
 
 
 

Catering Food Operations Manager  
 

Fresh Food Generation is a locally owned, Dorchester-based catering business in its 10th year of 
operation. We use locally sourced ingredients to craft Caribbean-Inspired and Modern-American 
dishes. Our loyal and growing customer base consist of non-profits, religious institutions, corporate 
offices, and universities seeking casual drop-off catering services.  

Your Role:  
We are seeking an operations manager to lead a strong and talented culinary team in the 
execution of daily catering orders. The ideal candidate has experience planning and leading large-
scale food production and is not afraid to roll up their sleeves. They take ownership in delivering a 
high-quality product and ensuring all catering orders leave the kitchen on time. Of equal 
importance, they are committed to creating a welcoming and collaborative work environment.  

Your Responsibilities:  
 
Production Planning  

- Communicate regularly with our catering sales manager to review upcoming catering 
orders, verify food inventory levels and production capacity.  

- Conduct daily meetings with our chefs to set production goals and create prep lists.  
- Create and adjust a monthly production plan that allows the kitchen to stay ahead of orders 

and maintain adequate inventory levels.  
- Support our chefs in leading the kitchen team and upholding high culinary standards.  
- Schedule employee shifts in accordance with upcoming production demands and labor cost 

goals.   
 
Expedite Catering Orders  

- Oversee the timely and accurate execution of all catering orders. Ensure orders are 
prepared, packed, and ready to be handed to our delivery drivers. 

- Manage the logistics and food flow of the kitchen.  Ensure ovens and other equipment are 
being efficiently utilized and our daily order capacity is maximized.  

- Take final responsibility for the food safety and quality of all catering orders that leave our 
kitchen.  

 
Ordering, Inventory and Kitchen Management 

- Order ingredients online and manage a food budget based on sales forecasts.  
- Ensure that our walk-ins are organized, well-stocked and the kitchen is positioned to accept 

catering orders within 48-hours’ notice. 



 
- Take charge of maintaining a clean and orderly kitchen that follows safety and food 

sanitation protocols.  
 

Kitchen Leadership 
● Assist in providing hands-on training and mentoring for new culinary team members.  
● Assure team members perform their responsibilities in compliance with company protocols 

and operational procedures.  
● Provide constructive feedback to team members and help create a motivating and 

engaging work environment.  
 
Primary Requirements 

● A minimum of 3 years’ proven experience in a similar role.  
● Must have core computer skills and the ability to learn catering order and employee 

scheduling software. 
● Must have a culinary background, demonstrated experience in production planning and 

leading teams in high-paced environments.   
● Must be food safe certified with a strong background in food safety and kitchen 

organization.  
● Must have a proven track record of food and labor cost management.  

 
Hours:   Full time, 8:00 AM to 5:00 PM  
Salary:  Please email cassandria@freshfoodgeneration.com for more info. 
Benefits:  
 
Generous Paid Vacation Plan 

• Three weeks Paid Time Off 
• Additional company wide vacation break between Christmas Eve and New Year’s Day 
• Paid Holidays: Labor Day, Independence Day & Thanksgiving 
• Accrued Sick Leave 

Health Insurance  

401k Matching Plan  

Performance Based Bonus Plan 

No Late Nights, Work Life Balance 

 
Fresh Food Generation is an equal opportunity employer and does not discriminate against any employee 
or job applicant because of race, color, religion, national origin, sex, physical or mental disability, sexual 
orientation, gender identity or age. 


