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The chef role at Jubilee Talent involves preparing and cooking food for weddings and other special events. The advert explains that candidates should be able to work in a busy environment, stay calm under pressure and be flexible with their working hours. It also mentions that previous catering experience is preferred and that chefs need to work well with other members of the kitchen team to make sure food is prepared to a high standard.
The Relief Catering Assistant role at Miquill Catering is slightly different, as it focuses more on supporting the kitchen and serving customers. The main duties include helping prepare meals, serving food, keeping the kitchen clean and following food hygiene and health and safety rules. The advert also says that they are looking for someone who is reliable and friendly, who can work well with others. Although this role is less senior than the Event Chef position, it still requires a positive attitude and the ability to work efficiently during busy periods.
After comparing both adverts, I noticed several skills and areas of knowledge that appeared in both. One of the biggest similarities is teamwork. Both employers want staff who can work closely with colleagues to make sure everything runs smoothly. They also expect employees to be able to work in a fast paced environment, especially during busyl times or large events. Good communication skills are another important requirement because catering staff need to communicate clearly with both customers and their teammates. Also, both adverts highlight the importance of understanding food hygiene and health and safety procedures, as these help ensure that food is prepared safely and that the workplace remains clean and organised.
I think teamwork is one of the most important skills I will use in my future career. In catering, everyone has a different role, but they all need to work together to provide customers with a good experience. For example, during a wedding or large event, the chefs, servers and kitchen assistants all depend on each other to keep everything running on time. By communicating well, helping my colleagues when needed and staying organised, I can contribute at a good standard. Developing strong teamwork skills will also help me build confidence, improve my communication and become a dependable employee that employers can trust.
Self-Assessment and Readiness:
SWOT Analysis:
Strengths
One of my main strengths is my ability to communicate effectively and work well with others. Communication is an important skill in the catering industry because staff need to work closely together and understand customer needs to ensure events run smoothly. Through my experience helping with family catering events, I have developed confidence when interacting with guests and supporting others to provide a positive experience. 
Another strength I have is my organisation and ability to manage my time effectively. Catering often involves completing multiple tasks within a short period of time, such as preparing food, setting up venues and serving customers. My experience supporting events has helped me understand the importance of being organised and staying calm in busy environments.
I am also hardworking, adaptable and willing to learn. I am open to developing new skills and gaining more experience, which will help me continue improving professionally. I work well as part of a team and understand that cooperation is essential when delivering a successful catering service
Weaknesses
One area I would like to improve is gaining more professional experience within the catering industry. Although I have supported catering at family events, I have not yet worked in a large professional catering environment. Gaining more industry experience would help me develop a deeper understanding of areas such as professional kitchen operations, customer expectations and workplace procedures.
Another area for development is my confidence in leadership and decision making. In the future, I would like to improve my ability to take on more responsibility, lead a team and make decisions independently. I would also like to expand my knowledge of areas such as stock management and budgeting
Opportunities
One of the main opportunities is gaining more professional experience through part time catering roles, work placements or volunteering. This would allow me to build on the experience I have already gained from supporting family events and help me understand how professional catering businesses operate on a larger scale.
Another opportunity is to continue developing my knowledge and qualifications. Completing courses such as food hygiene and health and safety would improve my employability and show employers that I understand the importance of maintaining safe and quality catering standards.
My Business Management studies provide me with another opportunity to develop skills that are useful within catering. Understanding areas such as marketing, finance, customer service and business operations could help me not only work effectively as an employee but also potentially progress into a management position or start my own catering business in the future.
Threats
One potential threat within the catering industry is the high level of competition for employment opportunities. Many people apply for catering roles, so it is important that I continue improving my skills and gaining relevant experience to make myself stand out to employers. Building a stronger CV, gaining qualifications and developing my practical skills will help me overcome this challenge.
Another threat is that customer expectations within catering are constantly changing. Customers increasingly expect high quality service, a variety of food options with consideration of dietary requirements such as allergies and different preferences. To keep up with customers, I will need to continue learning and adapting to these changes, and by gaining experience, I can prepare myself for these challenges and continue developing towards my future career goals in catering.
Evidence of Readiness:
I believe I am developing the skills and experience needed to build a future career in the catering industry. Through helping with catering at different family events, including a reception, baby shower and birthday celebration, I have gained practical experience in preparing and presenting food, serving guests and helping events run smoothly. These experiences have shown me the importance of teamwork and organisation.
My studies in Business Management have also helped prepare me for employment by improving my understanding of how businesses operate, including customer needs, planning and organisation. These skills are useful in catering because businesses need to provide quality services while managing time and resources.
My peers would describe me as a professional, hardworking and reliable individual who is able to handle different situations calmly and efficiently. I take pride in completing my work to a high standard and always aim to be dependable when working with others. When completing tasks or working as part of a team, I am someone who can be trusted to take responsibility, stay organised and support others when needed. My ability to remain focused under pressure allows me to adapt to different situations and find solutions effectively.
Overall, my catering experience and education have helped me develop important skills such as communication, teamwork, reliability and problem-solving. I am hardworking, adaptable and willing to learn, and I aim to continue improving by gaining more professional experience, developing my food safety knowledge and taking on more responsibilities in the future.




Employment Goals and Development Plan:
Main Weaknesses:
Based on my SWOT analysis, one of my main weaknesses is that I have limited experience working in a professional catering environment. My short-term employment goal is to gain more practical experience by securing a part time catering role or work placement within the next 6 to12 months. This will allow me to develop my understanding of professional kitchen operations, customer service and workplace procedures. This goal is important to me because although I have gained experience through family catering events, I want to build my confidence and learn how catering businesses operate on a larger scale.
Another short-term goal is to improve my knowledge of food safety, hygiene and catering regulations by completing relevant training, such as a food hygiene certificate. This will help me become more prepared for employment and ensure I can meet industry standards.
My long-term employment goal is to progress into a leadership position within the catering industry, such as a catering supervisor or manager. I would like to develop my leadership, decision-making and organisational skills so that I can confidently manage teams and contribute to the success of a catering business. This aligns with my career aspirations because I am interested in both catering and business management, and I would like to combine these skills in the future.
Development Plan:
To achieve these goals, my personal development plan will focus on gaining experience, improving my qualifications and developing my confidence. Over the next year, I will apply for catering roles, attend industry training and seek feedback from employers or colleagues to identify areas for improvement. I will use resources such as online courses, workplace training and advice from experienced catering professionals to develop my skills.
I will measure my progress by tracking the skills I gain, completing relevant qualifications and reviewing feedback from my workplace experiences. By consistently developing my abilities, I aim to overcome my weaknesses and become more prepared for future career opportunities within the catering industry.
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SHIFTS

EVENTS CHEFS -
CHOOSE YOUR SHIFTS!

BIRMINGHAM

@) SALARY Up to £19.50 per hour
weekly pay

@) CONTRACT Part Time
@) EXPIRES 24th Jul '26

@ REF R2626-BH-EV-01-BH
Please quote this in any enquiry

If flexibility is what you value most, this is your
chance to work top-tier events while choosing
exactly when you work. Event Chef
opportunities are available across standout
venues in and around Birmingham. Apply now.

Expect everything from large scale banqueting to
festival cooking and opportunities to work alongside
Michelin level teams - ideal for building experience and
growing your skill set.

We're recruiting for temporary, part time and permanent
positions across VIP sporting events, major festivals,
large functions and premium dining experiences.

jubileetalent.com

What's on offer:
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Salary
£12.71 per hour

Hourly

Job Reference
JGT/TP/76/8049

Contract Type
Part Time

Closing Date
16 August, 2026

Job Category
Relief Team

Business Unit

Miquill Catering Ltd

Location

Birmingham, United Kingdom

26 March, 2026

Apply >

careers.miquillcatering.co.uk
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