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Position : Banquet Kitchen – Canteen & Banquet Chef De Partie 
 
Job Summary : To assist the Asst Chef/ Jr sous Chef in maintaining the quality of  

food preparation and handling all Western events menu.  
 

Specific duties and responsibilities 
 
1. Ensures that all food prepared and served is according to the standards set by the 

Banquet Chef. 
 
2. Checks daily mise-en-place, preparation, cooking and presentation of all food. 
 
3. Working alongside all cooks and kitchen staff during preparation of food, cooking 

food and cleaning to ensure efficient and smooth food service. Monitoring and 
fixing immediate glitches. 

 
4. Executes menus for all events and festivities, including food promotions of the 

Club, as directed by the Asst Chef/Chef 
 
5. Controls cost by minimizing spoilage, maintaining adequate inventory of food, 

utilizing food surpluses and portion control. 
 
6. Cooks and prepares daily breakfast, lunch and dinner menu for Staff Cafeteria, 

including festivities menu, monthly birthday and yearend staff parties. Solely 
handles exotic Asian Cuisine. 
 

7. Ensures that all machines furniture, equipment and utensils are clean and in 
working conditions at all times. Report to Asst Chef immediately. 

 
8. Ensures that all staff practice safe kitchen habits when in the kitchen to prevent 

unnecessary accidents. 
 
9. Ensures that standard recipes are used as much as possible 
 
10. Monitors working hours and punctuality of all junior staff. 
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11. In the absence of Asst Chef/Jr sous Chef, works with Stewarding on the 

maintenance of cleanliness in the Kitchen 
 
12. Checks all refrigerators are locked before going home in the night shift and all 

stove, oven lights are off. 
 
13. Performs duties as may be assigned by the Asst Chef/Chef 


