












day in the life



Why join the company?
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Name:                 Sadie Anderson-Mann		

Age::                     24 years

Job title:	              General Manager			 

Location:             Piccolino Knutsford

Joining The Restaurant Bar & Grill in November 2001,  

Sadie started as a part-time bar waitress. She gained 

experience throughout and after her degree, in both  

front and back of house areas. Sadie spent 6 months  

based in and around our London sites, before taking  

up the General Manager post at Knutsford.

What do you enjoy most about your current role?

I love my job for its unpredictability, and for the great 

people I meet both as customers and colleagues.  

The energy generated in a buzzing restaurant and bar  

is fantastic.

Do you feel you have been given adequate training  
and support for your role?

There’s a great team atmosphere between all the 

departments I work with, both within my site, and  

across the company as a whole. Whether being asked  

to undertake a new challenge, or continuing with  

ongoing responsibilities, there are always people in the 

background supporting me.

Name:                 Chris Maycock			 

Age:                     30 years

Job title:	              Operational Head Chef		

Location:            Company Headquarters

Chris Maycock joined The Individual Restaurant Company 

in August 2002 as a Sous Chef. Following his hard 

work and commitment he rose to Head Chef of the  

much larger Restaurant Bar and Grill Leeds. He now  

looks after the group focusing on food standards in an 

operations role.

What do you enjoy most about your current role?

I enjoy the way company directors have a real hands  

on approach. I also like being involved with many of the 

major decisions that directly affect the company.

What do you think of the training and support you have 
been given?

The training I received has been first class and I have  

benefited from knowing that the company provides  

a superb support network that is only a phone call away 

if I need it.

“passion for the job and for the customer”
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“winning restaurants are eligible for  
all expenses paid trips”

Winning with us - rewards and benefits

Helping us achieve our goals should be fun and bring 

rewards. For this reason we run competitions on a 

quarterly basis with prize winners going on all expenses 

paid trips to overseas locations for one week.

The 3 categories for winning are:

Food audit – each restaurant is automatically entered 

into the food audit competition. Typical holiday locations 

include: Dubai, New York, Cape Town and Las Vegas.

Service – each restaurant has 3 mystery diner visits 

per month and each quarter teams from the winning 

restaurants can go to typical locations such as New York, 

Cape Town, Las Vegas and Dubai.

WOW Factor – a Wow factor member of our team goes 

above and beyond the call of duty to delight a customer 

with service that excels. 

Typical venues for those winning the WOW factor include 

Toronto, Chicago, Los Angeles and Hong Kong.

Other benefits include cash bonuses that are paid to 

members of our team if they introduce a new employee 

to the organisation, a company share option scheme 

whereby you can purchase shares and a monthly cash 

bonus scheme.

We recognize that people are crucial to the smooth 

operation and success of our business; hence one of our 

key objectives is to ensure that we have the right people 

in the right roles and that we keep them. We achieve  

this through regular reviews including quality of life 

surveys where we ask our people how we can improve 

their working conditions.

The Individual Restaurant Company management team 

understands the importance of delivering consistently  

fresh and innovative dishes to every single customer.  

To reinforce this belief the company has invested in  

a custom designed Product Development Centre in 

central Manchester. The centre not only provides a 

development area for the creation of new dishes and 

continuous refinement of existing dishes but also acts as 

a training and development centre.



Who are we looking for

At Individual Restaurant Company we pride ourselves 

on working with the best in the business and our reward 

packages reflect this.

We are always on the look out for people of all levels 

and experience to add to the ever increasing Individual 

Restaurant Company team. 

GENERAL MANAGER 	

ASSISTANT GENERAL MANAGER

RESTAURANT MANAGER

EVENTS MANAGER

ASSISTANT RESTAURANT MANAGER

BAR MANAGER

£30-50K + BONUS

£25-35K + BONUS

£17-25K + TIPS

£16-18K + BONUS

£13-20K + TIPS

£15-20K + TIPS

ASSISTANT BAR MANAGER

BAR TENDERS

WAITER / WAITRESS

FOOD RUNNERS

DRINK RUNNERS

RECEPTION MANAGER

ASSISTANT RECEPTION MANAGER

RECEPTIONIST

ADMINISTRATOR

CLEANERS

A competitive hourly rate

depending on

experience + tips

HEAD CHEF

SOUS CHEF

JUNIOR SOUS CHEF

CHEF DE PARTIE

COMMIS CHEF

KITCHEN PORTER

£30-45K + BONUS

£22-25K + BONUS

£18-21K + TIPS

£14-18K + TIPS

£12-14K + TIPS

£10-14K + TIPS

Front of house

Kitchen
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Benefits of working as part of our team

- 5 weeks holiday a year

- 2 days off a week

- Personal training programmes for specific requirements

- Opportunity to gain experience through cross training

- Full company inductions and individual development within this expanding restaurant business

If you are passionate about your career and want to be part of this growing business please contact 

The Human Resources Department at:

Individual Restaurant Company Plc

Ridgefield House, 4th floor, 14 John Dalton Street, Manchester, M2 6JR

Email: 	 	 wowus@ircplc.co.uk

Telephone: 	 0161 839 5511

Get in touch

- Continuous two way communications with all directors

- Regular appraisals

- Daily and weekly restaurant meetings

- Monthly management meeting

- Involvement in Quality of Life surveys

- Yearly overseas manager’s conference in places such as Barcelona, Amsterdam

Our people can make the difference through


