
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
MAIN DUTIES: 
 
Serving the customer in any of our catering and hospitality venues:  

- Use of tills according to Trust policy. 
- Dressed appropriately to the catering and hospitality venue. 
- Serving of food & beverage to customers 
- Providing information and advice for the customers during their visit 

and/or event. 
- Cleaning tables and ensuring facilities are maintained. 
- To maintain stock levels and presentation 
- Assist with the preparation of food as required. 
- Assist with Kitchen Porter Duties 
- Bar and high end waiting duties when necessary.  
- To be courteous to all site users at all times 
 

 
 
Ensure the safety and well being of the visiting public and hospitality clients. This 
will involve:  

- Carrying out appropriate evacuation procedures as required 
- Providing appropriate Health and Safety advice  
- Monitoring all working areas and identifying hazards / risks 
- Operating the site’s radio communications system  
- Work within defined standards and polices in order to meet Food 

Hygiene, HACCAP, COSHH, Health & Safety standards and 
regulations. 

- Following additional COVID Risk Assessments and method 
statements. 

 
 
 
 

 
JOB DESCRIPTION:         Visitor Catering & Hospitality Assistant  (Part-time Seasonal)  
 
REPORTS TO:  Visitor Catering & Hospitality Supervisor 
 
JOB SUMMARY: To deliver excellent service to our customers and visitors 

throughout all visitor catering areas and hospitality events.  
 
To create a friendly environment via a positive attitude, a warm 
welcome and ongoing excellent customer care.   
 
To present a first-class product through the maintenance of a 
clean environment, and provision of a friendly and efficient service.  
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Maintain a clean and tidy environment in accordance with the cleaning schedules 
and general good housekeeping. This will involve: 

- Carrying out designated cleaning duties in catering venues and 
allocated external areas. 

- Reporting faults / equipment breakdown 
- To ensure that the highest standards of personal presentation are 

maintained at all times. 
- Adhering to COVID risk assessments and sanitisation procedures. 

 
 
 
Ensuring high standards of hygiene and compliance with the Trusts policies & 
procedure: 

- Temperature checks 
- Cleaning records 
- To Obtain Basic Food Hygiene Certificate through the trust  
- Adhere to the Trust’s Occupational Health and Safety policies and 

procedures. 
 
 
Must be able to:  

- Work alone and as part of a team  
- Demonstrate flexibility and have a strong work ethic  
- Show a proven track record on remaining cool, calm and collected 

in dealing with both visitors and staff  
- Show excellent customer care skills with a clear focus on ‘getting it 

right’ on every occasion  
- Show integrity and honesty  
- Record hours worked on a shift by shift basis  

- Work within Health & Safety requirements  
- Adhere to all Trust policies 

 
 
Additional Requirements: 

- Any other ad hoc duties, as directed by the Team Leader or Head of 
Visitor Enterprises.  

- Able to work a flexible roster including evening and weekend work where 
necessary. 

 
  

 
THE HISTORIC DOCKYARD CHATHAM IS AN EQUAL OPPORTUNITIES EMPLOYER 


