
BARTENDER: 

The Loren at Pink Beach is looking for a Bartender to join our growing 
team. Applicants should be knowledgeable in mixing, garnishing, 
crea� ng and serving classic and innova� ve drinks to provide an 
excep� onal drinking experience for guests within a luxury property. 
Off ering excellent customer service through beverage serving and 
leaving a posi� ve, las� ng impression on the hotel F&B outlets. Ensuring 
guest sa� sfac� on and return clientele. Applicants must possess 
inventory skills and the ability to keep the bar organized, stocked and 
clean. Knowledge of Beverage making. Knowledge of wines an asset. 
TIPS Cer� fi ca� on is mandatory. 

Knowledge of a second language is a plus. Former Hotel Bar experience 
is an asset. Candidate must be able to work on rota� ng shi� s (day or 
night), weekends and public holidays. This posi� on requires good 
physical condi� on.

PASTRY CHEF: 

The Pastry Chef at The Loren at Pink Beach, must be able to produce 
outstanding plated A La Carte desserts, buff et desserts, chocolates, 
ice cream and sorbets, sugar work, wedding cakes, themed cakes 
and chocolate work showpieces for a high-end Hotel and Restaurant 
establishment. The Pastry Chef must be capable of designing menu’s 
refl ec� ng both fi ne dining and casual desserts. Must also have an 
excellent knowledge of French pastries, Danishes, croissant and 
brioche. A� en� on to detail, organiza� onal skills and � me management 
are paramount. 

Applicant must have at least 2 years’ experience in a fi rst-class 
establishment. Cer� fi ca� on from a recognized culinary school is an 
asset. This posi� on involves shi�  work including weekends, evenings, 
nights and public holidays. All posi� ons require good physical 
condi� ons.

You may apply directly for this vacancy by visi� ng The Loren at Pink 
Beach “Careers Website” at h� ps://thelorenhotel.bamboohr.com/
jobs/ 

Applica� on Deadline is Tuesday, 15th May 2018.


