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Office Catering Manager for Engineered Edibles Catering Co. 
 
COMPANY DESCRIPTION 
 
“At Engineered Edibles Catering Co., we want to help you celebrate life’s every day events! From showers and birthdays 
to retirements and weddings…let us help make your event delicious! I do not have a set menu for you to choose from so, 
you can serve what you REALLY want! (No pre-made ANYTHING here!) We can make your favorite meal, a family recipe, 
or you can try something completely new at our recommendation. We’ll handcraft a set of menu options for you to 
choose from based on what you want and your budget. You’ll be surprised at the QUALITY of food we can provide you for 
such a reasonable price.” 
 
We are growing at an exponential rate and need additional help in order to maintain this growth pattern!  
 
Check us out at: www.engineerededibles.com 
 
 
JOB DESCRIPTION 
 
Part to full-time opportunity to manage the corporate lunch catering division of Engineered Edibles Catering Co. in 
Downtown Overland Park, KS. 
 
This division is primarily responsible for fulfilling long-term contracts with two corporate clients. These contracts include 
Monday-Thursday lunch delivery and service for both businesses - with a combined total of 140 daily servings (including 
10 vegetarian servings total). 
 
Duties include maintaining relationships with current companies, developing new recipes and menus to avoid 
redundancies, adjusting existing corporate lunch quantities when requested, seeking opportunities to increase servings 
for delivery to additional companies, and coordinating deliveries. 
 
Additional responsibilities would include coordinating with Kitchen Supervisor on prep requirements, minor prep of 
ingredients (as needed), meeting with food vendors, ordering and shopping for ingredients, and receiving food vendor 
deliveries. 
 
 
RESPONSIBILITIES 
 

● Manage all aforementioned aspects of corporate office lunch catering and delivery  
● Create a targeted game plan for increasing catering sales – strategic planning, cold calling, leveraging 

presentation skills and effective closing sales techniques 
● Work closely with other team members to uncover and pursue new sales opportunities 
● Provide excellent customer service/hospitality by following up with guests/clients after an order has been 

completed; promptly follow-up on all guest/client calls and requests in an efficient and expedient manner 
● Develop, nurture and grow strategic business partnerships that will increase revenue growth 
● Keep abreast of technology trends in the restaurant industry related to a delivery and catering 

 
 
APPROXIMATE HOURS 
 
7 AM to 4 PM Monday through Thursday. As business grows, additional hours would be available. 
 



 
QUALIFICATIONS + REQUIREMENTS 
 

● Experience working in and an understanding of catering/restaurant industry (2+ years preferred) 
● Knowledge of how food delivery currently works 
● Inherent passion for food and the ability to convey that to potential vendors, clients, and team members 
● Proven track record of success 
● The ability to lift upwards of 50-90 pounds.  
● Basic kitchen skills - including knife skills, recipe reading and execution, etc. 

 
Applicant shall embody the following qualities: 

● Punctuality; ability to arrive on time and ready to work 
● Creativity; ability to think outside of the box, desire to learn and explore all culinary profiles 
● Accuracy; ability to follow recipes and directions 
● Consistency; ability to produce great work on a consistent basis 
● Trustworthy; ability to be given direction and trusted to complete tasks thoroughly 
● Team member; ability to work within a team to accomplish a common goal 
● Life long learner; ability to keep an open mind, to ask questions, and to not make assumptions 

 
Additionally, the applicant shall have great communication skills, the desire to produce THE BEST food in the industry, 
value quality over quantity, and appreciate homemade food and the time it takes to create it. 
 
Compensation based on experience. 
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