
How to apply 
If you feel you are the right candidate for this position then please submit your full CV and covering letter to Rachel Kirkpatrick 
no later than Tuesday 31

st
 March 2020 - rachel.kirkpatrick@cgceventcaterers.co.uk  

 

 

 

 

 

 

 

 

 
 
 

 
 
 
 
Key areas of responsibility: 

 To liaise with Mangers and Chefs in a designated area to ensure service runs smoothly 

 To give clear and concise staff briefings and to look after the wellbeing of staff during a shift 

 To be able to manage a diverse team 

 To ensure, at all times, that the standards set out by CGC Event Caterers are adhered to 

 To provide the highest level of customer service 

 To ensure that all relevant paperwork is completed and submitted to the correct person 

 To be flexible and to be able to adapt quickly 
 

 
Required skills/commitment 

 Excellent customer service skills 

 3 years’ experience in a Hospitality or Restaurant environment (preferably within a sporting venue) 

 A commitment to working all 18 racedays at York Racecourse (some flexibility but the dates in August are 
mandatory – 21st-24th August inclusive) 

 A high standard of personal appearance 

 Own transport would be an advantage but is not a necessity 

 Required to work early morning starts 
 
 
Role type: 

 Part time 

 

RESTAURANT/HOSPITALITY/BAR MANAGERS 
We are currently looking for Restaurant and Hospitality Managers with relevant experience, ideally at 

racecourses or similar sporting venues, to work at various locations across our business. Days and hours 

worked will vary according to business levels but we do expect applicants to commit to all 18 racedays at 

York Racecourse (see their website for fixtures) along with relevant set up days. Areas of work will include 

Hospitality boxes, Restaurants ranging in capacity from 80 to 600 covers, Retail outlets such as cafes & bars 
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