
 
 

Hotel Head Chef 
(New Hotel Opening) 

40 hours per week  
Attractive salary and benefits 

 
The Hilton Garden Inn Emirates Old Trafford is a brand new 4* hotel at the home of Lancashire 
County Cricket Club. The Hilton Garden Inn Emirates Old Trafford offers accommodation for business 
and leisure and has 150 bedrooms including 85 pitch-facing rooms most with balconies, residents’ 
gym, restaurant, coffee shop and business centre. 
 
Based at Emirates Old Trafford which offers the unique combination of an award-winning and multi-
purpose venue with a Club that is iconic for sport both locally and globally, it can offer award 
winning facilities not available elsewhere. The Hilton Garden Inn Emirates Old Trafford currently 
under construction is due to welcome its first guests in summer 2017.  The Hotel is the final part of 
the stadium re-development and will complement the impressive conference and event facilities 
already offered. 
 
As we prepare to open our hotel we are looking for an experienced Chef with solid hotel experience. 
 
As the Head Chef in the hotel you will have overall responsibility for the daily operations in the 
kitchen.  This will include the purchasing of food; maintaining and raising the profit margins on food; 
producing menus and new dishes and managing, training and recruitment of the kitchen team.  You 
will also work closely with the Head Chef for Emirates Old Trafford. 
 
The Role 

 Provide a high quality catering service for the hotel F&B operation including 

 Breakfast 

 Room Service 

 Lunch (when served) 

 Dinner 

 Hospitality Boxes (when in operation) 

 Maintain a high standard of food preparation and presentation, ensuring portion and quality 
control 

 Comply with Health & Safety and food safety legislation 

 Ensure all Hilton and LCCC standard operating procedures are maintained throughout all kitchen 
areas 

 Order and control food stocks within budget 

 Organise and deal with all aspects of managing the hotel kitchen, including staffing levels, 
management and delegation of duties to the kitchen team. 

 
The Person 
A highly motivated Chef you will have worked in a commercially focused quality hotel.  You will be 
capable of consistently producing top quality dishes, able to work under pressure.  Experience of 
supervising or leading a team, you will be able to manage and motivate a team to achieve high 
standards of food and deliver excellent service.  Commercially astute you will have experience of 
managing a budget.  Your communication skills will be excellent able to build strong working 
relationships at all levels of the business.  
 
We offer a competitive wage, with fantastic benefits which include Pension, Health Insurance, 
Health Cash Plan, Uniform, discounted hotel and F&B rates across Hilton and also onsite car parking. 



Please see full Job Description attached.  If you meet the requirements for the role, then apply 
please send your CV with current salary for the attention of Joanne Hunt to 
humanresources@lccc.co.uk. Closing date 18th May 2017. 
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