
 

Due to the continued success of 18 Acre Cafe at Bolney Wine Estate we are seeking to employ a 

Kitchen/Café assistant to take our Café to the next level. 

Our modern Café seats approx 35 inside and a further 40 on our stunning raised balcony 

overlooking the vines. In conjunction we host daily tours, some with modern buffet style food, meat 

and charcuterie platters and afternoon teas paired with our award winning sparkling wines. 

We have exciting plans to host monthly themed events, from casual evenings to attract our many 

local and regular diners to occasion dinners to entice and attract lovers of great food and 

outstanding wines in a beautiful setting.  This is an amazing opportunity to showcase your true 

skills and really put Bolney Wine Estate on the culinary map. 

 

JOB DESCRIPTION 

 

TITLE        Kitchen/Café assistant  
 

LOCATION    18 Acre Café/ Bolney Wine Estate 

 

COMPANY    Bolney Wine Estate Ltd. 

 

REPORTS TO       Café Manager 

 

RESPONSIBLE TO:  Sam Linter, Managing Director 

 

DUTIES TO INCLUDE: 

 

 Assist with food ordering and preparation   

 Maintain a good relationship with our current food suppliers 

 To bring innovation and creativity in planning menus alongside the Café Manager  

 To be fully aware of trends in the industry and make suggestions for improvement of the 

catering industry  

 Assist in ordering necessary food products/items for the Café if required. Maintaining 

appropriate supply 

 You will be fully trained on our coffee machine and expected to serve at any given time. 

 Works quickly and accurately during busy periods, such as weekends and evenings  

 Occasionally takes on extra duties such as cash handling and coffee making if the Café is 

particularly busy or short staffed 

 Takes direction and works with the Café administration team 

 Taking occasional care of inspecting and signing off deliveries that come to the Café  

 Working under pressure to make sure food is served on time both in the Café and for 

events/tours when asked 

 Checks periodically expiry dates and proper storage of food items in the section. 

 To ensure Bolney Wine Estate facilities and activities comply with all relevant legislation 

relating to health and safety, food hygiene regulations and licensing  



 

 Uniform to be worn at all times, to include black trouser and black tee shirt or Chef whites 

supplied by Bolney Wine Estate (supplied by company).   

 Responsible for laundry and maintenance of all personal uniform items supplied by 

company and the return of all to company upon termination of contract. 

 Daily feedback collection and reporting of issues as they arise. 

 Carry out any other duties as required by management. 

 Personally responsible for hygiene, safety and correct use of equipment and utensils. 

 Follows good preservation standards for proper handling of all food products at right 

temperature. 

 Maintain a high level/standard of cleanliness within the whole kitchen area 

 

 

KEY RESPONSIBILITIES/SKILLS 
 

 Set up and clear down all areas used in order to deliver the service from the Kitchen 

 Food Hygiene or Food Handling Certificate is required (Assistance in achieving this will be 

made available)  

 Computer literate with word processing, database, spreadsheet and Internet research  

 Teamwork: Kitchen/café assistant are part of a team. You will be working with others to 

make a great dining experience. Being a team player is essential for customers and benefit of 

the team. 

 Being prepared to step into any section of the kitchen/café (Multitasking) and thinking on 

your feet.  

 

 

Hourly paid: £8.00    

 

Job Type: Part time/ Min 4 days a week 

The cafe is open currently seven days a week  9 - 5pm.  

Drivers License essential due to location 

To include weekends 

 

 

 


