
We are looking for friendly, dynamic individuals to join and enhance The Reefs’ 
team for our 2022 Season who are able to off er outstanding customer service, and 
are fl exible to work split shi� s, weekends and public holidays.

Execu� ve Chef
The successful candidate will be responsible for direc� ng and training of culinary 
staff  and all other kitchenworkers. This posi� on demands crea� vity and the ability 
to maintain the highest of culinary standards.
Responsibili� es include:
Responsibility for purchasing food, menu development, maintaining approved food 
cost, controlling labour costs, and budge� ng. All aspects of managing daily kitchen 
opera� ons, including personnel. Ensuring quality of prepara� on/produc� on in our 
kitchen in accordance with The Reefs’ standards. Expedite in kitchen as required. 
Ensure quality prepara� on and presenta� on, with the ability to assist on the line when 
needed. Familiar with current culinary trends and innova� on, health regula� ons 
and employee development. Ac� vely par� cipate in the marke� ng of the F&B outlets. 
Ensure that all kitchen safety and sanita� on standards are consistently maintained. 
Ensuring SOP’s are updated and created as needed to ensure the smooth running 
and training for all food and beverage outlets. Ac� vely control food inventory and 
PAR rota� on.
Applicants must have:
An extensive culinary background managing back of house with a hotel or restaurant. 
Demonstrated ability to eff ec� vely interact with diverse cultural staff . Proven track record 
in food cost and labour cost controls. Ability to produce and maintain departmental 
budgets. Minimum of at least 5 years’ experience in a similar management posi� on. 
Have previously held similar posi� on in a luxury resort.
Desirable background:
Culinary degree, Mul� -na� onal experience .

Sous Chef
Responsible for all aspects of managing the Kitchen and Kitchen personnel, ensuring 
the quality prepara� on of all menu items and proper handling/ storage of all food 
items in accordance with standards. Coordinates the purchase of all food and 
develops menus, maintaining approved food costs and labour costs.
Requirements:
High school diploma or equivalent voca� onal training cer� fi cate, some college.  
Cer� fi ca� on of Culinary training or appren� ceship. 1 years experience in a similar 
posi� on at a 4 diamond style Hotel or Restaurant. Work all sta� ons in Kitchen.  
Food handling cer� fi cate. Fluency in English both verbal and non-verbal. Compute 
basic arithme� c. Provide legible communica� on. Knowledge of food cost controls.  
Previously worked with all products and food ingredients. Operate, clean and maintain 
all equipment required in job func� ons.  Plan and develop menus and recipes.  Expand 
and condense recipes.  Schedule and conduct month-end inventories.  Prepare menu 
analysis and recipe cos� ng.

Chefs de Par� e
We require well-trained professionals with at least two years’ experience in a four star 
hotel or restaurant to work in our kitchens. Applicants must have completed an educa� on 
in the culinary arts and have gained experience in all areas of food prepara� on, cooking 
and presenta� on. A clean and neat appearance is required. References are required from 
previous employers a� es� ng to your experience and abili� es. 
Requirements:
Food handling cer� fi cate, Fluency in English both verbal and non-verbal, Compute 
basic arithme� c, Provide legible communica� on, Comprehend and follow recipes and 
Expand/condense recipes.
Food and Beverage Servers
We require well-trained professionals with a minimum of two years’ experience (fi ne 
dining) to work in our restaurants. The successful applicants will be required to assist in 
all aspects of guest service, ensuring total guest sa� sfac� on with the ability to interact 
with our guests and co-workers in a friendly, enthusias� c and outgoing manner. 
Must have a thorough knowledge of food terminology, food service techniques and 
sanita� on standards.  S/he will need to be profi cient in using point-of-sale equipment 
and capable of high standards of food and beverage service, wine sales and service and 
be responsible for rou� ne side-work; opening, service, and closing func� ons.

Director of Engineering
The successful applicant will be responsible for all aspects of the engineering 
department for both the hotel and residence club. You will also be responsible for the 
proper opera� on, maintenance and repair of all hea� ng, ven� la� on, refrigera� on 
and mechanical equipment.  Development, coordina� on and monitoring of facili� es, 
guest and club rooms, and a preventa� ve maintenance program will be a priority to 
ensure the safety and comfort of all staff  and guests. Supervision, mo� va� on and 
training of all engineering staff  will be a must. Controls of purchasing, inventories and 
inspec� ons will be required. 
The successful applicant will have:
Minimum 5 years’ experience as a Director of Engineering or similar posi� on, in a 
full-service luxury resort. High school diploma or equivalent required; college degree 
preferred.  Voca� onal training in Electrical, HVAC or Building Systems required.  
Proven leadership, mo� va� onal, and communica� on skills.  Profi cient computer 
skills; Microso�  Offi  ce, Excel and work order systems such as Quore. 2 years as a 
sta� onary Engineer within a hotel se�  ng. Working knowledge of: plumbing codes, 
electrical codes, na� onal/local fi re codes, local mechanical codes, water treatment 
program, reverse osmosis, blue prints and plumbing and wiring schema� cs, power 
and hand tools, meters, etc. as it relates to the technical trades, and HVAC systems.  
Knowledge of all mechanical equipment cri� cal to the opera� on of the building. 
Ability to:  perform job func� ons with a� en� on to detail, speed and accuracy under 
pressure of tense/confronta� onal situa� ons,  enforce hotel’s standards, policies and 
procedures with hotel staff , understand guests’ service needs provide responses and 
interact posi� vely, ascertain staff  training needs and provide such training, prepare 
budgets, execute capital projects and ensure cost controls, understand and integrate 
an energy savings mindset into your daily work
This posi� on requires fl exible availability – required to be on call for evenings, 
weekends and Public Holidays – please consider this before applying. 

Maintenance Supervisor
Responsible for all aspects of the Maintenance department to include the proper 
maintenance opera� on of the Hotel and Residence Club, maintenance and repair of 
all hea� ng, ven� la� on, refrigera� on and mechanical equipment to Hotel Standards.  
Also responsible for the repairs, maintenance, upkeep and replacement of the 
property’s electrical systems . This is a hands on, in the fi eld supervisor role and the 
hours of work include nights, weekends, Public Holidays and “on call”.
Essen� al: High school graduate or equivalent voca� onal training. Experience and 
training related to Electrical and/or HVAC trades. Minimum 3 years’ experience in 
maintenance/engineering in hospitality industry, preferable a luxury resort/hotel. 
Valid Driver’s license. Demonstrated supervisory experience. Experience with 
installa� on, maintenance, repair and troubleshoo� ng of A/C systems including 
centralized networked A/C systems, split systems, PTAC units, window A/C units.  
Working knowledge of:   Building codes including plumbing, electrical, na� onal/local 
fi re, and local mechanical codes, water treatment program, reverse osmosis, blue 
prints including plumbing and wiring schema� cs, power and hand tools, meters, etc. 
as it relates to the technical trades. Knowledge of all mechanical equipment cri� cal 
to the opera� on of the building. Provide legible communica� on and direc� ons.   
Compute basic mathema� cal calcula� ons.
Ability to: perform job func� ons with a� en� on to detail, speed and accuracy under 
pressure of tense/challenging situa� ons, priori� ze and organize work assignments, 
understand guest’s service needs provide responses and interact posi� vely , ascertain 
staff  training needs and provide such training, work cohesively with co-workers as 
part of a team.
Desirable: Addi� onal trade or cer� fi cate. Maintenance degree or equivalent 
experience. Computer literate.
Cer� fi ca� on in Freeman Group’s Train the Trainer workshop.

HVAC Technician
Responsible for the repairs, maintenance, upkeep and replacement of the property’s 
refrigera� on and heat/air condi� oning equipment in accordance with Hotel 
standards and local codes and regula� ons. Will respond to guest calls and be able 
to perform repairs on hotel and residence club equipment. Complete maintenance 
request work orders from all departments on a � mely basis.  Par� cipate in the 
preven� ve maintenance program for all-building equipment and rooms.  Complete 
other special projects assigned periodically by the Director of Engineering or 
Maintenance Supervisor. The hours of work include nights, weekends, Public 
holidays and “on call”.
Essen� al:
Minimum 3 year(s) experience as a HVAC mechanic or similar, Recognized 
qualifi ca� on or equivalent training/experience HVAC/Refrigera� on, Cer� fi ed 
refrigerants handlers license or equivalent, Experience working in maintenance 
within a luxury hotel/ resort se�  ng, Valid driver’s license, Working knowledge of 
all HVAC and refrigera� on, Knowledge of proper chemical handling and disposal, 
Working knowledge of health codes, electrical codes/troubleshoo� ng, na� onal/
local fi re codes, local mechanical codes, blue prints and wiring schema� cs, power 
and hand tools, meters, etc. as it relates to the technical trades, Fluency in job related 
English, both verbal and wri� en, Provide legible communica� on and direc� ons, 
Compute mathema� cal calcula� ons (add, subtract, mul� ply and divide numbers), 
Ability to:  interpret manufacturer’s literature for installa� on, prepara� on, use and 
upkeep of various materials and products used throughout the property.
Desirable:
High school graduate or equivalent voca� onal training, Cer� fi ca� on or comple� on 
of seminars for specialized training, Ability to perform basic electrical skills.

Hotel Maintenance Technician
Responsible for maintaining the general condi� on of the property with regards to all 
aspects of basic electrical, plumbing, gas, and mechanical. Complete maintenance 
request work orders from all departments on a � mely basis. Par� cipate in the 
preven� ve maintenance program for all-building equipment including laundry, 
kitchen and rooms. Complete other special projects assigned periodically by the 
Director of Engineering or Maintenance Supervisor. The hours of work include 
nights, weekends, Public Holidays and “on call”.
Essen� al:   Minimum 4 experience as a maintenance technician, with a minimum of 
2 years maintenance experience in a luxury full service hotel resort environment.  
Valid driver’s license. Working knowledge of kitchen, laundry, electrical supplies 
and equipment.  Knowledge of proper chemical handling and disposal.  Working 
knowledge of health codes, electrical codes, na� onal/local fi re codes, local 
mechanical codes, blueprints and wiring schema� cs, power and hand tools, meters, 
etc. as it relates to the technical trades. Fluency in job related English, both verbal 
and wri� en. Provide legible wri� en communica� on and direc� ons. Compute 
mathema� cal calcula� ons (add, subtract, mul� ply and divide numbers) Have the 
Ability to:  Interpret manufacturer’s literature for installa� on, prepara� on, use and 
upkeep of various materials and products used throughout the property.   Be well 
organized and follow instruc� ons. Focus a� en� on on details. Operate high reach 
li� s.  Climb ladders. Priori� ze tasks and comply with deadlines for work assignments. 
Work and perform job func� ons with minimal supervision.  Work cohesively with 
co-workers as part of a team. 
Desirable: High school graduate or equivalent voca� onal training. Recognized 
qualifi ca� ons or equivalent. Qualifi ca� on or equivalent in second trade. Cer� fi ca� on 
or comple� on of seminars for specialized training.

Freeman Group Trainer
We are seeking a well-rounded professional to join The Reefs team as our Trainer.  
The successful candidate will be responsible for, but not limited to, focusing on all 
services delivery issues within each department. Assist the Execu� ve Commi� ee, 
managers and supervisors to develop specifi c opera� onal strategies to improve 
the overall guest experience.  Conduct and supervise training and development 
programs for employees, conduct Freeman Group’s Founda� ons, ”Promises 
and other workshops that develop staff  to ensure The Reef’s Vision, Mission and 
Cornerstones of service are prac� ced.  Responsible for the crea� on and upda� ng 
of Standard Procedures of Performance manuals to set clear objec� ves of job 
performance.  Follow up on weekly Perfectly Reefs training program to include 
correc� ve and reinforcement coaching.  Conduct or arrange for ongoing technical 
and personal development classes for staff  members.  This is a part-� me posi� on.
Requirements: Minimum 3 years’ experience in hospitality training and related 
course development and facilita� ons and minimum 2 years’ experience in hotel 
opera� ons i.e.:  rooms division, food and beverage. Cer� fi ca� on to Instruct Freeman 
Group’s Founda� ons and Promises Workshops and Experience with Freeman 
Group’s Prac� ces program. Strong management/employee development skills. 
Knowledge of principles and techniques of coaching, mentoring and performance 
consul� ng.  Experience crea� ng, upda� ng and using Freeman Group Standard of 
Performance Manuals and edi� ng so� ware. Must be profi cient in computer skills 
and have a strong working knowledge of Power Point, Word and Excel.  Ability to 
analyze training needs to develop new training programs or modify and improve 
exis� ng programs. Proven competencies to plan, develop, and provide training 
and staff  development programs, using knowledge of the eff ec� veness of methods 
such as classroom training, distance and e-learning, demonstra� ons, on0the-job 
training, mee� ngs, conferences and workshops. Ability to con� nually evaluate 
managers/supervisors training skills to ensure eff ec� veness and the modelling of 
techniques learned. Eff ec� ve planning and management skills as well as training and 
presenta� on skills. Excellent wri� en and verbal communica� on skills. Experience 
with hotel and restaurant opening an asset.

Massage Therapists
Our La Serena Spa requires full-� me and seasonal massage therapists. Applicants 
must hold an Interna� onal cer� fi cate and have a minimum of 2 years’ experience. 
Experience in two of the following is essen� al but not limited to: Stone Thermal 
Therapy, Refl exology, Bamboo Massage, Deep Tissue, Tradi� onal Thai Massage, 
etc. Experience with Elemis products and protocols is preferred. Must be a team 
player and help ensure the spa is kept in immaculate condi� on for our clients. A 
friendly, outgoing a�  tude is essen� al with a neat and professional appearance. The 
applicant’s hours will be rota� onal between 8am and 9 pm.including weekends and 
public holidays.

Beauty Therapists
Our La Serena Spa requires full-� me beauty therapists. Applicants must hold an 
Interna� onal cer� fi cate and have a minimum of 2 years’ experience. Treatments 
to include manicures, pedicures, facials, waxing, including Brazilian and Hollywood, 
massage and body treatments. Experience with microdermabrasion and Elemis 
protocols is preferred. Must be a team player and help ensure the spa is kept in 
immaculate condi� on for our clients. A friendly, outgoing a�  tude is essen� al with 
a neat and professional appearance. 

If you are vibrant, possess lots of energy, willing to go the extra mile and have 
a love of tourism and Bermuda – please apply.

Please collect an applica� on from our Front Desk at 56 South Shore Road Southampton
or contact  gmadminasst@thereefs.bm  Phone 238-0222 ext 228

Closing date: September 24, 2021

Please include two employment and character references
The Reefs like other establishments in Bermuda has a ‘Drugs and Alcohol Don’t 

Work Here Policy’ and is an equal opportunity employer.  

 


