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As Kitchen Assistant, at Grosvenor Park Open Air Theatre, 
where you'll play a key role in delivering delicious, high-
quality food to our guests in a unique outdoor setting.

You'll be working across our outdoor food venues, helping 
to serve freshly made dishes including wood-fired pizzas, 
BBQ grilled items cooked over an open flame, and a 
selection of homemade desserts. You’ll be responsible for 
maintaining high standards of food preparation and 
hygiene, ensuring everything is cooked and presented to 
perfection—every single day.

With over 70 events scheduled, this summer promises to 
be our busiest and most exciting yet. Please note, events 
run from 10am until 1am, so flexibility is essential, and 
late-night or weekend shifts are to be expected. All 
applicants must be available to work evenings and 
weekends.



• Prepare and cook fresh dishes including wood-fired pizzas, BBQ items, and desserts
• Operate specialist equipment such as gas pizza ovens, open-flame barbecues, and food prep tools
• Maintain high standards of food safety, hygiene, and presentation at all times
• Monitor food temperatures, cooking times, and portion consistency
• Support stock control by receiving deliveries, checking sell-by dates, and rotating food items
• Assist with kitchen prep including washing, peeling, chopping, and organizing ingredients
• Keep the kitchen and food service areas clean, organized, and compliant with health and safety 

regulations
• Follow all company policies including Food Safety, Allergens, and Health & Safety procedures
• Complete due diligence paperwork and compliance checks as required
• Carry out any other duties as directed by the Kitchen Supervisor, Service Manager, or Storyhouse 

Management
• Embrace a team-player attitude, adapting to different roles and tasks as needed in a busy event 

environment.



Previous experience in a kitchen or food prep role

Excellent communication and 
interpersonal skills

Passionate about presentation and standards

Experience following due diligence or compliance 
procedures

Knowledge of food allergens and dietary requirements

Excellent communication and 
interpersonal skills

Willing to take on a range of tasks and adapt to 
different situations

Ability to work as part of a team in a 
customer-focused environment

Ability to use own initiative and make 
quick decisions
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