
EXECUTIVE CHEF
Red Seal, Certified Chef de Cuisine designation or Culinary Arts Diploma is required; active 
member of Les Chefs D’Or is an asset. At least 4 years’ experience as an executive chef in a 
high volume, fine dining restaurant or in a luxury hotel environment is required. Knowledge of 
contemporary food presentation and cooking methods is required. Current HACCP certification 
is required and demonstrated ability to ensure that proper food safety and hygiene standards are 
consistently practiced by all culinary and stewarding colleagues is required. Proven leadership 
and managerial skills supporting an environment of exceptional customer service. Demonstrated 
ability to energise a team of culinary professionals with a diverse range of skills and to provide 
support to ensure colleague growth and development. Proven financial planning skills with the 
ability to analyse data, trends and implement strategies for improvement

Summary of Responsibilities: Lead and manage the day-to-day culinary operations to ensure the 
highest level of service and guest satisfaction is achieved. Ensure the finest quality and value of food 
products is available and presented to guests in all areas of the hotel. Develop and prepare menus 
suitable to food & beverage outlets focusing on quality, consistency, creativity and presentation 
exceeding guest expectations. Contribute to the profitability of the Food & Beverage division 
through strategic and innovative promotional initiatives and regular assessment of the food product 
vs. value perceived. Oversee and direct menu planning and healthy dietary preparation of quality 
foods to be served in our colleague cafeteria. Ensure adequate cost control by utilising proper 
scheduling techniques, minimisation of waste, proper allocation of food products and inventory 
control.  Work with the Director of Facility Operations to ensure that all kitchen equipment is in 
good working order and that an ongoing preventative maintenance program is implemented and 
managed. In conjunction with the Director of Learning; develop training programs for all kitchen 
colleagues, including implementation and maintenance of corporate Apprenticeship program.

The closing date for applications is May 13, 2022.
Apply online at 
https://careers.accor.com/global/en
THEHAMILTONPRINCESS.COM
76 PITTS BAY ROAD, HAMILTON HM 08 BERMUDA
Hamilton Princess strictly adheres to all Health & Safety training, guidelines, and work practices previous, during, and following an 
epidemic established by Accor, Bermuda Government and international bodies - including the World Health Organization (WHO) and 
Centers for Disease Control and Prevention (CDC).

The Hamilton Princess & Beach Club, the Pink Palace and Bermuda’s only urban luxury resort, is an island icon. 
Our approach to Human Resources begins with selecting the best candidates to join our global team of service 
professionals committed to turning moments into memories for our guests.  


