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JOB DESCRIPTION

Position Title : Culinary Lead

Department : Food & Beverage

Scope of work (JOB PURPOSE)

To develop, cost, implement and monitor the food and beverage offering across both LEGOLAND Dubai and LEGOLAND
Water park to ensure both parks provide the highest standard of food and beverages. To assist in the training and
development of all food preparation staff whilst improving methods and process’ within the operation to reflect the
parks HACCP program. To support and guide the F&B management team to identify and choose food suppliers for
LEGOLAND Dubai, ensuring only the best quality and cost-effective products are used. Provide the Food & Beverage
team with operational day to day support whilst providing expertise knowledge to increase overall Food & Beverage
guest service, quality and expectation scores.

Main Responsibilities

Food Development & Menu Creation: The Food & Beverage Culinary Lead will play a central role in developing and
creating new food products and menus within the scope, set by the Head of Commercial and the F&B Operations
managers. The Culinary Lead will work individually and/or with the F&B Operations managers to develop profitable
food menus based on seasonal events, trend data and guest demand. Weekly food checks should be carried out by
the Culinary Lead across both parks to ensure quality, specifications, menu and process’ are being accurately
followed. The Culinary Lead will ensure that all recipes within the systems are kept up to date and adapt menus
based on feedback or cost changes.

Objectives:

e  Ensure all active menus are maintained and updated within the Adaco system. Bottom 3 selling / performing
items to be removed and replaced each quarter.

e Carry out weekly menu checks across the parks to ensure accuracy and menu specifications are being
followed by team members at all time.

e Quarterly menu changes across F&B outlets to ensure business stays on trend as well as VFM for Annual
Pass Holders.

e Develop innovative menus across the parks based on current trends and populate growing food &
beverages.

e |dentify any training needs for F&B team members and carry out training with the support of unit managers

e Develop allergen information for all food menus to comply with HACCP procedures

Operations: The Culinary Lead will play an active role in supporting the daily operation of food and beverage by
providing ‘on the job training’, service support and guidance. Daily presentation, daily production and merchandising
will be reviewed by the Culinary Lead to ensure all food products are displayed correctly and produced to
specifications. The Culinary Lead will attend biweekly meetings with the F&B Operations Managers to discuss unit
KPI's, wastages, variances, menu performance and seasonal offering.

Objectives:
e Daily operational support within Food & Beverage department to support business needs and guest
satisfaction

Disclaimer: Job descriptions are not exhaustive, and the job holder may be required to undertake duties which
are in line with but not limited to the above responsibilities
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e Attend biweekly meetings with F&B Management Team to discuss KPI’s, wastages, variances, menu
performance and seasonal offerings

e Support F&B managers with any challenges with menu production, wastages or operational support

e Report weekly KPI’s in management meeting along with plans to improve & maintain current scores

Health & Safety; The Culinary Lead will support the Food & Beverage department in ensuring that Health & Safety
remains the number one priority of the business by ensuring that all policies and procedures are followed always and
reporting any potential Health & Safety risks. Conduct and support HACCP manager with monthly internal audits.

Objectives
e Ensure all F&B team members are always following H&S process’ and procedures

e Ensure any food menus developed follow both the Merlin Entertainment Food policy and the Dubai Food
Code
e Carry out Internal Hygiene Audits

Suppliers: The Culinary Lead will be supporting the F&B Operations Managers to manage all food suppliers for the food
and beverage department.

Objectives
e Support the F&B senior management team with communication for all F&B suppliers

e  Meet with suppliers to build upon relationship and rectify and issues
e Review products and prices and identify commentative prices to support overall profit with the
support of F&B senior managers

Health & Safety

Managers/Supervisors are responsible for all aspects of Health, Safety & Security within their department, in line with
the Group Policy (HS001). They must ensure that risk assessments have been carried out, that safe working
procedures are in place for all work activities and that all employees under their management are aware of the Group
Health, Safety and Security Policy and their obligations under it. They must ensure that safe working practices are
monitored, and that risk assessments and procedures are reviewed regularly. Where incidents do occur, they must
ensure that they are investigated appropriately and that where necessary, corrective action is taken to ensure that
such incidents are not repeated

Qualifications, Experience, & Skills

Required Qualifications:

A Secondary education (or equivalent education and experience) and Food Hygiene certification are required. A
college degree is preferred

Required Experience:

Requires at least 5 years of progressive experience as a restaurant chef in a theme park, resort, or fine dining
restaurant. Must be customer-service focused and understand customer expectations. Knowledge in food and
culinary design is required. Must possess strong communication skills, both in a verbal and written format. Effective
organizational and problem-solving skills with the ability to make quick decisions required. Ability to work as part of a
team and to develop others within the team structure required.

Disclaimer: Job descriptions are not exhaustive, and the job holder may be required to undertake duties which
are in line with but not limited to the above responsibilities
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Job-Specific Skills:

Advanced communication skills, written and verbal required. Being able to use written and spoken skills to
explain tasks and give resoning and directions effectively.

Strong Leadership to motivate and engage with team members and management

Problem Solving and solutions; Guests, Suppliers, Internal

Management Skills; Costs, Schedules, Team Deployemnt

Proactive

Attention to Detail; Food Standards, costs, safety and team development

Excellent Customer Service

Interpersonal skills and the ability to work with a diverse team of assistants, team leaders, cooks, managers,
servers and senior members of the resort management team.

Team Player

Organization

Time management

Financial Understanding

Additional Experience

Ability to stand for prolonged periods of time.

Intermittent and prolonged standing and walking to move about the park site and to interact with guests and
other employees.

Ability to lift and move up to 12kg, and in some cases to do so repetitively.

Ability to lift and move up to 12kg over your head occasionally

Various inside and outside locations with varying temperatures and floor surfaces.

Must be willing to work flexible hours, including evenings, weekends and holidays to support park
operations.

Must conform to park wardrobe and grooming guidelines.

To Apply

Please email your CV and Covering letter to Maitha.Alharmoudi@LEGOLAND.ae

Disclaimer: Job descriptions are not exhaustive, and the job holder may be required to undertake duties which
are in line with but not limited to the above responsibilities




