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What may you be doing?


How do you get there?


Where will it take you?


 What are the benefits?

The staff services manager is responsible for:





preparing and serving morning tea


preparing and serving lunch


ordering, purchasing and storage of food, hygiene and cleaning materials


cleaning the office area


staying within budget


maintaining hygiene in the kitchen


planning the menu


prepare and serve meals for special occasions 


provision of all crockery, cutlery, detergents and kitchenware  


keeping records of payments and expenses


washing and cleaning utensils and dishes that are returned to the kitchen and ensure they are stored appropriately








There are no specific educational requirements to become a catering manager. Skills are usually learnt on the job through experience in the hospitality industry. However entry to this occupation may be improved if you have a qualification in a relevant area such as hospitality. 


Diploma of Hospitality Management  (TAFE)


Certificate IV in Hospitality – Food and Beverage Supervision (University)


Bachelor of Business – Hotel, Restaurant and Catering Management (University)


VET Certificate II in Hospitality


VCAL (Victorian Certificate of Applied Learning)
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Skills learned in the hospitality industry are transferable.  People with experience in this area are able to promote to other areas within the hospitality business.








www.luvaduck.com.au





www.food.vic.gov.au





The Staff Services Manager orders, prepares and stores food, washes dishes and utensils, and cleans work areas. 








Uniform provided.  Lunch and morning tea provided.


Salaries are paid above award and are renegotiated annually to reflect increased skill levels.








