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HQ Theatres is the UK’s leading regional theatre specialist and part of Trafalgar Entertainment.   
 

G Live is one of 11 venues within the company’s current portfolio of regional theatres and concert 
halls, with capacities ranging from a 200 seat arts centre to a 2,400 seated/standing theatre.  HQ 
programmes more than 2,500 different shows attracting audiences of over 1.5 million. 
 
Located in the heart of the prosperous Guildford town centre, G Live is a remarkably flexible venue capable 
of accommodating the varied needs of professional touring shows and local community organisations, as 
well as being a vital linchpin within Guildford’s business and leisure tourism offer.  The Main Hall is a highly 
flexible space with a seated capacity of 1,031 rising to 1,700 in standing format. It has class-leading 
acoustics, excellent technical facilities and is highly accessible.  The venue includes the Bellerby Studio and 
the Glass Room (both 100 capacity) and a range of meeting and function rooms. 
 

Employment type: Full Time 

Salary: c. £28,000 p.a. dependent on experience, ability and potential 

Hours: 40 per week over 5 days out of 7, subject to variation to meet business 
requirements.  Working hours will include evenings, weekends and Bank Holidays. 

Work location: You will be based at G Live, London Road, Guildford and may be required to travel 
to and work at other HQT&H venues. Approved travel expenses will be 
reimbursed. 

Purpose of the role: By developing an in-depth understanding of our shows, events and patrons, you 
will be responsible for leading the kitchen team in the delivery of an innovative, 
profitable, first-class food strategy and service. 
 

Our ideal 
candidate: 

An experienced, hands-on kitchen leader with a genuine zest for great, forward 
thinking food and the drive to successfully develop the food offer, kitchen team 
and the business. 

For an informal 
discussion contact: 

Abhi Sankhyan, Hospitality General Manager 
01483 739040 asankhyan@glive.co.uk  

Closing date: 5pm, Monday 21st June 2021 

How to apply: Complete the HQ Application Form available at glive.co.uk and submit with a 
covering letter to applications@glive.co.uk.  Tell us why you think you are suited 
to this role, why it interests you and how we’ll benefit from having you on board.  
Enclose a CV too if you wish. 
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REPORTING  
 
You will report directly to the Head Chef  
 
The posts you will manage in this role include Chef de Partie, Commis Chef and Kitchen Assistants. 

 

KEY ACCOUNTABILITIES 
 
Strategic 

• In collaboration with Head Chef and hospitality team, meet overall business, profit and service 
targets through understanding and developing the venue’s visions and aims. 

• With the support of management, identify new business opportunities and develop appropriate 
plans and targets.  

• Actively lead and drive the ongoing development of the venue’s food offer, quality and standards. 

• Proactively keep abreast of and monitor market trends and developments through periodic 
benchmarking exercises, ensuring the venue’s hospitality offer stands up among its competitors. 

• Help to achieve food budgeted cost controls, ensuring minimum wastage occurs within the unit. 

• Actively participate in the on-going management and development of the menus. 

• To assist the Head Chef in managing and developing a dedicated team of staff, highly focused on 
delivering excellent standards of service. 

• To maintain stock sheets with current market prices and up to date product lines and to work with 
the Head Chef to ensure the target food Gross Profit is maintained or exceeded at all times.  

• Investigate shortfalls or overspends against targets and develop agreed measures to rectify 
variations, so that overall budgetary targets are realised. 

• Ensure efficient kitchen administration systems are developed and adhered to. 

• Adopt a reactive and flexible approach to planning, prioritising and implementing day to day 
kitchen administration duties relevant to the job role. 

 
Operations 

 Successfully manage food production; maintaining consistent food standards and quality across all 
areas of the venue’s food offer. 

• Ensure all operational areas are properly prepared and stocked for every service.  

• Ensure all equipment within the catering operation is adequately maintained through monitoring, 
due care and diligence.  

• Ensure ordering is completed accurately with nominated suppliers and that stock control 
procedures are adhered to. 

• Organise, plan, lead and proactively contribute to department and other meetings as required. 

• Have total accountability for the day to day running of the kitchen service in the absence of the 
Head Chef. 

• Responsible for the actions and discipline of all staff in the line of command, in liaison with the 
Head Chef and HQ Theatres’ HR representative as required. 
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Health & Safety 

• Ensure the venue always strives to achieve and maintain a 5 star EHO food safety rating. 

• To maintain all equipment within the catering operation, through due care and diligence, as 
instructed. 

• To notify the Head Chef in respect of engineer call outs for all repairs on catering equipment, unless 
instructed otherwise. 

• To participate in the HACCP procedure according to the company’s Food Safety Management 
Document, maintaining correct use of the Kitchen Record Book, including cleaning rota and 
closedown procedures. 

• To ensure, in conjunction with the Head Chef that the company’s Health and Safety Policy is fully 
promoted and arrangements have been made to carry out the policy. 

• To understand and have a working knowledge of all current Food Hygiene and Health and Safety 
legislation and to be conversant with the rules contained therein. 

 
Recruitment, Training and Development 

• Effectively manage all kitchen recruitment and on-boarding in collaboration with senior 
management and the venue administrator, with the aim of always attracting and engaging the best 
available talent. 

• Effectively plan and co-ordinate training, development and learning requirements of the kitchen 
team, with an emphasis on quantity/quality controls and presentation. 

• Promote sharing of skills and knowledge throughout the kitchen team. 

• Undertake personal training and development relevant to the successful execution of the job role. 

• Play an active part in staff training sessions. 

 
Other Responsibilities 

 Dress in accordance with Company uniform policy and wear protective clothing where issued and 
instructed. 

 Carry out any other duties as appropriate to the post and as requested by the Head Chef or 
Hospitality Management team. 

 Attend and, if required, note take meetings as required. 

 At all times, act as an ambassador for the venue and HQT&H. 

 
This Job Description is not an exhaustive description of your duties.  You will be required to adopt a flexible 
approach to your role and responsibilities.  In particular, from time to time, you may be required to 
undertake such alternative or additional duties as may be commensurate with your skills, experience and 
capabilities. 
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PERSON SPECIFICATION 
 
In order to be considered for this post you will need to evidence and demonstrate: 
 
Experience 

• Previous experience demonstrating good management and effective co-ordination of a kitchen 
team 

• A professional background within a restaurant, hotel, large scale contract catering and/or 
conference and events environment. 

• Proven experience of preparing and successfully delivering a high standard food offer and service 
within a quality, fresh produce-focussed operation. 

Skills 

 Good competency level of Outlook, Word, Excel and/or other IT skills required. 

 Excellent and effective communication skills with kitchen, front of house and management staff 

 Excellent organisational and planning skills and the ability to delegate effectively to others. 

 The ability to work calmly and effectively in a pressurised work environment and work well as part 
of a team 

Knowledge 

 A proven working knowledge of English and continental cookery using fresh, quality ingredients 

 A working knowledge and understanding of all current Food Hygiene and Health and Safety 
legislation, rules and regulations. 

Qualifications 

• No specific qualifications are required for this role 

Attitude 

 Enthusiasm and passion for the preparation of fresh food  

 A strong customer service focus and a genuine desire to deliver an excellent experience, every time. 

 A ‘can-do’ attitude and a positive, flexible approach to the job role, work colleagues and peers. 

 A presentable, professional and approachable manner which sets an example for others to follow. 

 Willing to work flexible hours including evenings, weekends and Bank Holidays. 

Desirable 

• Experience of delivering good quality food service in a pre-show restaurant environment 

• Hold an advanced level Food Hygiene Certificate 

• Trained to NVQ Level 3 or higher 

• Kitchen budget and stock control experience 

• Possess a good sense of humour 

 


