[image: image1.wmf]ON CALL AND PART-TIME WORK PROGRAM

NEED A PART-TIME JOB WITH CONVENIENT SCHEDULE?

About Black Angus Catering

Black Angus Catering is a part of the Black Angus Restaurant which has been serving Virginia for more than 55 years.  With over 1500 clients in the Southeastern Virginia market, Black Angus Catering is busy catering each and every day.  Our events range from a simple box lunch delivery, to the extravagant specialty event such as large weddings or cocktail parties.  Our largest events as served as many as 25,000 and  35,000 guests as in the Commissioning ceremonies for the John C. Stennis and Harry S. Truman aircraft carriers.   Bottom line……we are busy!

We are always recruiting

With such a large range of events, we count on our staff to uphold our commitment of providing excellent quality service to our clients.  However, the seasonal demands and regular fluctuations for staffing are usually greater than our full-time staff can handle.  Therefore, we offer part-time work to all kinds of job seekers.  Regardless of your current job demands, there is more often than not, an opportunity for you to work part-time with Black Angus Catering.  

On Call Work Program

We understand that working two jobs can be difficult, especially when it comes to scheduling your part-time work hours in addition to your full-time job and home responsibilities.  Some of our stay-at-home-moms work all week at home; then work with Black Angus on the weekend while “dad” watches the home front.   The convenience of Black Angus Catering is that we publish a list of our upcoming events a few months in advance.  This way, you can sign up for what events best meet your schedule.  


If you only want to work one day next month, then that is all you sign up for.  Black Angus Catering does not guarantee your hours but also doesn’t expect you to work a regular schedule.  The upcoming events schedule as well as sign-up sheet is available ONLINE, so there is no need to come to the Restaurant to see what hours are available.  You can schedule your part-time hours from the convenience of your own Computer!
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We Are Looking for a “Few Good Men and Women”

The following positions are available for on call work:

Servers * Bartenders * Culinary Staff * Food Prep Staff *

Equipment Set-up/Break Down

FAQ’s

1. Do I need Experience to be Qualified?

Yes and No.  Black Angus prefers to employ persons that have people skills and enjoy dealing with customers.  No experience is necessary to work any position, except bartending where TIPS qualification is recommended.

2. Is There Training Available?

We prefer that ALL on call and part-time staff go through an orientation training prior to their start date.  Orientation usually lasts about 1 ½ hours and is mandatory.  However, there are instances where you can start working before taking the orientation class.

3. What do you pay?

The pay ranges between $8.00 and $12.00 per hour depending on your position and experience and ability to perform to our standards.

4. Am I left Alone on Events?

NO!  Each Black Angus Catered event is managed by an event supervisor.  The supervisor is responsible for making sure all staff understands their responsibilities and the event is executed properly.  Your job is to do your job to the best of your ability and to assist the supervisor in getting the job done.

5. Does My Performance Get Evaluated?

YES!  Black Angus Catering event supervisors turn in a rating sheet after each event with regards to the staff’s performance.  In the event your performance is rated below average, a supervisor will discuss with you ways to improve.

6. How Do I Sign Up?

Fill out the sign up sheet below!  If you received this hand out as part of an email or online request, please fill out the below information and contact our Catering department at 757-428-1667 or info@blackangusrestaurant.com to request an on-call interview.

	Availability

Circle

Weekdays    Week Nights

Weekends    Other:


	Position (s) Interested In

Circle

Server  Bartender

Set –up/Break Down

Culinary  Other:

	
	

	Name:
	
	Home Phone

	Address
	
	Cell Phone

	City
	
	Email:

	Zip
	
	Other
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