
efficiently and an effective preventative maintenance programme is maintained.  Assuming additional 
responsibilities and other related duties as assigned

Qualifications and Requirements: Red Seal, Chef de Cuisine Certification, Culinary Arts Diploma or 
equivalent required. 5 years’ successful experience as an Executive Chef in a high volume luxury hotel/resort.  
Proven competency with budget development and management.  Proven effective leadership, management 
and team development skills including a record of developing enthusiastic, engaged, cross-trained teams. 
Exceptional communication, customer service and interpersonal skills.  Superior organization, strategic 
planning, administrative, problem-solving and multi-tasking skills.  Proven ability to successfully collaborate 
with all stakeholders.  Working knowledge of FOODSAFE and workplace hazardous materials. CPR and 
First Aid Certification an asset or willing to certify. Proficient with MS Office required.  
    

CHEF DE CUISINE (RESTAURANTS)

Responsibilities Include:  Managing all Restaurant operations and ensure Sous Chefs consistently provide 
quality products and services, includes ensuring consistency with cooking techniques and standard recipes, 
ensuring seamless operations between FOH and HOH, liaising with the Executive Chef and Sous Chefs to 
manage Outlet menus’ planning in a cost effective manner, assisting the Executive Chef and Sous Chefs 
to prepare and test menus and products. Includes plate presentations; communicating new presentations 
and concepts, liaising with the Executive Chef to create menus for special events, managing Menu 
Engineering, developing and maintaining an effective inventory system; includes receiving, inspecting 
products for quality, quantity, price and weight; storage, rotation and par levels, contributing to annual 
budget preparation and management, strictly controlling costs including food, labour and supplies, creating 
promotional plans and introducing innovative ideas, recruiting, training, developing and motivating 
colleagues. Includes performance evaluations, efficient resource scheduling, creating team synergy, 
conducting informative daily shift briefings including VIP and group arrivals, special events, reinforcing 
grooming and behavior standards etc., effectively managing guest complaints.  Objective to consistently 
provide our guests with a positive resolution, developing and maintaining reports, records, correspondence 
and related documentation, ensuring colleagues comply with all related established policies, procedures, 
processes and requirements including Health & Safety, Disaster/Evacuation etc., building and maintaining 
cohesive relationships with internal and external stakeholders, assuming additional responsibilities in the 
absence of the Executive Chef and other related duties as assigned
 
Qualifications and Requirements: Journeyman’s qualification or international equivalent required, 
Culinary Degree or Diploma an asset, 10 years’ cooking experience, 2 years of which in a leadership 
position preferably with a large luxury hotel.  Michelin Restaurant experience an asset, successful record of 
cost control including food, equipment, supplies and labour, excellent leadership, management, customer 
service, organizational and problem-solving skills, excellent communication, interpersonal and multi-
tasking skills, ability to effectively train, develop and mentor chefs. Proficient with MS Office required

EXECUTIVE PASTRY CHEF

Responsibilities Include: Leading and managing the quality and quantity of the Pastry Department, 
coordinating the production for restaurants, banquet functions, weddings and events, developing new 
dessert, pastry and bread products including recipes, controlling payroll costs and productivity within 
budgeted guidelines; includes efficient team scheduling, recruiting, training and development of all Pastry 
Chefs including performance management, leading colleague meetings and effectively communicating 
relevant information, developing and maintaining an effective inventory process, preparing and presenting 
various reports and related documentation, participating in pre-conference meetings with clients and 
pertinent departments to confirm all relevant details are communicated, conducting and/or attending daily 
meeting to review event contracts and ensure effective communications are maintained with appropriate 
departments, other related duties as assigned

Qualifications and Requirements: Diploma/Certification from an accredited culinary school required, 7 
years’ experience working in all areas of a large hotel kitchen, 5 years of which in a senior leadership role 
in a Pastry Department within a luxury hotel preferred, working knowledge of executing large banquets 
an asset, working knowledge of sugar work/chocolate skills an asset, financial management skills with a 
proven record for efficiently managing resources, proven ability to recruit, lead, manage, train and develop 
a large diverse team, demonstrated record for creativity and quality, exceptional leadership, management 
and team building skills, essential skills include customer service, communication, organization, strong 
interpersonal, multi-tasking and problem-solving, ability to learn related computerized systems, proficient 
with MS Office applications required 
 

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, buffets 
and staff cafeteria, 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 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.  Fine dining Steakhouse and/
or 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

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  

KITCHEN ARTIST

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, creating 
and displaying all Festive and themed buffet props including ice carvings, butter sculptures, styro foam 
carving. As required performing duties as Garde Manger Kitchen Artist and Garde Manger, ensuring 
storeroom requisitions are accurate, ensuring the cleanliness and maintenance of all work areas, utensils, 
and equipment. Other duties as assigned. Excellent creative, interpersonal and communication skills, Basic 
computer skills with a working knowledge of MS Office an asset  

CHEFS DE PARTIE

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, Basic computer skills with a working knowledge of MS 
Office an asset  

DEMI CHEFS DE PARTIE

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, Basic computer skills with a working knowledge of MS 
Office an asset  

SECOND COOKS (FT/TEMPORARY)

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, Basic computer skills with a working knowledge of MS 
Office an asset  

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  
 

EXECUTIVE CHIEF STEWARD

Responsibilities Include:  Effectively 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 
effectively 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

Qualifications and Requirements:  Degree, Diploma or Certificate 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 effectively 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, Proficient with MS Office applications required

ASSISTANT CHIEF STEWARDS

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 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/PT/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 and able to tolerate various working conditions and environments. 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, must be in good physical condition and abide by all policies, procedures and standards to 
include grooming and time and attendance     

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 preferably in a luxury hotel, previous 
experience as a Restaurant Manager an asset, excellent organization, communication and interpersonal 
skills, proficient with Micros P.O.S. System, working knowledge of MS Office an asset

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 in a luxury hotel, 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, working knowledge 
of MS Office an asset 

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 in a luxury 


