
 

It’s not just a job…it’s a state of mind! 
 

 

 

 

 

 

At Little Wing Pizzeria we’re passionate about pizza,  
but we’re also passionate about people! 

We make sure that we get involved in the community as much as we can. We’re not like 
other big corporate machines, we get involved at grass roots level, and we make sure our 
staff are involved as well. It’s through our community work that we were finalists in The 
Irish News Workplace & Employment Awards 2011. 

Some of the events that we’ve been involved with lately include the Belfast Marathon where 
we had over 20 staff take part raising money for Marie Curie Cancer Care; and Tennent’s 
Vital in Ward Park, Bangor (where we got a great view of The Script, Two Door Cinema 
Club, Ellie Goulding and Eminem).  

We also make sure we look after our staff – we have a great range of benefits and 
development opportunities open to everyone. At Little Wing we provide in-house training to 
all staff, and we also have a number of people completing on-the-job qualifications which 
include the NVQ Level 2 in Food Service, the NVQ Level 2 in Kitchen Skills and the NVQ 
Level 3 in Hospitality Supervision & Leadership. 



What can you do? 
We have a number of different job roles in Little Wing. Which one suits you best? 

Kitchen Porter / Trainee Pizzaiolo 
One of the most important roles in Little Wing! Our Kitchen Porters are responsible for 
supporting the efficient running of the restaurant by providing back of house support to the 
kitchen. You’ll also learn how to make our delicious tasty pizzas, pastas and salads. 

Pizzaiolo 
Only those that make authentic Naples style pizza in a Wood Stone oven can call themselves 
Pizzaiolos! Our Pizzaiolos produce great quality food ensuring that our high standards are adhered to. 

Head Pizzaiolo 
Our Head Pizzaiolo leads and inspires the kitchen team to produce great quality food and ensures 
that the Little Wing standards are adhered to, including all aspects of food safety. 

Waiting Staff 
Our Waiting Staff are the face of Little Wing Pizzeria! They provide our customers with 
exceptional customer service, ensuring that each and every customer has a pleasurable dining 
experience. 

Restaurant Supervisor 
The Restaurant Supervisor is a valuable member of the management team, responsible for all 
aspects of managing the restaurant at all times during their shift, ensuring that each and every 
customer has a great Little Wing experience. 

Assistant Manager 
The Assistant Manager is there to provide Little Wing customers with exceptional customer service, 
ensuring that each and every customer has a pleasurable dining experience. The Assistant Manager is 
there to support the General Manager on a daily basis. 

General Manager 
The General Manager is responsible for controlling the outlet according to company guidelines and 
maximising the revenue of food and beverage by constantly providing high quality, professional and 
well organised service. The GM is responsible for everything from recruitment to local marketing to 
increasing revenue and most importantly, looking after our great team of staff. 

Want to know more about Little Wing? Check out our website: 

www.littlewingpizzeria.com  



Why Little Wing pizza?... 
Because our passion for pizza shines through! Just taste one of our yummy, traditionally 
made Naples style pizzas and you’ll know what we’re talking about. We tirelessly search for 
the finest fresh ingredients which we cook using time honoured methods in our traditional 
Wood Stone oven, all served in a warm and friendly atmosphere. 

If it ain’t broke… 
…Naples is the birth place of that magnificent creation – the pizza. It has been enjoyed 
there since 1839. The Naples style of pizza (Napoletana – thin crust, crispy on the top 
and bottom and chewy in the centre, flavoursome sauce and beautiful mozzarella) has been 
the source of our inspiration at Little Wing. After all, who are we to mess with 
something that’s been so delicious for so many years? 

But how?... 
It’s simple! Pick the best stuff to go in. At Little Wing we want to make the best 
pizza EVER! To make that happen we take our research very seriously! We have hunted high 
and low for the perfect blend of Italian flour to make sure the dough is just right. 

We then found the sweetest, ripest Italian tomatoes from the rich earth of Parma. These 
are picked especially for us and are the base for our secret recipe sauce. 

We top it all off with the tastiest, stretchiest mozzarella and the finest, freshest, 
completely traceable toppings – et voilà: a little pizza heaven! 

It’s simple stuff, but its important stuff and it’s unique to Little Wing. Yummy yummy 
pizza (with a serious side). 

Branching out… 
We’re really flying! As Little Wing Pizzeria has grown we have planted 2,000 trees for 
every new restaurant that has opened. 

Want to know more about Little Wing? Check out our website: 

www.littlewingpizzeria.com 



 


