catering team when necessary, supporting junior staff members and offering direction as required 
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4. To ensure high standards of cleanliness for furniture and equipment through the facility 

5. Refill stock and assist with any ordering and checking deliveries.  

6. To assist in recruitment and training of junior staff as necessary 

7. To assist with checking and maintaining the Megaplay structure to a safe standard.  

8. Respond quickly and efficiently to any complaints from customers.   

9. Deliver excellent customer service and feed back to your line Manager.  

10. Lead, with Catering Manager, training and recruitment of catering staff team 

11. To work within and promote the community development ethos of the Megacentre 

12. To carry out any other reasonable duties as requested by the Management 

 

Key Result Areas 

1. To build strong relationships with the staff team, ensuring smooth shift running 

2. Maintain a high level of customer service and courtesy 

3. To be reliable and punctual for all shifts, maintain high standards of dress and personal hygiene setting an 
example within the staff team 

4. To response proactively to issues on shift, efficiently managing the team and ensuring smooth operations 

5. To complete procedure checks and administration completely for all shifts 

6. To complete all tasks set in good time and to high standards 

7. To maintain excellent communication with all staff and follow all policies and procedures 

 

Discretion to Act 

The worker will have the authority to act within the parameters set by the Chief Executive Officer and 
Management Team.  

 

Environment 

The MegaCentre Rayleigh is the registered company ‘MegaCentre Rayleigh Ltd’ which is fully owned by the 
charity ‘Active Christian Trust’ (#1015452).  These 2 entities work together to meet the aims stated under ‘Job 
Purpose’.  

 

In Service Training 

The person appointed will be expected to participate in In-service Training Modules and other learning 
opportunities as deemed appropriate by your line Manager, for which budgetary provision will be made. 

 
 

Miscellaneous: 

The Chief Executive Officer will be responsible for carrying out regular supervision sessions and work reviews 
with the post holder. 
Conditional upon health clearance, employment/education references and enhanced CRB check and is exempt 
from the Rehabilitation of Offenders Act. 
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Person Specification – Catering Team Leader 

 

 

Experience & Skills 

 Essential 

 Minimum 2 Years of Professional Catering Experience 

 Proven decision-making and organisational skills 

 Excellent communication skills 

 Ability to lead, enthuse, supervise and motivate others 

 Ability to respond to the needs and desires of Centre users in creative ways 

 Ability to work under pressure and deal with challenging situations 

 Experience of leading a team 

 Experience of face-to-face people work – e.g. customer service, community projects 

 First Aid Qualification or willingness to train 

 Understanding of and commitment to Equal Opportunities. 

 Knowledge of Health and Safety management. 

 Desirable 

 Knowledge of Safeguarding children and young people policy and procedures. 

 Experience of working with children, young people or families in a community context 

 

Attributes 

 A confident and articulate individual able to communicate effectively with others 

 A person who is sympathetic towards Christian values and is able to contribute actively to the aims, ethos 

and values of the MegaCentre Rayleigh. 

 A person who is able to remain calm under pressure and is confident in their ability. 

 A person who is flexible over hours of work and happy to work predominantly during evenings and 

weekends 

 A person who is able to work effectively as part of a team and under their own initiative. 

 A person who acts with integrity and empathises with others. 

 A person who is creative and can respond to issues as they arise. 


