CHEFS
We’re currently seeking multiple kitchen staff
to join our kitchen team, ranging from Kitchen
Assistants to Chef de Partie.

#MyTynesideCinema

ABOUT US
Tyneside Cinema is one of Newcastle’s most
valuable cultural institutions. Situated at the heart
of the city it is the only independent cinema of
scale in the region, offering four screens, an
award-winning learning programme, moving
image art, and three public bar, dining and café
spaces.
Tyneside Cinema is a community, with film at the
heart of everything we do. We believe in the
power of film to facilitate empathy; as a way to
challenge and transport us through the stories of
lives we haven’t led, into places we’ve never been.
In the setting of our beautiful 1930’s newsreel
theatre, we hope to create a space that reflects
this potential in film to engage and relate new
ideas, experiences and stories.
Pre-pandemic, 200,000 people sat down to
watch a film at the Tyneside Cinema each year,
choosing from a programme of over 500 films
from more than 25 countries. We would typically
see another 300,000 people visit the building
each year to dine and socialise, with more than
2,000 young people enhancing their knowledge,
skills and experience through one of our learning
programmes, and several artists receiving
commissions to make new film work. This is a
cultural legacy and contribution that we want to
build upon.

ABOUT THE ROLE

EMPLOYEE BENEFITS

Role Accountabilities

We want to support your love for film and enable you
to experience our amazing food and beverage
venues. To do this we have an excellent staff discount
scheme that we hope you will utilise to enjoy all we
have to offer.

Preparing, cooking and presenting food
within your specialty or allocated area of
food production.
Monitoring portion and waste control to
maintain profit margins and
guiding/instructing others to do likewise
Ensure high standards of food hygiene are
maintained and health and safety
regulations are adhered to.
Implement company service standards and
undertaking any duties as reasonably
requested by your Line manager

Cinema
Unlimited free tickets for personal use
12 additional complimentary tickets every 3
months for your friends/family

Hospitality

Qualifications/Technical Skills
Any Health & Safety and Food Hygiene Courses.

Experience/Knowledge
1 year experience working in a fast-paced kitchen
environment.

50% off all food and soft drinks for personal
consumption across the venue during your
working day
25% off all food and soft drinks at all other times
for you and your friends/family when visiting
together

Key Working Relationships
Kitchen Supervisor
Hospitality Manager
Assistant Hospitality Manager
Hospitality Team

Role Dimensions
Kitchen Assistant/Line Chef/Chef de Partie
£19,305– £21,450 per year
Tenure: 37.5 hours per week
Holiday: 33 days per annum including bank
holidays

Staff Screenings
The cinema hosts monthly staff screenings that
all staff are encouraged to attend, mainly
comprised of previews of new release titles due
to be included in the cinema’s upcoming
programme

APPLICATIONS
If you would like to apply for this position please submit a covering
letter alongside your CV to:
joinus@tynesidecinema.co.uk
Tyneside Cinema’s goal is to promote a diverse and inclusive
workplace and we are committed to building a team that reflects a
wide variety of skills, perspectives and backgrounds.
We are an equal opportunities employer, hiring on merit and our
business need. We encourage applications regardless of age, sex,
gender identity, sexual orientation, gender reassignment, marital
status, pregnancy, parenthood, religion or belief and disability.
If you require any reasonable adjustments in our recruitment
process, please let us know.

