TOWER THEATRE | PONYBOY
Job Title Kitchen Staff
Department Food & Beverage
Job Summary
The kitchen team at Tower Theatre and Ponyboy is growing! We're looking for qualified
candidates interested in line, expo, and dish positions. Our menu is expanding, and we plan to
launch a catering program in the Fall. A high retention rate, competitive pay, and a 'work hard,
play hard' environment set Tower Theatre and Ponyboy apart. If you're searching for a new
kitchen to call home, this might be the one.
Prep hours are flexible, and the kitchen is open to guests daily from 4pm-Midnight. Hours are
occasionally extended to accommodate daytime catering. Kitchen hours may be expanded as
the year progresses.
The ideal candidate prioritizes speed, efficiency and professionalism, and has experience in
food preparation or cooking.
No formal education or training is required, though the following skills are preferred:
●

●

●

●

Dependability: a food service employer is only as successful as the cooks and kitchen
staff it employs; the kitchen staff is expected to be reliable, punctual, and consistent
in the work they do.
Customer Service: Working in all areas of the kitchen and often the food delivery
space, including bars, seating areas, buffet tables, and dining rooms, the kitchen staff
inevitably interact with customers, willingly listening to and assisting customers with
their requests -- even when they fall outside the kitchen staff’s normal duties.
Health and Safety: The kitchen staff work with sharp and potentially dangerous
equipment on a daily basis—whether the deli slicer, ovens, or high-temperature
dishwasher, they handle equipment safely and with care.
Team Player: The kitchen team takes direction from the kitchen supervisors and
facility managers, and is willing and able to assist other team members in
accomplishing their tasks.

Compensation: Full time, hourly
Compensation Scale: $13/hr
To Apply:
Email hiring@towertheatreokc.com. Please include a resume or relevant experience, and use
"Interview Request - Kitchen Staff" in the subject line.

