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OUR PURPOSE PERFORMANCE

DUTIES & ACTION GUIDELINE

Director

I

MANAGEMENT CHEF
Factory Manager Head Chef
General manager Sous Chef
Executive Chef Chef de Partie

Commis Chef
Kitchen Staff

COMMUNICATION

CUSTOMER SERVICE

Restaurant Manager
Assistant Restaurant Manager

Floor Manager

Waitstaff Captain
Waitstaff
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STORE MANAGEMENT COST MANAGMENT

o Store Service Level e Labour Cost
» Store Cooking Level « Food Cost
o Store cleanness Level e Other Cost
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Grace Earth Limited

PERFORMACE

As a Restaurant, we should be providing and delivering three key factors.
Great food, excellent customer service, and excellent hygiene throughout the store.

To be a successful business, we all need to be making extra effort to transform people's
dining experiences and make sure their satisfactory while they are dining with us.

To operate a restaurant, we need to make a profit.

Profit is calculated by subtracting expenses from sales. About 70% of costs are labour and
food costs, which are the essential variable expenses.

We will operate following these principles and have a system that allows us to visually ana
evaluate our sales and profit results.
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COMUMNICATION

Communication has always been our top priority in terms of operating our
company.

@) DISCUSSION (=)
Diversity is no longer constrained to physical attributes, like race, gender and religion.
It also encompasses differences in work style, generational differences and
personalities.
Embracing workplace diversity is important, as it increases the talent pool and brings
new ideas, perspectives and skills to your workforce.
We believe in focusing our takes at hands without judging others and only provide
constructive feedback when needed.
Please be compassionate and grateful for other coworkers, as everybody is doing the
best job. In our company, we do not promote power
harassment causing the workplace.
We want to create a working environment that keeps people performing at their best.
We aim to be a company that is good at identifying problems, finding solutions, and
nurturing job satisfaction.

We are willing to listen to anybody who raises the issues, carefully consult and discuss
with our management team to ensure fairness at work.

It is essential to have a deep understanding of how inappropriate communication of
emotions can lead to a misunderstanding of the issues.
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DUTIES/ACTIONS

DIRECTOR

Being the Captain of the company's vision.
Showing absolute Leadership
Ensuring sustainable growth and profit and being the architect for the company

future.
Keep innovating and evolving as a company, ensuring the company is doing everything to

be responsible for New Zealand's hospitality industry.
Take actions prioritizing sustainability and ethical agricultural suppliers.
Make key decisions at all time.

Doing the very best We can to build and grow our company.



MANAGEMENT

Factory Manager
General manager

Executive Chef



At Factory, taking quality control and manage all the food process. Prioritize food safety and constantly researching the best
local ingredients.

Working closely and collaborating with other departments to improve our existing menus and offers valuable input.
Establish an excellent working relationship with suppliers and councils members and our neighbouring businesses.

Conducts regular inspections and diagnoses of factory equipment, and cleans, repairs, or hires contractors to ensure a safe
and comfortable work environment on site.

Taking in part and involve in all hiring process and making decisions on new or old contracts for factory staff. Regularly
evaluating factory staffs performance and take disciplinary actions if needed.

Having an excellent working knowledge of the worksite and always put a focus on sales.
Responsible for the quality, safety, and supply of factory products to ensure store staff and customers' satisfaction.

Work closely with all food suppliers to create great relationships.
This position is to report, communicate and consult directly to the Director.




~ Leadership 0 000
ARTING Cooking Skill @
UIDE | Customers Service Skill ® 0.0 0 0
OKLET Efficiency & Productivity 0000
| Hospitality Oriented 0 00 0

DUTIES/ACTION GUIDELINES
MAGER | ' Full Time L

Supervise and support a specific area's daily operations—support and cover store managers in their leaves and vacations.

/

Manage and reply, improve customer service and using feedback to improve our service.
Collaborate with stores to provide valuable products, especially with the drink menu.
Overlook and set standards for customer service and seating hygiene levels, and evaluate stores and staff.

Provide personal touch and rely on any questions regarding bookings and direct mail to improve customer service.

Brainstorm and work with the Marketing department on sales promotional campaigns and discuss priorities. Then, make critical decisions
and seek support from Marketing for any sales promotion.

Represent the company's customer service department by maintaining positive relationships with vendors, councils, neighbouring
businesses, and other departments within the company.

Respond to significant customer claims and liaise with insurance companies. Conduct regular inspections and diagnoses of floor
equipment, cleans, repairs, or hires contractors to ensure a safe and pleasant work environment.

Manage Hiring and contracting of floor staff and training them in uniform hygiene and safety management. Assist in setting up disciplinary
actions in the store. Maintain and improve all floor staff skills to ensure maximum customer satisfaction. Work closely with culinary staff t2
ensure consistent, productive, and valuable product and service delivery. Demonstrate competence and success in new company pr,
This position is to report and communicate directly to the director.




_ Leadership ‘ . . . ’

A R T I N G ' Cooking Skill . ‘ ‘ . .
UIDE | Customers Service Skill o _

OKLET Efficiency & Productivity 0000

: Hospitality Oriented . . . . .

DUTIES/ACTION GUIDELINES
EXECUTIVE CHEF | | ' Full Time L

/

Supervise and support the daily operations of a specific area.

Support and cover the Store Managers in their leaves and vacations.

Work with the Head Chef to bring the maximum valuable products to life on the company-wide menu.

Have fresh ideas on improving and innovating on the value of existing menus.

Make hygiene standards essential. Regularly evaluate stores and staff. Maintain positive relationships with suppliers, councils,
neighbouring businesses, and other departments within the company, as the company's culinary department. Analyse sales volume,
control and manage costs, and devise operational strategies to pursue profitability.

Conducts regular inspections and diagnoses of kitchen equipment, cleans, repairs, or hires contractors to ensure a safe and comfortable
work environment.

Take charge of Hiring and contracting kitchen staff and training them in uniform hygiene and safety management.

Assist in setting up disciplinary actions in the store. Maintain a thorough understanding of the site and improve all kitchen staff skills to
ensure maximum customer satisfaction. Work closely with service staff to ensure consistent, productive, and valuable product and service
delivery. Demonstrate competence and success in new company projects.

This position is to Report and communicate and consult directly to the Director.




CHEF

Head Chet
Sous Chet
Chet De Partie
Commis Chef
Kitchen Staff




Leadership ‘ . . ‘
A R T I N G Cooking Skill . ‘ ‘ . .
UIDE Customers Service Skill O
OKLET Efficiency & Productivity C N N N )
Hospitality Oriented 0 00 0

DUTIES/ACTION GUIDELINES
HEAD CHEF Full Time Hourly Rate from $28

Develop and Create—research on menus with advanced cooking skills.

Follow through the company's vision, understand the organisation, and demonstrate good leadership.

Can make decisions and have authority over restaurant menus.

Manage Hiring process, take responsibility for disciplining and managing kitchen staff.

Ensure high standards in cooking, sanitation and production levels. Maintain positive relationships with suppliers, councils, neighbouring
businesses, and other departments within the company and represent the store's culinary department.

Ensure sales growth, control and manage costs, and develop good relationship supplies. Delegate work, evaluate and develop
subordinates. Organise for results as a team with competent operational skills. Ensure safety in the workplace.

Display leadership in representing the store, take responsibility and willing to take the risk and learn from it.

This position is to report and communicate directly under the Executive Chef.
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Leadership ‘ . .
A R T I N G Cooking Skill . ‘ ‘ .
UIDE Customers Service Skill 9
OKLET Efficiency & Productivity ® 0.0 .0
Hospitality Oriented . . . .

M Full Time & Part Time - Contact/Temp - Casual/Vacation Hourly Rate from $ 25.50

Work as a HEAD CHEF candidate. Have a huge potential to grow and develop.

Develop popular menus and discuss the improvement of the existing menu with the head chef.

Share the company's vision, understand the organization and provide leadership. Manage kitchen staff with a long-term plan to ensure
high standards in food preparation, hygiene and production. Maintain positive relationships with suppliers, councils, neighbouring
businesses, and other departments within the company. Maintain sales, control costs, and manage supplies. Delegate work, evaluate
subordinates.

Ensure safety in the workplace.

Organize for results as a team with competent operational skills. Pursue local customers' pleasure by being responsible for the store
regarding product quality, hygiene, and safety management.

This position is to report and communicate directly under Head Chef.
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Leadership o O
A R T I N G Cooking Skill . ‘ ‘
UIDE Customers Service Skill 9
OKLET Efficiency Productivity O 0O
Hospitality Oriented ® 0O

DUTIES/ACTION GUIDELINES
w | E Full Time & Part Time - Contact/Temp - Casual/Vacation Hourly Rate from $ 23

Possess competent operational skills and engage in advanced culinary techniques—the ability to work in all kitchen positions from open to
close. Understand the organization, train subordinates, and work as a team to achieve results. Engage in constructive discussions and
continuous improvement. Share the company's vision, embrace change, and be consistent within the team. Understand and act on sales
and productivity goals. Manage the roster under the direction of the head chef and develop strategies to ensure that the day's business is
conducted properly. Promptly report and communicate within day responsibilities and manage working hours. Have excellent product
knowledge and be able to explain allergies and ingredients used to floor staff. Maintain positive relationships with vendors and other
departments within the company to ensure smooth store operations. Keeps food costs low and manages supplies. Responsible for the

quality of food preparation, hygiene management, and product safety to ensure local customers' satisfaction. This position is to report and
communicate to Sous Chef.
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Leadership o
ARTING Cooking Skill C M)
UIDE Customers Service Skill
OKLET Efficiency & Productivity ® O
Hospitality Oriented ® O

W Full Time & Part Time - Contact/Temp - Casual/Vacation Hourly Rate from $21.50

Possesses extensive and competent operational skills and is responsible for training several kitchen positions. Minimize food loss and
ensure great hygiene practice. Focus on the fresh and quality ingredients.

Carry out all cleaning work and always bring a great and can-do attitude.

Being a team player is the key to thrive in the company

| understand the company's value and vision and am willing to learn from my mistakes.

Promptly report and communicate within time responsibilities and manage working hours.

Pursue local customers' pleasure by being responsible for the quality of products, hygiene, and safety.

This position is to report and communicate to the chef de parties.
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Leadership

ARTING Cooking Skill @

UIDE Customers Service Skill
OKLET Efficiency & Productivity >
Hospitality Oriented ® O

DUTIES/ACTION GUIDELINES
w F Full Time & Part Time - Contact/Temp - Casual/Vacation Hourly Rate from $ 20

Thoroughly wash hands and understand the importance of hygiene management.

Have a significant commitment to making sure our suppliers and ingredients in the best quality and condition.

Demonstrate good communication skills, ability to cope with stress, and learn on the fly. We are focusing on teamwork and helping out each
other.

Treat others with respect, being completely honest, and work with sincerity and a great positive attitude.

Improve and sharpening cooking skills and techniques to maximise your potential to grow and prioritising productivity and efficient time
management.

Keep kitchen equipment in its best working condition and excellent understanding of a tidy, clean working station.

Receive and carry out instructions from superiors.

Proactively on cleaning.

Accept changes, and understand company rules and values, have flexible working hours.

If in doubt, report, communicate, and consult without hesitation, and delegate important decisions to Chef de Partie, Sous Chef or Head Chef.
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CUSTOMER SERVICE

Restaurant Manager
Assistant Restaurant Manager

Floor Manager
Waitstatt Captain
Waitstaff



Leadership 00 0
ARTING Cooking Skill 9
UIDE Customers Service Skill 2 0000
OKLET Efficiency & Productivity O 00 O
Hospitality Oriented O 0000

DUTIES/ACTION GUIDELINES
RESTALIRANT MANAGER Full Time Hourly Rate from $ 28

Have excellent service and able to meet the demands of a variety of customers.

Make a great impression and provide outstanding service throughout.

Arrange and educate the store's drink menu, work closely and assist with Head Chef on menu development.

Share the company's vision, understand the organisation, and provide leadership. Responsible for hiring, disciplining and managing floor
staff.

Ensure high standards in customer service, hygiene and production levels. Maintain positive relationships with vendors, councils,
neighbouring businesses, and other departments within the company and represent the store's customer service department in all contacts.
Ensure sales, control costs, and manage supplies. Delegate work, evaluate and develop subordinates. Organise for results as a team with
competent operational skills.

Ensure safety in the workplace. Serve as the store's chief customer service representative, including complaint handling, to pursue customer
delight in the community. Display leadership in representing the store, take responsibility and willing to take the risk and learn from it.

This position is to report and communicate directly under Director.
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Leadership C M M )
ARTING Cooking Skill 9
UIDE Customers Service Skill O 00O
OKLET Efficiency & Productivity O 00 O
Hospitality Oriented o0 0 0

DUTIES/ACTION GUIDELINES A

WTAU RA NT M A N G E R Full Time & Part Time - Contact/Temp - Casual/Vacation

Worked as a RESTAURANT MANAGER candidate. Have a huge potential to grow and develop.

Develop popular menus and discuss the improvement of the existing menu with the Chef and Restaurant Manager. Share the company's
vision, understand the organization, and demonstrate leadership.

Manage floor staff with a long-term plan to ensure excellent customer service, hygiene and production levels. Maintain positive
relationships with vendors, councils, neighbouring businesses, and other departments within the company.

Maintain sales, control costs, and manage supplies. Delegate work, evaluate and develop subordinates. Ensure safety in the workplace
Organize for results as a team with competent operational skills. Responsible for the store in terms of customer service, including
complaint handling and seeking to please local customers.

This position is to report and communicate directly to the Restaurant Manager.
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Leadership o O
ARTING Cooking Skill
UIDE Customers Service Skill C N M )
OKLET Efficiency & Productivity O 0O
Hospitality Oriented o0 0 0

DUTIES/ACTION GUIDELINES
WG E R Full Time & Part Time - Contact/Temp - Casual/Vacation Hourly Rate from $ 23

Possesses extensive and competent operational skills and is responsible for training several floor positions—the ability to work in all floor
positions from open to close. Maintain hygiene standard.

Making a great impression and responsible for all customer services. Always have a can-do attitude.

Understand the organization, train subordinates, and work as a team to achieve results. Engage in constructive discussions and
continuous improvement. Share the company's vision, embrace change, and be consistent within the team. Understand and act on sales
and productivity goals. Manage the roster under the direction of the restaurant manager and develop strategies to ensure that the day's
business is conducted properly. Promptly report and communicate within day responsibilities and manage working hours. Have excellent
product knowledge and be able to explain allergies and ingredients used to customers. Maintain positive relationships with vendors and
other departments within the company to ensure smooth store operations. Keeps food costs low and manages supplies.

Embraces changes and challenges and report promptly with complete honesty.

Customers oriented and being the very front face representatives of the company. This position is to report and communicate to the

assistant restaurant manager.
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Leadership O
ARTING Cooking Skill
UIDE Customers Service Skill ® O
OKLET Efficiency & Productivity C M)
Hospitality Oriented O 0O

DUTIES/ACTION GUIDELINES

WPTAI N Full Time & Part Time - Contact/Temp - Casual/Vacation Hourly Rate from $ 21.50

Possesses extensive and competent operational skills and is responsible for training several floor positions. Maintain hygiene standard.
Making a great impression and responsible for all customer services. Carry on all cleaning duties if requested. Always have a can-do
attitude.

Communicate with other positions and strive for an excellent team player. We have a fantastic Understanding and great cooperation with
the company's vision, set forth by the supervisor. Embraces changes and challenges and report promptly with complete honesty.

Excellent managing work hours by reporting and communicating promptly within time zone responsibilities. Customers oriented and being
the front face representatives of the store.

This position is to report and communicate to the floor manager.
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Leadership

ARTING Cooking Skill

UIDE Customers Service Skill O
OKLET Efficiency & Productivity O
Hospitality Oriented C N M )

DUTIES/ACTION GUIDELINES
m Full Time & Part Time - Contact/Temp - Casual/Vacation Hourly Rate from $ 20

Thoroughly wash hands and understand the importance of hygiene management.

Making a great impression and responsible for all customer services.

Demonstrate good communication skills, ability to cope with stress, and learn on the fly. Focusing on teamwork and helping out each other.
Treat others with respect, being completely honest, and work with sincerity and a great positive attitude.

Improve and sharpening customer service skills to maximize your potential to grow and prioritizing productivity and efficient time
management.

Excellent understanding of a tidy, clean working station.

Taking great care of all floor equipment.

Receive and carry out instructions from superiors.

Proactively on cleaning.

Accept changes, and understand company rules and values, have flexible working hours.

If in doubt, report, communicate, and consult without hesitation, and delegate important decisions to Waitstaff Captain, Assistant Restaurant

Manager or Restaurant Manager.
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THANK YOU

musashirestaurant.co.nz/musashirestaurants/
Musashi.Goup
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