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Job Description

Post:			Café Assistant (bank)
Grade:		Hospice Grade 3
Hours:		Variable, to include various shifts across a 7-day rota
Reports to:		Catering Coordinator 
Accountable to:	Hospitality Lead 


Overall Purpose

To support the smooth day-to-day operation of the Hospice Café and associated catering services, including events and buffets, by delivering a welcoming, high-quality service to patients, visitors, staff, and volunteers.

Key Responsibilities

Customer Service 
· Provide a warm, friendly welcome to all café customers
· Take customer orders accurately and effectively 
· Operate the till and card payment systems accurately
· Be mindful of the emotional needs of patients and visitors, offering a calm and respectful presence

Food & Beverage Preparation

· Assist with the preparation of sandwich fillings, salads, and other food items as required
· Prepare hot and cold drinks
· Support the preparation and assembly of café and buffet orders
· Assist with the safe storage and rotation of food stock, consumables, and non-consumables

Teamwork & Communication
· Support and guide catering volunteers within the café in the absence of the Catering Coordinator
· Work collaboratively with hospice staff, volunteers, and service users to maintain a supportive and respectful environment
· Maintain strict confidentiality in relation to departmental, patient, and hospice-wide information

Additional Duties 
· Carry out cleaning duties in line with the agreed cleaning rota and food safety standards
· Complete due diligence and food safety documentation as directed by the Catering Coordinator or Hospitality Lead
· Keep up to date with mandatory training, including food hygiene, allergens, and special dietary requirements
· Undertake any other duties within capability as reasonably requested by management, including the Catering Coordinator, Hospitality Lead, or Facilities Manager





Person Specification


	Knowledge and qualifications
	Essential
	Desirable

	Basic food hygiene certificate, or willingness to work towards
	· 
	

	Food Allergen certificate, or willingness to work towards 
	· 
	

	Experience
	
	

	Previous catering experience
	
	ü

	Experience of catering in a Healthcare establishment
	
	ü

	Working knowledge of health and safety
	ü
	

	Use of a barista machine 
	
	ü

	Working knowledge of food hygiene regulations
	
	ü

	Knowledge of catering for special diets
	
	ü

	Understanding of the Data Protection Act 2018 requirements and other relevant legislation
	
	ü

	Skills and abilities
	
	

	Creative food presentation skills
	ü
	

	Effective communication and customer service skills
	ü
	

	Ability to prioritise and manage workload
	ü
	

	Ability to work calmly and methodically under pressure
	ü
	

	Ability to work in a team as well as individually and without direct supervision
	ü
	

	Ability to use own initiative 
	ü
	

	Effective IT skills
	· 
	

	Personal qualities
	
	

	Approachable and compassionate
	ü
	

	Flexible approach to working hours, with a positive attitude towards change
	ü
	

	Commitment to the prime importance of confidentiality
	ü
	



This document is subject to review as part of the annual appraisal process and in case of any changed service provision following discussion with the post holder.
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