
Head Chef 

Job description 

At Morley Hayes we are looking for exceptional people to provide outstanding service to our 
guests and who put our people at the heart of everything we do. 

The Exciting Opportunity. 

The position of Roosters Bar and Restaurant Head Chef has become available. 

The successful applicant for this role will have previous management experience and has 
previous experience in a fast-paced, high-volume environment with 2 to 3 years’ experience 
in a senior kitchen management position. 

The successful applicant must have a positive ‘can do’ attitude and must be able to show 
integrity, flexibility, and believe in Morley Hayes’ core values. 

Duties of the role include (but are not limited to) 

• Designing menus that are exciting and up to date while maintaining GP 
• Responsible for your team (rotas, holidays, wages, training) 
• Health and Safety / HACCP 
• Maintaining our current 5-star food hygiene rating 
• Be responsible for accurate and effective stock control and rotation 
• Organising suppliers – getting the best quality products at the best price 
• Ensuring all equipment is maintained correctly to enhance longevity 

What we are looking for in the successful applicant. 

• Deep understanding of (and passionate) for all things food 
• Highly organised, with excellent attention to detail 
• Eagerness to understand ROI and a drive to constantly improve performance 
• The ability to coach, mentor and motivate the team to achieve amazing results 
• Level 3 food safety (preferred but not essential) 
• Level 3 supervision in HACCP (preferred but not essential) 

The Environment. 

Set within parkland golf courses amidst the Derbyshire countryside, our gastro style 
restaurant, the Roosters Bar provides the perfect location to meet with friends to enjoy a 
quiet drink or meal. 

Roosters Bar serves fresh, homemade meals 7 days week. The up-to-date menu includes 
everything from light lunches to hearty main courses including burgers, pizzas, traditional 
favourites, and an extensive pudding menu. We even source some of our beef from our own 
farm in Smalley. 

We serve an extensive range of local and traditional ales, lagers, spirits, liqueurs, including a 
selection of gins and offer a full range of delicious home cooked bar snacks and meals with a 
dedicated menu for those of you who are Gluten Intolerant. 

What we offer in return. 

We don’t just look after our guests; we offer great benefits for our staff too. Our in-house 
training and access to external qualification providers, means that we can develop our 
people and offer career opportunities that are second to none. 

• Competitive salary (to be discussed at interview stage) 
• Pension plan 
• 4 days weeks 
• Straight shifts based on 12 hours 



• Laundered uniform 
• Complimentary meals whilst on duty 
• Complimentary golf 
• Company discount scheme 

The successful applicant will report to the Executive Head Chef, Nigel Stuart and Directors. 

Job Type: Full-time 

Salary: £32,000.00-£35,000.00 per year 


