
harmonious relationships with managers and colleagues, other duties as assigned

Qualifications and Requirements:  An accredited Culinary Diploma and/or Certification required, 6 years 
relevant experience working in all areas of a luxury hotel kitchen; including 2 years as a Sous Chef or Chef de 
Cuisine and 3 years in banquets at a large luxury hotel, experience in western cuisine is essential (preferably 
North American) with strong Garde Manger experience, financial management skills and able to provide 
effective training, excellent communication, team, creative, time management, multi-tasking and interpersonal 
skills, effective organization, prioritization, management and problem solving skills. Proficient with MS Office 
an asset

SOUS CHEFS (FT/SEASONAL)

Responsibilities Include: managing the daily planning, directing, preparation, production, and presentation of 
food at the highest quality standards for operating restaurant line, a la carte, high volume banquets and buffets, 
assisting in the creation, effective costing and implementation of menus, managing proper handling and 
effective tracking of food, ensuring quality and consistency in the production, preparation and presentation of 
all food items, supervising and inspecting incoming product, inspecting all refrigeration and dry storage for 
proper handling and rotation, maintaining current knowledge of guest feedback; constantly seek opportunities 
to follow up on their experience, maintaining and enhancing the food products, maintaining full knowledge of 
all menu items, daily features and promotions, recruiting, training, developing, evaluating, mentoring assigned 
team, conducting daily shift briefings, ensuring effective staff scheduling, participating in and/or leading 
meetings, preparing reports summarizing profitability, customer satisfaction etc., ensuring the cleanliness, 
sanitation and maintenance of all work areas, utensils, and equipment, other duties as assigned

Qualifications and Requirements:  An accredited Culinary Diploma and/or Certification required, 6 years 
relevant experience working in all areas of a luxury hotel kitchen; including 2 years as a Sous Chef or Chef de 
Cuisine and 3 years in banquets at a large luxury hotel, experience in western cuisine is essential (preferably 
North American) with strong Garde Manger experience, broad Mediterranean cuisine experience an asset, 
financial management skills and able to provide effective training, excellent communication, team, creative, 
time management, multi-tasking and interpersonal skills, effective organization, prioritization, management 
and problem solving skills. . Proficient with MS Office an asset

SENIOR CHEFS DE PARTIE (FT/SEASONAL)

Responsibilities Include: preparing, cooking and serving food, assisting with developing new dishes and menus, 
monitoring food portions and controlling waste, preparing reports, managing, training, developing, evaluating, 
mentoring junior chefs and assigned team, maintaining superior hygiene, health and safety standards.  Other 
duties as assigned

Qualifications and Requirements: An accredited Culinary Diploma or Certificate is an asset, 5 years relevant 
experience working in all areas of a hotel kitchen, strong supervisory skills and able to provide effective training, 
excellent creative, interpersonal and communication skills. Basic computer skills with a working knowledge of 
MS Office an asset  

CHEFS DE PARTIE (FT/SEASONAL)

Responsibilities, Qualifications and Requirements Include: Diploma or Certificate from a recognized culinary 
school an asset, 4 years relevant experience working in all areas of a luxury hotel kitchen, excellent creative, 
interpersonal and communication skills

DEMI CHEFS DE PARTIE (FT/SEASONAL)

Responsibilities, Qualifications and Requirements Include: Diploma or Certificate from a recognized culinary 
school an asset, 3 years relevant experience working in all areas of a luxury hotel kitchen, excellent creative, 
interpersonal and communication skills

SECOND COOKS (FT/SEASONAL)

Responsibilities, Qualifications and Requirements Include: Diploma or Certificate from a recognized 
culinary school an asset, 2 years relevant experience working in all areas of a hotel kitchen, excellent creative, 
interpersonal and communication skills

CULINARY APPRENTICES

Responsibilities Include: assisting the Chefs in preparing, cooking and serving food, monitoring and ensuring 
food supplies are available as needed, learning all menu items and adhering to recipes and kitchen standards, 
learning and understanding the operation of all kitchen equipment, ensuring the cleanliness and maintenance 
of all work areas, utensils, and equipment, setting up and breaking down work stations i.e. mis en place, tools, 
equipment and supplies, attending all kitchen training, attending and actively participating in various meetings 
including apprentice meetings, ensuring data in the Apprentice log book is current, following policies, 
procedures and service standards as well as all health, safety and sanitation policies, other duties as assigned

Qualifications and Requirements:  Diploma or certification in a culinary discipline an asset, able to complete 
the established accredited Culinary qualification which includes an annual travel requirement, previous 
experience in the culinary field an asset, ability to comprehend, perform and relay multiple verbal and written 
instructions, strong interpersonal, communication, team work, problem solving and organizational skills, must 
be accountable, reliable, flexible with excellent attention to detail, ability to work cohesively as part of a team 
and under pressure, basic computer skills with a working knowledge of MS Office  

ASSISTANT CHIEF STEWARD

Responsibilities Include: ensuring the efficient operation of the department, ensuring all areas adhere to industry 
best practice cleanliness and maintenance standards, ensuring all equipment is in good working condition, 
conducting comprehensive inventories, Actively promoting a safe and hazard free work environment, including 
proper handling procedures for food, chemicals and PPE’s, equipment and supplies, assisting with recruitment, 
training, motivating, leading, coaching and performance management of the team, additional related duties as 
assigned

Qualifications and Requirements: Hospitality Degree or Diploma in related discipline an asset, 2 years relevant 
experience, including 1 year of which supervising a large team required, a thorough working knowledge 
of WHMIS regulations and guidelines, valid Driver’s licence, proven leadership, team  and training skills, 
ability to work effectively and collaboratively with all stakeholders, excellent interpersonal, communication, 
prioritization, problem solving, organization, and multi-tasking skills, basic knowledge of electronic systems 
an asset, proficient with MS Office required 

KITCHEN STEWARDS FT/TEMPORARY FT/ON CALL

Responsibilities Include: maintaining the cleanliness of all china, glass, silverware, pots and cooking utensils 
as well as the trash collection/removal, cleaning, safe handling and organisation of all kitchen areas, tools and 
equipment. The job requires working with commercial grade equipment, heavy lifting, working with chemicals. 
Training will be provided

Qualifications and Requirements: previous relevant experience an asset, essential requirements include 
excellent team, communication, multi-tasking skills, being detail-oriented and the ability to work unsupervised

DIRECTOR OF FOOD & BEVERAGE

Responsibilities Include: developing and implementing strategic plans to effectively manage and control 
the operations of the Food & Beverage Departments, preparing/monitoring the annual budget, ensuring 
departments achieve operational and financial targets, monitoring all guest service standards, focusing 
on improving products and services, recruiting, training, developing, managing team, providing data on 
innovative trends, leading the delivery of all related activities i.e. sales events, new menus, acting as the lead for 
entertainment, managing  the beach and kids camp, other duties as assigned

Qualifications and Requirements: Degree or Diploma in Hospitality/Restaurant Management or related 
discipline preferred, 5 years of progressive Food & Beverage management experience with 3 years in a senior 
management role within a luxury hotel, excellent knowledge of culinary and wine, a proven record of positively 
impacting financial results, successfully implementing change management initiatives and innovative strategies, 
successful record demonstrating leadership including developing and mentoring colleagues, exceptional 
customer service, communication, interpersonal, and team skills, ability to effectively resolve problems, analyze 
data and trends, proficient with MS Office required

MAITRE D’S  

Responsibilities Include: working with the Chef to create and implement all menus, promotions and increase 
of sales, scheduling and daily planning reporting as well as monthly sales forecasting, assisting in preparing 
an annual budget and managing the outlet within set budget guidelines, ensuring cleanliness and safety of 
outlet is maintained, ensuring strict wine and liquor controls through opening and closing inventories, as well 
as preparing month end inventory reports to meet budgeted targets, assisting with marketing and promoting 
business, overseeing P.O.S. System (MICROS) and ensuring pricing is accurate, hiring, training, managing, 
developing and evaluating team, ensuring service standards are maintained, other duties as assigned 

Qualifications and Requirements: Degree, Diploma or Certification in Hotel/Restaurant Management an asset, 
3 years Food and Beverage supervisory experience required, previous experience as a Restaurant Manager an 
asset, excellent organization, communication and interpersonal skills, proficient with Micros P.O.S. System, 
Word and Excel preferred

ASSISTANT MAITRE D’S

Responsibilities Include: greeting and seating guests, ensuring service is prompt, efficient and courteous, 
assisting guests and team as needed, assigning stations and duties to team, managing reservations, questions 
and complaints, conducting outlet inspections ensuring tables, work stations and areas are immaculate and 
orderly, ensuring supplies required throughout service are appropriately stocked and replenished, assisting 
with scheduling, supervising, training and evaluating team, other duties as assigned

Qualifications and Requirements: Degree, Diploma or Certification in hospitality management an asset, 2 
years relevant restaurant service experience, proven team leadership and basic trainer skills, comprehensive 
knowledge of food and wine services, excellent organization, communication and interpersonal skills, proficient 
with self-cashiering and Micros P.O.S. or similar system, Word and Excel preferred

FOOD & BEVERAGE CAPTAINS 

Responsibilities Include: supervising multiple work stations, maintaining a professional work environment, 
assisting guests and team as needed, assisting with opening and closing procedures, assisting with outlet 
inspections including the team’s uniform compliance, responding to questions and complaints promptly and 
appropriately, checking supplies are adequately stocked, tables are set/reset as needed, and general areas are 
immaculate, other duties as assigned  

Qualifications and Requirements: previous experience as a Captain in a fine dining restaurant is preferred, good 
team leadership and basic trainer skills, comprehensive knowledge of food and beverage services, excellent 
organization, communication and interpersonal skills, proficient with self-cashiering and Micros P.O.S. or 
similar system preferred, Word and Excel preferred

FOOD & BEVERAGE SERVERS (FT/SEASONAL/ON CALL)

Responsibilities Include: presenting menus, providing information about specials, answering questions 
regarding menu items including ingredients, preparation, cooking methods etc. and offering recommendations, 
recording orders using computerized system and serving food and beverages efficiently, checking guest 
satisfaction through service and taking appropriate action to correct any problems, maintaining a safe, clean, 
tidy, organized, well stocked work area including assigned tables, ensuring guest charges and cash transactions 
are processed accurately, other duties as assigned

Qualifications and Requirements: 2 years experience in a high volume restaurant or a minimum of 1 years 
experience in a 4 Diamond Resort Food and Beverage Operation, excellent organization, communication and 
interpersonal skills, proficient with self-cashiering on Micros P.O.S. or similar systems

FOOD & BEVERAGE SERVER TRAINEES 

Responsibilities Include: ensuring the cleanliness of the food service work stations, resetting and clearing tables, 
assisting Food & Beverage Servers whenever necessary, other duties as assigned.  This is an entry-level position 
with opportunity for upward mobility.  Only applicants with a desire to further their career in the hospitality 
industry should apply

Qualifications and Requirements: excellent customer service, interpersonal, team, communication, observation, 
organization and problem solving skills, be accountable, reliable, flexible and detail oriented, willing to accept 
and carry out instructions with a good attitude, ability to work efficiently under pressure in a fast paced multi-
cultural environment, ability to work cohesively with fellow colleagues as part of a team, be focused on guest 
needs, remaining calm and courteous at all times

BARTENDERS (FT/TEMPORARY FT/ON CALL)

Responsibilities Include: assisting guests with all beverage menu items in an informative and helpful way, 
mixing drinks and controlling the beverage stock per guidelines, having full knowledge of beverage lists and 
promotions, having full knowledge of all menu items, garnishes, contents and preparation methods, other 
related duties as assigned 

Qualifications and Requirements: previous bartending experience required, TIPS certification is an asset, 
excellent knowledge of all beverage products, excellent communication and organizational skills; responsible 
& reliable, exceptional interpersonal and problem solving abilities, previous Micros P.O.S. system experience 
an asset

HOSTS/HOSTESSES (TEMPORARY FT/TEMPORARY PT/ON CALL)

Responsibilities Include: consistently offering professional, friendly greetings and engaging service, 
understanding the Server’s tasks, learning shift end reports and the POS system, assisting guests regarding 
food and beverage menu items, being knowledgeable of all menu items, garnishes, contents and preparation 
methods.  Previous service and Micros P.O.S. System experience is an asset.  Training will be provided 

Qualifications and Requirements: previous customer service experience preferred, excellent customer service, 
communication and interpersonal skills. Must be professional with courteous, friendly disposition

BEACH ATTENDANTS (TEMPORARY FT/ON CALL)

Responsibilities Include: welcoming guests to the beach facility and ensure they have a safe and enjoyable 
experience, ensuring cleanliness and the daily upkeep of the beach, beach area, locker and change room, 
ensuring guests are aware of all services and activities available at the beach, ensuring an adequate supply of 
towels are available to guests, other duties as assigned

Qualifications and Requirements: previous customer service experience preferred, CPR and First Aid 
certification an asset, excellent customer service, communication and organizational skills, reliable, strong 
interpersonal and problem solving abilities 

POOL ATTENDANTS (TEMPORARY FT/ON CALL)

Responsibilities Include: welcoming guests to the pool facilities and ensure they have a safe and enjoyable 
experience, ensuring cleanliness and the daily upkeep of both pool areas, ensuring guests are aware of all 
services and activities available at the pool, ensuring an adequate supply of towels are available to guests, other 
duties as assigned

Qualifications and Requirements: previous customer service experience preferred, CPR and First Aid 
certification an asset, excellent customer service, communication and organizational skills, reliable, strong 
interpersonal and problem solving abilities

EXPLORERS CAMP COUNSELORS (TEMPORARY FT/ON CALL)

Responsibilities Include: providing interactive, personal experiences for each child and family participating 
in the children’s programme, generating a fun, creative, positive and inviting atmosphere for children to enjoy 
and feel welcome  

Qualifications and Requirements:  CPR and First Aid certifications, Lifeguard certification an asset, proven 
creative skills, exceptional interpersonal, communication and organizational skills, reliable, patient, energetic, 
with a calm personality who enjoys working with children


