
Fairmont Southampton is a premier luxury resort and regarded as a leader in the hospitality industry.  Our mission is to turn moments into 
memories for our Guests.  An exciting hospitality career awaits you if you are committed to providing our Guests with an authentically local 
experience through providing warm and engaging service.

EXECUTIVE HOUSEKEEPER

Responsibilities Include: ensuring core standards are implemented and 
audited for consistency, developing and updating Job Task Checklists 
and Standard Operating Procedures for all shift s and positions, 
maintaining all guest rooms, public areas, and heart of the house areas, 
recruiting, training, coaching, developing team including performance 
management, measuring, interpreting and evaluating standards, 
creating and maintaining good working relationships within the 
department and with other departments, controlling all department 
purchases, controlling labour costs, preparing the annual budget, 
coordinating preventative maintenance programmes, managing 
the retrieval, safekeeping and disbursement of all lost and found 
items, conducting regular team meetings, developing improvements 
benefi cial to the department and team,  maintaining full knowledge of 
housekeeping standards and trends, collaborating professionally with 
stakeholders i.e. suppliers, contractors, labour relations representatives, 
preparing accurate reports, other duties as required

Qualifi cations and Requirements:  Degree or Diploma in Hospitality 
Management or equivalent an asset, 3-5 years relevant management 
experience required, preferably with a luxury hotel brand, proven ability 
to successfully lead, train and motivate colleagues is essential, excellent 
administration, communication, interpersonal, problem-solving, team 
skills and organizational skills, previous Front Offi  ce experience an 
asset, working knowledge of Property Manager preferred, profi cient 
with MS Offi  ce required.

ASSISTANT EXECUTIVE HOUSEKEEPER

Responsibilities Include: Assisting with recruiting, training, 
developing and supervising team; includes performance management, 
supervising and directing all activities of assigned teams, preparing 
and controlling the department’s budget; reporting variances as 
required, general offi  ce administration, including payroll, scheduling, 
ordering supplies and inventory control, developing and maintaining 
collaborative relationships with all stakeholders, assisting with room 
inspections as required, assisting with eff ectively managing and 
resolving guest requests and complaints, ensuring that par stocks are 
maintained at specifi ed levels, following up on any waste detected and/
or discrepancies, and taking corrective actions as needed, assuming the 
responsibilities of the Executive Housekeeper as required

Qualifi cations and Requirements:  2 years relevant experience 
required, 1 year of which  in a supervisory role; preferably in a 
large hotel or comparable facility, excellent detailed knowledge of 
housekeeping operations, basic training skills, excellent interpersonal, 
communication, organization, team, multi-tasking and problem 
solving skills; detail oriented, working knowledge of Property Manager 
preferred, profi cient with Microsoft  Offi  ce required
 

HOUSEKEEPING MANAGER

Responsibilities Include: ensuring core standards, checklists, standard 
operating procedures are consistently implemented, ensuring colleagues 
are provided with the required tools, equipment and products, 
eff ectively manage team to include daily tasks, schedules, assignments, 
performance management, training and coaching, effi  ciently manage 
guest issues, complete work orders process, actively participating and 
sharing ideas in various meetings to enhance colleague and guest 
experiences, frequently conduct inspections of various areas to include 
service areas and exits, providing consistent effi  cient communications 
to include colleagues, handovers with department managers, external 
departments and guests, developing and maintaining good working 
relationships within the department and other departments, actively 
participate in department functions, other duties as required

Qualifi cations:  Degree in Hospitality & Tourism, Hotel Management 
or equivalent an asset, 2 years Housekeeping experience with 
1 year in a managerial role, excellent detailed knowledge of 
housekeeping operations, basic training skills, excellent interpersonal, 
communication organization, team, multi-tasking and problem 
solving skills; detail oriented, working knowledge of Property Manager 
preferred, profi cient with Microsoft  Offi  ce required

EXECUTIVE CHIEF STEWARD

Responsibilities Include: Eff ectively managing all aspects of the 
department’s operations and resources which includes preparing, 
monitoring budgets and reporting variances; recruiting, managing, 
training, developing team, including performance management; 
establishing, maintaining and enforcing a robust preventative 
maintenance and sanitation programme for all assigned areas; 
ensuring all equipment works properly and reporting any defective 
items; ensuring all banquet event orders are reviewed and proper set-
ups are in place; preparing reports on discrepancies and requisitioning 
replacements; establishing and eff ectively managing all department 
inventory systems and related processes; conducting regular audits 
of kitchens, other assigned areas and equipment; preparing relevant 
reports including implementing corrective actions; conduct regularly 
scheduled department meetings, attending and actively participating in 
various meetings, developing and maintaining cohesive relationships 
with all stakeholders; other duties as assigned

Qualifi cations:  Degree, Diploma or Certifi cate in a related discipline an 
asset; 4 years relevant experience in a Stewarding Department, 2 years 
of which managing a large team required; demonstrated experience 
with eff ectively controlling costs; proven extensive experience with 
large commercial kitchen operations with high volume off -premises 
catering and banquets is essential; thorough working knowledge 
of WHMIS regulations and guidelines or comparable authority; 
exceptional interpersonal, communication, prioritization, problem 
solving, organization, and multi-tasking skills; must be detail oriented; 
excellent management, leadership and team management skills; valid 
driver’s licence; basic knowledge of electronic systems, Profi cient with 
MS Offi  ce applications required

FOOD & BEVERAGE SERVERS (FULL TIME/TEMPORARY 
FULL TIME/ON CALL)

Responsibilities Include: Presenting menus, providing information 
about specials, answering questions regarding menu items including 
ingredients, preparation, cooking methods etc. and off ering 
recommendations, recording orders using computerized system and 
serving food and beverages effi  ciently, 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

Qualifi cations 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, profi cient with self-cashiering on Micros 
P.O.S. or similar systems
 

SOUS CHEFS (FT/TEMPORARY)

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, buff ets and staff  cafeteria, assisting in the creation, eff ective 
costing and implementation of menus, managing proper handling 
and eff ective 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  briefi ngs, ensuring eff ective 
staff  scheduling, participating in and/or leading meetings, preparing 
reports summarizing profi tability, customer satisfaction etc., ensuring 
the cleanliness, sanitation and maintenance of all work areas, utensils, 
and equipment, other duties as assigned

Qualifi cations and Requirements: An accredited Culinary Diploma 
and/or Certifi cation 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 required. 3 years in banquets at a large luxury hotel 
preferred, experience in western cuisine is essential (preferably North 
American) with strong Garde Manger experience and Mediterranean 
cuisine experience an asset, fi nancial management skills and able to 
provide eff ective training, excellent communication, team, creative, 
time management, multi-tasking and interpersonal skills, eff ective 
organization, prioritization, management and problem solving skills. 
. Profi cient with MS Offi  ce an asset

DEMI CHEFS DE PARTIE

Responsibilities, Qualifi cations and Requirements Include: Diploma 
or Certifi cate 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, Basic 
computer skills with a working knowledge of MS Offi  ce an asset  

SECOND COOKS (FT/TEMPORARY)

Responsibilities, Qualifi cations and Requirements Include: Diploma 
or Certifi cate 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, Basic computer 
skills with a working knowledge of MS Offi  ce an asset  

Schedules: Irregular hours including nights, weekends and public 
holidays apply to these positions

Th e successful candidates are required to work cohesively as part of 
our team in a demanding, multi-cultural diverse environment

Apply Online To:
www.fairmontcareers.com

Talent & Culture:  101 South Shore Road, Southampton SN02/
Telephone 238-8000/Fax:  238-0680

Closing Date: Closing 10 December 2018 


