Freelance Lead Chefs - Catered Events

Company: Gourmet Galley Catering
Hours: Per Diem
Compensation: $25 - $35 /hour (Additional gratuity possible after events.)

What We Need: \We are looking for part-time Event Lead Chefs for on call banquet hors
d'oeuvres, entree and dessert production supervision for Gourmet Galley Catering events.

Responsibilities:

Supervise the setup, cleanup, and breakdown of kitchen areas at events.
Prepare hors d'oeuvres, first courses, main courses, and desserts in both
production kitchens and offsite pop-up remote kitchens.

Review menus, dish presentations, and requisition appropriate equipment.
Collaborate with the executive chef to preview events, addressing any
outstanding issues related to timing, presentation, and kitchen setup and
breakdown.

Communicate effectively with team members regarding menu items and the
event schedule while on-site.

Oversee the setup of the designated kitchen area to serve hors d'oeuvres,
harvest tables, first courses, plated or buffet entrees, and desserts in
succession.

Coordinate with the event director to manage the timely production of each
course, from cocktail hour through late-night snacks and takeaway items.
Supervise event cook shifts within hourly limits, assign closing duties, and
perform event tasks in alignment with the Event Director’s guidelines.

Requirements and Skills:

Apply Now:

Experience in the food industry, particularly in fast-paced, high-volume
environments.

Catering experience is preferred, but not required.

ServSafe certification is a plus, but not mandatory.

Availability to work nights and weekends.

Reliable transportation is required, with travel time paid for event locations.
Ability to lift up to 30 pounds and stand or move for 5 to 8 hours,

Strong teamwork and communication skills to collaborate effectively with
colleagues.

Ability to utilize personnel and equipment to prepare menu items according to
specifications and quality standards within event timelines.

Capable of managing multiple tasks simultaneously in a fast-paced
environment.

Strong problem-solving, judgment, and critical thinking abilities.

Flexibility with scheduling based on business needs.

Weekend availability Friday through Sunday is a must

: Please send resume to work@gourmet-galley.com
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