
The Royal Bermuda Yacht Club, a private members club, invites

applications for the full time position of Chef de Partie.

The successful incumbent must have a minimum of three years

experience in a similar position, proven skills to work in all

departments of the kitchen; to produce high quality creative

culinary cuisine; and to present for busy in-house and sailing club

catering. The successful applicant must be motivated, energetic

and proficient in Asian and ethnic cuisine. Experience with pastry

work is advantageous. Applicant must have good working

knowledge of industry health and safety standards.

Qualified applicants should apply with a résumé and two (2)

employment written references.

Interested? Please email jobs@expertise.bm.

All enquires will be dealt with in strict confidence.  

Closing date: April 22, 2016

Chef de Partie

For more employment opportunities

please visit:

Email:

jobs@expertise.bm

Phone:

296-0336


