
An Equal Opportunity Employer
Join our team of professionals committed to delivering quality 

service in a great work environment
For all of the following positions, candidates should understand that 

work schedules can include split shift s; weekends; public holidays and/
or irregular schedules.  Additionally, candidates must be willing to cross 
train and/ or train other staff  members when necessary and must always 
be willing to assist where necessary in order to ensure quality delivery of 

service to our Guests.  

Restaurant Captain:  
Th is position requires a hands-on and energetic individual.  Th e 
successful applicant must have a minimum of four (4) years’ dining room, 
group and banquet management experience in a high volume restaurant.  
Training & coaching of staff , cost control, and great guest relations skills 
are required.  During season, a six-day work schedule is required. 

Waiters/Waitresses:
Applicants must have at least two years experience in Food & Beverage 
Service in a full service restaurant.  Successful applicants will project a 
positive, hospitable attitude towards guests at all times. 

Demi Chef de Partie: 
Qualifi ed candidates will have a passion for food and a la carte restaurant 
production. Successful candidates will have at least two years of proven 
work experience in high volume, a la carte restaurants and in all line 
positions. Hours of work will include weekends, public holidays and 
irregular shift s.

Junior Sous Chef: 
Applicants must have knowledge of all aspects of the kitchen operation 
and be able to achieve high standards of quality. Plan and organize your 
work in order to maximize productivity without compromising on food 
quality while maintaining food cost as per the company standards. 
Must be able to work under pressure, possess excellent culinary and 
supervisory skills and be able to manage all aspects of a busy kitchen in 
the Executive Chef ’s absence. Good time keeping is a must. Candidate 
must have Health & Safety knowledge and minimum of three years 
experience in progressive modern and innovative cooking styles and 
techniques. One year as a Junior Sous chef would be benefi cial.

Sushi Chef/Garde Manager Chef: 
Qualifi ed candidates will have a passion for food and a la carte restaurant 
production. Successful Qualifi ed candidates will have at least three years 
of proven work experience in high volume a la carte restaurants, banquets 
and excellent skills in Japanese Cuisine. 

Financial Controller: 
Applicants must be a qualifi ed accountant (CA, CPA or equivalent) to 
be responsible for the timely preparation of monthly statements, audited 
year-end statements, budgets and cash forecasts.  Th is is a senior position, 
reporting directly to the General Manager.  Th e successful candidate 
must have a solid accounting background with a practical knowledge of 
budgeting and cash management.  Th e position requires a minimum of 
three year relevant hotel accounting experience.  As a senior member of 
the management team, leadership and administrative skills and the ability 
to work with a wide range of people is a prerequisite for the position.  

Applicants may apply either by email or in person by submitting 
their resume, copies of any relevant certifi cations and references.  
Please note, only applicants that are short listed will be contacted.  
All candidates will undergo a thorough background check including 
criminal; credit and employment. 
 
Grotto Bay Beach Resort, 11 Blue Hole Hill, Hamilton Parish, CR04 
Phone:  293-8333 
Email: execasst@grottobay.com

Closing Date: October 5, 2015  


