
We are looking for friendly and  dynamic individual’s to join and 
enhance The Reefs’ team, who are able to offer outstanding customer 
service and are flexible to work split shifts, weekends and public 
holidays.  

Restaurants and Bars Manager
Responsible for the management of all aspects of multiple restaurant 
outlets, bar functions, beach, and restaurant related venues and the 
execution of F&B events in accordance with resort standards.  Managing 
F&B inventory; hiring and training of  food & beverage staff, driving 
sales and marketing efforts for all Restaurant and Bar outlets, staying 
on top of current trends, purchasing, maintaining approved bar costs, 
controlling labour costs, budgeting, coordination of group and catering 
events, Manager on Duty role as required
Applicants must have: Minimum three years’ experience as a 
Restaurant Manager or Food and Beverage Manager, preferably in a full 
service luxury style resort/restaurant; an extensive culinary background 
managing the front of house and bar; strong floor presence, ability 
to manage personnel and meet financial targets, proven track record 
of P&L budget management, strong background in staff training to 
achieve and maintain desired service levels, knowledge of various food 
service styles and trends (i.e., French service, tableside flambé service, 
Butler style service), proficiency in computer and P.O.S. systems,  
Micros is preferred. Knowledge of wines and wine service, knowledge 
of beverage cost controls.

Maitre d’
Responsible for coordinating all aspects of the guest dining experience 
from the reservation, welcoming and departing guests and coordinating 
the work of the servers and bar staff;  Payroll; Execution of room 
service; group and catering events; Assume Manager on Duty role as 
required.
Applicants must have: Minimum 2 years experience in a dynamic up-
scale restaurant environment.  Strong floor presence to ensure dining 
operations run smoothly.  Ability to gauge customer satisfaction and 
action.  Background in staff training to achieve and maintain desired 
standards and service levels. Strong payment handling skills. Familiar 
with current culinary trends and innovation, health regulations and 
employee development. Ability to conduct  and implement weekly and 
monthly inventory controls. Experience in scheduling staff for a multi 
outlet operation.

Food and Beverage Servers
We require well-trained professionals with a minimum of two years’ 
experience (fine dining) to work in our restaurants. The successful 
applicants will be required to assist in all aspects of guest service, 
ensuring total guest satisfaction with the ability to interact with our 
guests and co-workers in a friendly, enthusiastic and outgoing manner. 
Must have a thorough knowledge of food terminology, food service 
techniques and sanitation standards.  S/he will need to be proficient in 
using point-of-sale equipment and capable of high standards of food 
and beverage service, wine sales and service and be responsible for 
routine side-work; opening, service, and closing functions.

Chefs de Partie
We require well-trained professionals with at least two years’ experience 
in a luxury hotel or restaurant to work in our kitchens. Applicants must 
have completed an education in the culinary arts and have gained 
experience in all areas of food preparation, cooking and presentation. 
A clean and neat appearance is required. References are required from 
previous employers attesting to your experience and abilities. 
Requirements: Fluency in English both verbal and non-verbal - 
Compute basic arithmetic, Provide legible communication - Comprehend 
and follow recipes - Expand/condense recipes

Beauty Therapists
Our La Serena Spa requires full-time beauty therapists. Applicants 
must hold an International certificate 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, Elemis products and 
protocols are preferred. Must be a team player and help ensure the Spa 
is kept in immaculate condition for our clients. A friendly, outgoing 
attitude is essential with a neat and professional appearance. The 
applicant’s hours will be rotational between 8am and 9pm including 
weekends and public holidays.

Housekeeping Supervisors
This position will supervise, train and inspect the quality of work for 
our Guest Room Attendants, House persons and Laundry, ensuring 
that all procedures and work is completed to the hotel’s standards.  
The successful applicant must be able to ascertain performance levels 
of staff and provide training to ensure a high level of service. A key 
aspect of this position will be inspecting guest rooms and public areas 
to ensure standards are being maintained. This position will report 
directly to the Executive Housekeeper. Applicants must be physically 
fit, energetic and able to work with minimal supervision. Must be 
computer literate. Previous supervisory experience in a housekeeping 
department is required. 

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 application from our Front Desk at 
56 South Shore Road Southampton, 238-0222

or E-mail to gmadminasst@thereefs.bm. 
Closing date: February 22, 2022   

Please include two character references. Must be flexible to work 
weekends split shifts and public holidays.

The Reefs like other establishments in Bermuda has a 
‘Drugs and Alcohol Don’t Work Here Policy’ 


