
The Royal Bermuda Yacht Club requires a Chef De Partie. Suitable

candidates must have a proven minimum of 3 years’ experience in

a similar position and must have completed education with a

certification in culinary arts or equivalent.The skills required but not

limited to include, work in all departments of the kitchen, daily menu

planning, must be proficient at producing high quality creative

modern cuisine, presentation & specialty Asian cuisine for fast

paced sailing club, with busy restaurant, in house catering and

sailing events. 

Must be good team player, have excellent hygiene, health & safety

work standards. The position will involve split shifts, weekends and

public holidays The suitable applicant must be motivated and

energetic. Pastry work experience advantageous. 

Applicants must submit a full resume and two written references

attesting to their experience in writing before November 22, 2019

to: jobs@expertise.bm.

All enquiries will be dealt with in strict confidence.

Chef De Partie

For more employment opportunities please visit:

Email:

jobs@expertise.bm

Phone:

296-0336

Street: 

8 Par-la-Ville Road, 

Mintflower Place, 2nd Floor,

Hamilton, HM08


