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 JOB DESCRIPTION 

 

 
Job Title:    Café Crew – freedom 

leisure 

 

Responsible to:   Operations Manager and Cafe Manager through Assistant Manager/Duty 

Managers. 

 

Functional Relationships: 

 

Internal -   Operations Manager, Cafe Manager, Café Leader, Assistant Manager, Duty Managers, 

Senior Café Crew, Recreation Assistants. 

 

External –   Leisure Centre customers 

 

Job Summary:   

 

To provide an efficient catering service, prepare food as required, provide excellent customer service at 

all times and maintain a hygienic catering area. 

 

Limits on Authority:  

 

 As defined by the Operations Manager, Cafe Manager and Café Leader. 

 

Main Activities: 

 

1) To prepare, cook and serve food and drinks when required. 

 

2) To ensure food preparation, catering and bar serveries and customer areas are kept at a level of 

hygiene required by Freedom Leisure and the enforcing authorities.   

 

3) To operate the till and carry out till checks and cash up as and when required ensuring control and 
security of takings under the supervision of a Duty Manager. 

 

4) To adhere to the food specification manual and ensure that company policy is followed. 

 

5) To operate bar/catering equipment effectively and safely. 

 

6) To take action in accordance with EAPs and COSSH. 

 

7) To liaise with the relevant Operations Manager/Assistant Manager/Duty Manager and catering 

Manager concerning all operational matters, identifying issues or problems and assist in their 

management. 

 

8) To provide an excellent level of customer service at all times.  To deal with any customer 

contact/complaints/comments professionally and courteously with issues being referred to the 

appropriate member of staff if necessary. 

 

9) Any other duties commensurate with the position, as determined by the Operations Manager and 

Catering Manager. 
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Special Conditions: 
 

1) Arrangement of working hours will be as decided by the Operations Manager and Catering Manager, 

and will be in keeping with the operational and business requirements of the Leisure Centre and 

Freedom Leisure. 

 

2) Working hours will include days, evenings, weekends and bank holidays as required on a rota basis.  

No additional payment will be made. 

 

3) The post holder may be required to work at any of the Leisure Centres as cover. 

 

4) The post may involve working alone and unsupervised.  Senior staff will always be present in the 

Leisure Centre itself. 

 

5) Leisure Centre facilities may be closed for significant periods of time, due to essential maintenance.  

The post holder will be expected to take leave at these times.  Maximum practical notice will be 

given in all cases. 

 

6) Occasionally, training and meetings will be organised outside normal working hours.  The post 

holder will be expected to attend whenever practicably possible. 

 

7) Any misdemeanour involving stock and/or money will be regarded as gross misconduct, resulting in 

instant dismissal. 

 

8) Personal hygiene and presentation is of prime importance, please refer to Freedom Leisure’s 

uniform policy.  Food handling and associated work must not be undertaken when the post holder is 

suffering from a medical condition, which can be transmitted through such activities.   

 

9) The reputation of the Leisure Centre and Freedom Leisure is extremely important.  It is a condition 

of employment that whether inside or outside of working hours the post holder upholds this 

reputation by positively promoting the Leisure Centre and its management.  Any concerns or 
criticisms the post holder may have must be properly communicated in accordance with our 

procedures. 
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PERSON SPECIFICATION 

 

 

Job Title:    Café Crew – freedom leisure 

 

 

 

Knowledge and Qualifications: 

 

 The post holder may be required to be qualified, or sufficiently competent to be qualified in the 

following (training will be provided as necessary): 

 

 Basic/Intermediate Food Hygiene Certificate. 

 

 A good level of secondary education, equivalent to NVQ Level 2, is desirable. 

 

 

Work Experience: 

 

 Experience working in a leisure related environment involving customer service, especially 

catering experience, is desirable. 

 

 Experience of cash handling and a computerised till system is desirable.   

 

 

Capabilities (Skills and Behaviour): 

 

 Excellent communication skills and personal presentation are essential, as is a genuine desire to 

work closely with customers. 
 

 Training on the specific computer systems used will be given.  A high level of numeracy and literacy 

is essential, as is attention to detail. 

 

 The post holder must be a genuine team player and have a high level of responsibility, flexibility, 

enthusiasm and motivation.   

 

 Must also be able to maintain the highest level of professionalism and integrity. 
 

 

 


