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Address: Danbury, 31 Abbey rd, West Moors, Dorset, BH22OAX

Mobile: 07986275220

E-mail jwaterfield7@gmail.com
D. O. B. 3 May 1969

Nationality:  British

Visa/Passport: United Kingdom

Marital Status:  Married

Children:  Two boys aged 11 and 13

Driving License:  Domestic

Languages:  English - First Language, Spanish, kitchen French

Smoker:  No

James is a top class chef with many years of experience in the hospitality industry. He started his career at the Berkeley hotel and moved onto private house management for many years. He has experience with high profile clients and is highly efficient and organised. James is happy to relocate for the right position.

CAREER TO DATE 

September 2012 to present- Freelance Catering Consultant 

Working with my clients on:

-Promotion of events and functions. 

-Looking at additional revenue streams.

-Training front and back of house teams.

-Rebranding from menu’s to quality of service.

-Refurbishment from the public area’s to kitchen.

-Changing suppliers for a better quality product with maintaining a healthy gross profit.

-Advising on the outside catering events through to completion

October 2011 to present - Allendale Centre, Wimbourne

Catering Manager / Chef

Role:

-Rebrand and design the internal and external catering operations plus full refurbishment

-leasing with contractors on the refurbishment of the two function suits bars and toilets

-Organizing and motivating a team of 6 from chefs to bar staff

-Marketing and promotion of events

-Day to day leasing with clinants from Lord Mayors, local dignitaries to challenging brides.

-Budgeting, costing with a profit and loss forecast

-Relaunch of the new café bar

-Dealing with press releases

-Managing all internal events for first appointments to final expectations on the evening

July 2008 – August 2011 - David Lloyd Leisure, Ringwood / Southampton

Catering Manager / Chef

Role:

-Marketing all the events and functions and sourcing all the contractors

-Refurbishment of the facilities from changing rooms, restaurant and sun terrace.

-Implemented the new air conditioning units for the gym and studios

-Organizing the catering through to the conclusion of event

-Looking after the members and dealing with customer complaints.

-Staff recruiting, training, rotors and labor percentages.

-Planning new menus, costing, stock take, and gross profit percentages.

-Liaising with other heads of department on the day to day running of the club 

-Reporting to the general manager on forecasts, revenue and budgeting and forthcoming             events.   
 

May 2004 - February 2008 - Sarsden House, Oxfordshire

House Manager / Chef

Role:

-Organising the day to day running and maintenance of house with all contracts fulfilled.

-Total responsibility of security and burglar alarm system.

-Keeping good stock in wine cellar with cellar book.

-Full silver service with occasional cooking of buffet lunches and dinner parties.

-Keep petty cash book and accounts on file.

-Ensuring rooms are correctly heated and lit through out the day and night

-Make and carry out inventory checks from linen to garden furniture.

-Help with relocation for Mr. & Mrs. Woodward in May 2006.

-Organised contractors while the house was undergoing total refurbishment 

-Once Mr. & Mrs. Gallagher moved into house leasing with them on currant schedule. 

-Attend to valet duties for Mr. Gallagher ensuring clothes and shoes are well presented.

-Act as chauffeur when required 

September 2003 - May 2004 - Arundel Park House, West Sussex

House Manager / Chef

- Organised the running of the house with all maintenance contracts undertaken.

- Catered for the family from ladies launches to canapé parties.

- Driving the family to London / France and also school runs.

- In charge of cars/maintenance/residents parking / road taxi insurance.

- Occasional travel bookings, as and when required. 

- Overall care of antiques and restoration work. 

- In charge of household accounts and petty cash.

October 2001 - August 2003 - The Magna Nursing Home Dorset 

 Chef Manager

- Full responsibility for catering some 80+ guests through breakfast, lunch and dinner.

- Design and source new equipment for the Kitchen.

- Advised on the relocation and installation of the new kitchen.

- Weekly menu planning with special dietary requirements.

- Sourcing of fresh I seasonal produce.

- Organising staff off duty and on going training for health and safety.

- Leasing with owners on the overall running of the home.

November 1999 - September 2001 - Robert Hefner III, GHK Company  London and Aspen Colorado 

House Manager / Chef to C.E.O.

Role:

-Total responsibility and overseeing of complete refurbishment of two London Chelsea properties in Cheyne Row and Glebe Place, one of which is completed, the second of which work is underway.

-Working closely with his PA in the USA with regard to contractors/architects/interior designers.

-Vigilant daily checking of the sophisticated security systems.

-Chef, which included catering for dinner and cocktail parties [80 persons].

-In charge of household accounts.

-Wine cellar stocktaking and rotation.

Achievements:

-Provided the catering for the Millennium Party [85 people], in Aspen Colorado.

October 1995 - September 1999 - Charles Riachy, Villa Les Pins, Mallorca, Spain

House Manager / Chef

14 bedroom, 32 acre garden villa.

Role:

-Overall responsibility for the property, including 7 staff and 6 dogs.

-Worked closely with Mr. Riachy, an entrepreneur, organizing the entire contract both in house as well as the garden.

-Co- ordinated the installation of all electrical and satellite communication devices.

-Acted as chauffeur and body guard to the children.

--Overall care of antiques including restoration work

Achievements:

-Prepared and designed successful dinner parties for Mohammed Al Fayed and Mr. Khashoggi.

1994 - 1995 - Cats Costa, Mallorca, Spain

Second Chef, acting as Head Chef in his absence.

85 + Banqueting 300.

Modern/ French cuisine.

November 1994 - March 1995 - Ronnie Scott's, Birmingham

Second Chef, acting as Head Chef in his absence.

350 covers.

Modern/ French Cuisine.

January 1993 - April 1994 - Leif’s, Mallorca, Spain

Head Chef- Brigade of 6.

80 covers.

Modern English cuisine.

April 1992 - November 1992 - La Font Del Gall, Mallorca, Spain

Head Chef- brigade of 8.

80 covers.

Modern English/ French cuisine.

May 1991 - April 1992 - Connaught Hotel, Bournemouth 4 Star

Second Chef- brigade of 10.

200 covers + 325 banqueting.

Modern English cuisine.

May 1990 - March 1991 - The Chine Hotel, Bournemouth 4 Star

Second Chef- brigade of 12.

150 covers+ 350 banqueting.

Modern English cuisine.

November 1989 - May 1990 - Highcliff Hotel, Bournemouth 5 Star

Senior Chef Tournant- brigade of 20.

250 covers + 500 banqueting.

Modern English cuisine.

August 1988 - December 1989 - QE2 Cruise Liner 5 Star +

Two tours: 1st from Aug 1988 to Dec 1988, 2nd from Jan 1989 to Dec 1989.

Chef de Partie - brigade of 120.

2500 covers.

International cuisine.

July 1987 - July 1988 - Berkeley Hotel, London Savoy Group

Commis Chef- brigade of 65.

200 covers + 700 banqueting.

2 restaurants.

International cuisine.

Summer 1986 - Restaurant Alexander, Montpelier, France Michelin Star

Apprentice Chef- brigade of 10.

95 covers.

QUALIFICATIONS/CERTIFICATES

1983- 1985: Private Homefield School for Boys, Christchurch, Dorset

- 3 GCEs: Maths, Graphical Drawing, Metal Work

- 1 CSE: English Literature

1985- 1987: Bournemouth and Poole University Bournemouth, Dorset

-Hotel and Catering Degree

2001: International Bodyguard Association, Ireland

- Bodyguard Diploma- Basic Bodyguard Skills 

2001: Ivor Spencer School of Butlers, London

- Diploma in Butler/ Estate Management 

REFERANCES

Mr. Robert Hefner III         Mrs. C.Woodward                    Mr. A. Gallagher         Mr.I.Edmunds                                                                                                                                                                           The GHK Comp.              10 Norham Gardens                  Sarsden House         David Lloyd                                      

London                             Oxford                                       Chipping Norton        Southampton                                   

SW10 9SU                       OX2 6QB                                   OX7 6PW                  SO16 0SX                                   

T. 001 4058589800     m. 07740428580                      T. 01926 339339       T. 023 8074 7160                

ghk@ghkco.com            camillaw@talk21.com               tony.gallagher@gallagheruk.com    

Ian.Edmunds@davidlloyd.co.uk
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