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Title: Chief Steward

HRAE 44 Bk EHRL
Department: Food & Beverage

#I] BIRER

Hierarchy: Executive Chef

&3 )47 AL JE VR
Direct Subordinates: Assistant Chief Steward
HETRE (e A2y Bl
Indirect Subordinates: Stewarding Supervisor / Stewards
EIEZRY G EHEHREEE SR
Cateqgory/Level: L4

) 47K

Scope/ER 7 Yu -

To manage the Stewarding Department as an efficient, and productive cost and service center
ensuring a smooth operation and therefore contribute to maximizing guest satisfaction consistent
with Bavaria Hotels International standards, through planning, organizing, directing, and
controlling the stewarding operation and administration.

R L 5] S AN G SR S AT N B ST I A RGE T IR A R 5%
Fls, BRORE FARANEEE, DL KRR RE SR T B AR L [ Bl 5 4 B i) 2 i B, (s
R 230 AR B B bR e 7K

To maintain an organized, clean and sanitized back-of-house Food & Beverage area and to
provide all outlets and banquets with clean operating equipment, based on expected business
levels

YRF o B I X R Fe . 880 A MRAE T AL 55 7K1 1) &8 T A0 o r SR Vit

M E W

Responsibilities and Obligations/BR 5 A0 X 55+

To ensure that breakages are administrated so as to provide constant feedback to the operation as
a tool to reduce breakages and losses.

DR B AL EAT 8 B L IR 128 St (VR N FRARBR B AN HUR BT

To strictly adhere to the established operating expenses and ensure that all costs are controlled.
PR MRIE IS B, B ORBRAS 32 4%

To ensure an effective payroll control through a flexible work force maximizes utilization of part
time employees and close cooperation with other Food & Beverage outlets.

SR HRET N R R IR T 58UCGTH BT R % S ERmRiEITa
R F7 2 o

To participate in the formulation of the Annual Operating Budget operating cost, operating
equipment and FF&E requirements in line with the compilation of the Annual Business Plan.
WRAE CFEEAMLFS R MABRSINERZIZENETZERA. BER&UAFA. HER
i W% (FF&E) FERAIHIE .
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To ensure that the Stewarding Department is managed, providing a courteous, professional,
efficient and flexible service at all times, following Bavaria Executive Suites Dubai Standards of
Performance.
HORE R E AT, HRE CaFEEARIAT BGOSR SRR ) 1E s N iRt 4
RIERRE Tl =R RIERITIRS -
To have a full working knowledge and capability to supervise, correct and demonstrate all duties
and tasks in the assigned Place of Work to the standard set. To assign responsibilities to
subordinates, implementing Multi Tasking principle and to check their performance periodically.
B2 35 W TAEFIRA T SE R TAERE /1, AIAESE € TAF M R AT 55 AR DT A e B 4 Ik
AR AR, A& IUE S5 AR 533 2 CRLE HIARAEER [ N8 o BoiR T, SEM 24155 IR
M, WA N & SRR
To be a hands on Manager and be present at all times in the Operation, especially during busy
periods.
M DFEDLIPRAE N G, B IR JCHE g N BUR ST ED) .
To implement a flexible scheduling based on business patterns.
R MY 25455 it R 0 1) 22
To establish and strictly control inventories and to the par stocks in the operation for all operating
equipment, Food & Beverage, FF&E items and to ensure that the outlet is adequately equipped.
SN AR IFHEAT RS A . IS E W, BRAUCRE, KA. [ it 5 e

(FF&E) KBt TAE, JFitREIT %A L% st.
To conduct monthly inventory checks on all operating equipment and supplies.
B F 0188 AR AR S B AT — IR
To control the requisitioning, storage and careful use of all operating equipment and supplies.
P E WAL AR, ZEORE . EHAA .
To conduct daily pre-shift briefings to employees on preparation on Outlet and Banquet activities.
XS T 5 o MRS S AE B LA TR HBERT
To liaise with the Kitchen and Food & Beverage Department on daily operations and quality
control.
5t H 1278 R BT B 5 8 DL ARG R R IR 2R
To ensure that each outlet is supplied with clean and dry operating equipment.
IR ST W& A T T RNIZE % .
To ensure that back-of-house cleaning schedules and garbage runs are strictly adhered to and
areas are cleaned according to the established standards.
B R AR R I R E AR 2 HE Je B AR TS v TR AEEBIRIEIR . % KBTS v AR
LUPEYOEZEN
To have a thorough understanding and knowledge of all Food & Beverage equipment needs and
network with sister hotels and other hotels to borrow equipment as and when needed.
AT ARECRA R TR T AEAS G 5 S0 s 05 AL B R 2 OG5, DA 7R 2 o]
AT FH B4
To be demanding and critical when it comes to service standards.
FEARSSARAE L, ARG BT 2™ kg 0 S 0
To ensure that all Departmental Operations Manuals are prepared and updated annually.
T DR AR 250 il s AN BB ) 3s 8 0
To maintain the Daily Log Sheet as outlined in the SOPs.
Wk (CAFHER)  OArHEMRLGE (SOP) )
To submit to Food & Beverage Office the following: Monthly Outlet Report, Monthly Objective
Review, Monthly Breakage and Loss Report, Chemical Consumption Report, Trainer's Report.
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BRI A ERAZW T AR (BARTIRE) - (BHAWRER) . (BHBEHEM
PREMRE) o (EAmiEFEIRER) A1 (BRI G RRD)

To plan the outlet weekly roster and work schedules to ensure that the stewarding operation is
adequately staffed to handle the level of business.

il 8T WA HEEER, IR TAE TR HE, DR E EE R A R 2SN . e
AR R N R S ST 7 St N

To control requisitioning, storage and careful use of all Operating Equipment and supplies.
Ptz B WAL S A . B R EHA .

To liaise and organize with Housekeeping Department that the established cleaning schedules are
strictly adhered to and coordinated between the two departments.
5%%%%%%%#@%@%?#,P%&%E%%%%Eﬁﬂ%iﬁ%lﬁ,ﬁ%ﬁ%
PRI o

To coordinate all Repair and Maintenance and issue repair and maintenance job orders to ensure
the proper maintenance of the outlet.

DFR4EEALES TAE, TNR4pEMgEs TrEm S, #iRsT5 8 R iF 4.

To attend and contribute to all staff meetings Departmental and Hotel trainings scheduled and
other related activities.

ZIIFIRE A L CHRRRER T T3S IR JE B5 I LA S A &3 .

To fully support the Departmental Training Function in the Department assigned.
RIJZFFFRE BT T AT RE B ER T 15 I 3D o

To provide a courteous and professional service at all times.

BEI e NGt A b ARG

To ensure that the outlet employees are Multi Skilled and have the necessary skills to perform
their duties with maximum efficiency, through consistent training in accordance with the Annual
Training Plan.

wiRiE CGFEEEESIERDY T e BB T 0 TR 315 2 Jo b B4 REAN A R AT
IR BT I 0 B fE

To ensure that all employees provide a courteous and professional service at all times.

BRI T2 TREWS RE FR I AU TR S .

To supervise the employees within the department, ensuring that the correct standards and
methods of service are maintained.

BRI AT, Wi ERAH R AR &0 RLAR AN AR 55 07 s K

To conduct staff performance appraisal.

BT R TE8E

To ensure that all employees report for duty punctually wearing the correct uniform and name
badge at all times.

BORPTA D3 T R U PRV 4 A R L YRR 200 e A e . IR T

To assist in the building of an efficient team of employees by taking an active interest in their
welfare, safety and development.

FHNRVE G TR MR RE, Bl 52 T e 2R .

To ensure that all employees have a complete understanding of and adhere to the hotel’s policy
relating to Fire, Hygiene, Health and Safety.

BORPITA D3 A T BEAR T 130 S BT AR AR RN 22 4 0 1 & B

To carry out quarterly, bi-yearly, yearly inventory of operating equipment as well as conducting
monthly par stock checks.

EEE . PR, AN A E] B0 R Ie 8 WA AR IRTE . B H N — R i PE A 5
To carry out any other Duties and responsibilities as assigned
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Security, Safety and Health/f§-22. & f{gEER

Maintains high confidentiality in regards to guest privacy.
KNG, CRIFE L.

Reports any suspicious behaviour of guests and staff to the General Manager and Security.
Wi N TA AT 5EAT y, S ) e 22 3 R 22 AR 1] Sk o

Notifies housekeeper regarding lost and found objects.

BPUTATIE RS, S 5 k02 55 6

Ensures that all potential and real hazards are reported appropriately immediately.

e A R Pt AT A Y A B SE R G

Fully understands the hotel’s fire, emergency, and bomb procedures.

PG R, BRI A SRR SR

Follows emergency procedures to provide for the security and safety of guests and employees.
AT RSB R, MRIER N R T2 4.

Works in a safe manner that does not harm or injure self or others.

PASC 224y 7 sCEAE, gl fo 3 & RN .

Anticipates possible and probable hazards and conditions and notifies the Manager.

AT Re SR B E oL, I Lt A BN A .

Maintains the highest standards of personal hygiene, dress, uniform, appearance, body language
and conduct.

RFFRAEDN N A, R, OFENER, BRE SRS AT,

Competencies/gE 77 B3R :

Vocational and high school and hospitality degree.

T AN A=y SR TUPA R € SR N A S /48

5-6 years experience in Hotel and Restaurant industry.

HA 5-6 15 B TAT LA R4 5

Hygiene certificates from accredited institution, HACCP trained.

HA AU MU B TAEETS, 20d & F 0 oG BA T542 i. (HACCP) B i)ll.

Interrelations/AH HEL & :

Liase with all departments.

5 IR RIS o

Work Conditions/ TAE %44

Regular hours with extra times occasionally.

T AR 18] 5 48 2K AR R 18]

Date
H 35
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Reviewed By
HRZA

Approved By
CEIVN

I understand and agree to the above Job Description and that as a policy of XYZ

Hotels & Resorts, it is the responsibility of all Employees, to be both willing to teach, in order
to help colleagues reach their full potential and willing and accepting to learn, in order to progress and

improve personal abilities, resulting in maximum guest satisfaction.

Z N LV RIFIATT CL ERATER BT, AT B Ar HR SRR i b K 1 RIS FRT
WOTEE . IR T HER SR T IS 5 SR s L LHIER 5T . B 35 B AR AT T R S R 35 AATT B & i
KHPERE: R TIF R 2 IR R RIHRTA N RE . P BB 2 B bR SR K2 Nl S

Employee Signature Date
R H 3
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