
ALL THE KINGS MEN
On behalf of Henry VIII Restaurant, Sushi Bar & Pub and Robin 

Hood Pub & Restaurant

The above listed restaurants are seeking qualifi ed applicants to 
work in the below posi� ons. You must have recent, directly relevant 
experience working in fast paced, high volume, dine in restaurants 
which also have heavy take out volumes. Posi� ons demand excellent 
� mekeeping, require working split shi� s, evenings, weekends and 
public holidays.  Staff  must be willing to work at either loca� on and 
be able to work well as a team and willing to assist others in the 
comple� on of their tasks. Must be knowledgeable and adhere to all 
food safety and hygiene standards at all � mes.
Head Chefs - Applicants must have at least three years of recent 
experience at a senior Chef level with a proven track record of 
success as shown by restaurant reviews and customer feedback.  
He/She must be capable of supervising, training and direc� ng a 
team of chefs and kitchen porters.  Must be able to func� on well 
under pressure in an ac� ve kitchen environment with a large 
dine in and take out clientele.  The ability to balance the kitchen / 
cooking/ menu planning responsibili� es with the administra� ve 
responsibili� es associated with the role is essen� al.   Applicants 
must also have strong communica� on skills with full knowledge 
of interna� onal cuisine, par� cularly Indian dishes.  Head Chefs are 
expected to demonstrate a level of crea� vity in all areas of food 
prepara� on with a� rac� ve plate prepara� ons.  Extensive experience 
with menu planning, food cos� ng and control, purchasing, stock 
control, inventory and scheduling are also required.  Head Chefs 
have responsibility for ensuring compliance with current nutri� onal, 
food safety and hygiene standards and assis� ng the team with 
achieving and maintaining the highest-grade ra� ngs assigned by the 
Environmental Health Services.
Sous Chefs - Highly mo� vated, capable of supervising kitchen staff , 
ability to communicate well and train junior staff . Must have two 
years’ experience in similar posi� on, full working knowledge in all 
areas of the kitchen including interna� onal cuisine, hot, cold and 
pastry sec� on. Must func� on well under pressure and have a keen 
eye for detail and presenta� on in high volume busy environment.
Sushi Chefs - Must have vast experience in the art of sushi culinary, 
crea� ve in all forms of sushi/seafood prepara� on & presenta� on 
and knowledgeable of all standards of sushi/seafood handling 
and storage. Required to be smart in appearance with a pleasant 
personality, courteous, able to func� on well under pressure and to 
work as a member of a team, as well as being able to interact with 
guests.
Wait Staff  /Servers/Waiters/Waitresses - Must have two years 
previous experience in all aspects of food, beverage and wine 
service. Must be hard working with a pleasant personality, good 
� mekeeper, a posi� ve a�  tude, smart in appearance and excellent 
recent references. Must have experience in a similar style opera� on, 
knowledge with Micros systems a defi nite asset.
Kitchen Cleaner/Pot Washer/ Porter/General Maintenance - 
Requires hard working, reliable individual. Job entails heavy duty 
cleaning of kitchen and equipment, garbage area and bathrooms, 
pot washing, stocking fridge and storeroom. All applicants must be 
prepared to work under pressure in a busy work environment under 
their own supervision. Must work well in a team and be willing to 
assist others in the comple� on of their tasks. Includes split shi� s, 
late nights and early morning hours. Must produce professional 
references that verify reliability and integrity with a proven work 
history. Candidates must have recent experience working in fast 
paced environment. Candidates must be willing to work at both 
loca� ons and adhere to health and safety standards at all � mes.

Please apply in wri� ng with a resume and employment reference and 
be sure to state which posi� on you are applying for. Applica� ons 
must be received no later than July 8th 2021.   Performance Solu� ons 
Limited, Suite 350, 11 Bermudiana Road, Pembroke, HM08.  
Email:  hr@psolu� ons.bm.  Ph: 232-5270


