
 
 

 

The Lansdowne Club is a private members’ Club in Mayfair, London, opening its 
doors to both men and women in 1935 and thriving today with over 8500 Members 
worldwide. Striving to be the best social, sports and residential Club in London, the 
amenities include: 73 bedrooms, fine dining restaurant, brasserie, café, ballroom, 6 
function rooms and top of the range sports facilities including a swimming pool, steam 
room, squash courts, fencing, gym, studio and treatments. 

Our Kitchen Team at the Lansdowne Club are now seeking to recruit a new: 

                                         Commis Chef  

Duties include: 

• Preparing and cooking ingredients necessary and assisting in all sections of the kitchen 
as directed by the Head Chef 

• Preparing meal ingredients, which includes seasoning of different meats as well as 
washing, peeling, and chopping vegetables and fruits. 

• Receiving deliveries and verifying that all ordered items have been delivered and are of 
good quality. 

• Performing basic cleaning duties and ensuring that workstations are properly sanitised. 
• To complete an order list for the section that you are based in 
• To listen, learn and take advice from Senior Chef’s  

• To be self-motivated & work well within a team 
• To maintain a good working environment & relationship with fellow colleagues in all 

department 
• Maintaining high levels of service 

• Ensuring minimum kitchen wastage 
• Keeping all working areas clean and tidy and ensure no cross contamination 
• Learning skills and recipes from other members of the department and applying them 

• Complying with all company policies and procedures and all statutory regulations and 
food hygiene policies. 

• Ensure that food storage areas are maintained in accordance with the company’s Food 
Hygiene, Healthy and Safety and Environmental policies and procedures 

 

The ideal Commis Chef  

• Enthusiasm and willingness to learn 



 
• Great attention to detail 
• Ability to work in a high pressure, fast paced environment 

• Great communication skills 
• Willingness to follow instruction 

• Relevant training and culinary qualifications 
 
In return for your hard work and dedication we are offering: 

• A competitive salary 
• Training opportunities  
• Creative and friendly environment 
• Generous recognition / award programmes 
• Free meals in the staff canteen 
• Uniform and free laundry and dry cleaning of work attire 
• Automatic enrolment in the company's pension scheme 

 

Please check our website for more information: 

                                                     www.lansdowneclub.com 

Please note that you must be eligible to live and work in the UK to be considered for this 
position. 
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If you haven't heard from us within 14 days, please consider your application to have 
been unsuccessful. 

 
 


