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Assistant Manager Kitchen Porters
The Belfry - Kitchen - Porters

Description
The Belfry Hotel & Resort is an award-winning hotel, home to 300+ luxurious bedrooms and suites, several restaurants and bars, events and meetings spaces, a leisure club and spa. Our three golf courses, including The Brabazon, are recognised as world-class, and home to this year’s Betfred British Masters. Whether you're drawn to our iconic golf courses, the serenity of the spa, the excitement of guest services, or our behind-the-scenes operations, there's a place for you in our vibrant team.
The Belfry has undergone a major expansion and renovation with an investment of over £80 million, marking a new and exciting chapter in our history. The resort has been transformed with the addition of The Masters Suite, a stunning new event space, 149 additional bedrooms, a state-of-the-art leisure club and a host of other enhancements that elevate the Belfry experience like never before.
We believe in taking care of our team just as much as we do our guests. That's why we were named in the 2024 Caterer’s Top 30 Best Places to Work, as well as Springboard’s 2024 Best Employer. So, join us on our journey as we unveil a new and unparalleled resort. 

Salary
The on-target earning potential for this role is £35,717.76, comprising a base rate of £33,196.80 supplemented by an estimated £2,520.96 in gratuities, ensuring a rewarding compensation package.


About the role
We’re looking for a hardworking and proactive Back of House Assistant Manager to help oversee the smooth running of our kitchen operations. You’ll support the Kitchen Porter Manager in leading the porter team, ensuring all kitchen areas are clean, organised, and fully equipped to support a fast-paced, high-standard kitchen environment.


Key Responsibilities:
· Support the day-to-day management of the kitchen porter team
· Maintain high standards of cleanliness and hygiene in all kitchen areas
· Organise cleaning schedules and ensure duties are carried out efficiently and thoroughly
· Assist with inventory management of cleaning supplies and kitchen equipment
· Train and motivate new and existing porters
· Step in for the Kitchen Porter Manager when needed
· Ensure compliance with food safety, hygiene, and health & safety regulations
· Liaise with chefs and kitchen staff to meet operational needs

About you
· Previous experience in a kitchen porter role
· Experience in a supervisory or team leader capacity is preferred
· Strong work ethic with a hands-on, lead by example approach
· Excellent time management and communication skills
· Able to thrive in a fast-paced, physically demanding environment
· Knowledge of food hygiene and health & safety standards

Belfry Benefits
Learning & Development
We inspire and develop our team through on-the-job coaching & mentoring, in-house training and provide access to our online learning platform, The Belfry Campus. We offer apprenticeships in a host of subjects delivering nationally recognised qualifications to help advance careers, and our LEAD development programme empowers and inspires our teams to grow from Team Member through to Executive roles. We aim to promote internally where possible, nurture ambition and ensure all our team looking to progress have development plans in place, to support you to achieve your potential.

Wellness
We prioritise your wellbeing with discounted gym memberships and wellness programms for personal growth. Partnering with The Burnt Chef Project, we offer mental health support and access to funded counselling. Our healthcare schemes include life assurance, 24-hour GP services, and health cash-plans, while our Menopause Support programme provides tailored assistance. With wage stream access, you can easily track earnings, manage savings, and access wages on your terms, promoting financial wellness. Our Cycle2Work scheme supports sustainable travel for environmental and team wellbeing.

Showing our appreciation
We appreciate our team with our annual Belfry Awards, long service recognition, and extra holidays for loyalty and team events. Enjoy discounts at our resort's restaurants, bars, spa, and golf, for you and your friends & family. Access to Perkbox provides discounts & vouchers for everyday use plus on the spot rewards for your hard work. We provide free parking, a subsidised taxi service, and complimentary meals during shifts.

Making a difference
We are committed to sustainability and are proud of our Silver Award from Green Tourism and GEO Certification. The Belfry, spanning 550 acres in the Midlands, prioritises giving back to our local community and protecting wildlife. We integrate ESG into everything we do, from charity initiatives, raising over £20,000 last year, to golf course maintenance. We track charitable work at personal, departmental, and resort-wide levels to showcase our community contributions.

Our Values
Working here is more than ‘just a job’: we are a community that values each individual’s contribution and growth, whilst supporting each other’s success - regardless of department or role. Our Belfry Beliefs – Make a Difference, Own Our Actions, Better Together, and Deliver Every Day – aren't just words; they're the foundation of our culture and the essence of who we are.
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CONTACT	SUMMARY
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+44 7564 789 202
annaceterska@wp.pl
12 Stonepit B77 1DN, Tamworth

A hard-working individual that’s keen to explore and develop new skills. Always punctual, and happy to help in any situation. Very friendly and polite. Keen to meet new people and work in a team as well as individually. Strong work ethic and determination which shows consistent effort and commitment to achieving goals.




SKILLS	WORKING EXPERIENCE


P R O F E S S I O N A L

[image: ] Team working
[image: ] Problem solving [image: ] Decision making [image: ] Creativity
[image: ] Time Management [image: ] Interpersonal Skills
[image: ] Effective Communication

THE BELFRY HOTEL & RESORT
Kitchen Porter	2015 - Present

[image: ] Strong ability to work with a group of people [image: ] Responsible for good organisation skills
[image: ]  knowledge in health and safety in kitchen environment

SNOW DOME
Cleaner	2009 - 2010
[image: ] Expert at keeping resort tidy and safe for guests [image: ] Working in a busy environment



EDUCATION

UNIVERSITI OF WALES
CERTHE Business Skills for the Workplace
2024 - Present
WHOLESALE COLLEGE POLAND
2003- 2006

PROFESSIONAL SCHOOL OF CASHIER AND SALES PERSON 2000- 2003

BIEDRONKA, GROCERY SHOP IN POLAND
Retail Assistant	2008 - 2009 [image: ] Cash Handling
[image: ] Stocking
[image: ] Customer Service
ZABKA, GROCERY SHOP IN POLAND
Team member	06/2005-12/2005 [image: ] Problem solving
[image: ] Resilience
[image: ] Commercial awareness

AVITA, GROCERY SHOP IN POLAND
Retail Assistant	2003 – 2005



Cover Letter- Back of House assistant manager
Anna Ceterska
12 Stonepit-B77 1DN
077564789202
annaceterska@wp.pl

Hiring Manager
The Belfry Hotel and Resort Wishaw, Sutton Coldfield

Dear Hiring Manager,
I am writing to express my strong interest in the position of Black of House Assistant Manager at the Belfry Hotel and Resort. Having proudly worked in Belfry kitchens for the past 10 years as a Kitchen Porter, I have gained a deep understanding of our operations, standards and culture, and I am eager to take the next step in my career within the team I value so highly

During my decade at the Belfry, I have consistently demonstrated strong worth ethic, reliability, and attention to detail. I take great pride in maintaining the highest standards of cleanliness and organisation, ensuring that our chefs and kitchen teams can perform at their best. Over the years, I have also developed strong leadership and teamwork skills, often helping to train new porters, organise cleaning schedules, and support smooth daily operations in busy service periods.

I am a highly ambitious and fast learning individual who enjoys taking initiative and solving problems efficiently. My long experience within the Belfry has given me an in depth understanding of our health and safety procedures, food hygiene standards, and the importance of teamwork across departments. I believe this knowledge, combined with my dedication and commitment to continuous improvement, makes me well prepared to take on the responsibilities of the Assistant Manager role.

The Belfry has always been more than a workplace for me- it is a community where I have grown up both professionally and personally. I share our core values of Make a Difference, Own our Actions, Better together and Delivery every Day, and I am motivated to contribute even more to our success as the resort continues its exciting expansion.

I would be honored to bring my experience, enthusiasm, and commitment to excellence to this new challenge. Thank you for considering my application. I look forward to the opportunity to discuss how my background and dedication can support the continued success of Belfry’s kitchen operations.



Regards, 
Anna Ceterska.
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