
For over 125 years, the Hamilton Princess has played a major role in Bermuda’s hospitality 
industry. Now in the midst of a $90million renovation, and with a culture of delivering quality 
and high standards of service in the past, the Hotel prepares to embrace the future as the 
premier luxury travel destination in Bermuda.

We are accepting applications for current vacancies for the 2017 season for 
the following positions. Applicants must be aware that irregular hours, split 
shifts, and public holidays work may apply to these advertised positions.

CULINARY POSITIONS

EXECUTIVE CHEF 

Summary of Responsibilities:
Reporting to the Director of Food and Beverage, Hotel Executive Chef, and working in conjunction 
with the Marcus Samuelsson Group at the Fairmont Hamilton Princess, responsibilities and 
essential job functions include, but are not limited to, the following:

• Consistently offer professional, engaging and proactive guest service while supporting fellow 
Colleagues 

• Motivate, lead, coach and manage all aspects of team members’ performance towards 
achieving exceptional guest service and employee satisfaction results and implement remedial 
action plans as required

• Lead and manage the day-to-day culinary operations to ensure the highest level of service 
and guest satisfaction is achieved

areas of the hotel
• Develop and prepare menus suitable to food & beverage outlet focusing on quality, creativity, 

presentation and satisfaction of high guest expectations
• Oversee and direct menu planning and healthy dietary preparation of quality foods to be 

served in our colleague cafeteria
• Keep abreast of  industry trends via all modalities (tradeshows, publications, industry electronic 

research tools) and implement appropriate changes to Fairmont’s food offerings in a timely 
manner

• Ensure adequate cost control by utilising proper scheduling techniques, minimisation of waste, 
proper allocation of food products and inventory control

promotional initiatives and regular assessment of the food product vs. value perceived
• Assist in annual budget preparation and  monthly forecasting as required
• Ensure food safety and hygiene practices are consistently utilized by all culinary and stewarding 

colleagues engaged in food preparation and kitchen cleanliness
• Ensure that all colleagues are trained in and consistently practice safe equipment / tool 

handling techniques 
• Work with the Director of Facility Operations to ensure that all kitchen equipment is in good 

working order and that an ongoing preventative maintenance program implemented
• In conjunction with the Director of Learning,  develop training programs for all kitchen 

colleagues, including implementation and maintenance of corporate Apprenticeship program

member of Les Chefs D’Or is an asset

a luxury hotel environment is required

• Knowledge of contemporary food presentation and cooking methods is required

safety and hygiene standard are consistently practiced by all culinary and stewarding colleagues 
is required

• Demonstrated ability to energise a team of culinary professionals with a diverse range of skills 
and to provide support to ensure colleague growth and development is required

• Proven leadership and managerial skills supporting an environment of exceptional customer 
service 

strategies for improvement

Summary of Responsibilities:
Reporting to the Executive Chef and Executive Sous Chef, responsibilities and essential job 
functions include, but are not limited to, the following:

• Consistently offer professional, friendly and proactive guest service while supporting fellow 
colleagues

• Motivate, lead, coach and manage all aspects of team members’ performance towards 
achieving exceptional guest service and employee engagement results

• Assist with menu development, content proposals, costing, recipes, production lists, and 
photographs of food presentations as required

• Order food and manage inventories to maximize quality and minimize food cost
• Responsible for all aspects of quality control standards from menu conception to presentation 

of dish before serving and making the necessary adjustments

• Schedule and manage staff to support both our service level commitments and labour cost 
goals

provide exceptional levels of service
• Ensure awareness of trends / changes in the food industry, and continually develop professional 

knowledge and abilities

international equivalent) is required 

experience in high quality restaurant environments, such as Michelin Star rated or equivalent is 
required 

• At least  1 year international experience is strongly preferred
• Demonstrated ability to set and maintain the highest standards of food presentation and quality

• Proven ability to work cohesively as part of a team in a multi cultural, diverse environment


