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Join our team of professionals committed to delivering quality 
service in a great work environment

For all of the following positions, candidates should understand that 
work schedules can include split shifts, weekends, public holidays 
and/or irregular schedules.  Applicants must be willing to work to 
cross train and/ or train other staff members when necessary and 

quality delivery of service to our Guests.

Spa Therapist: 
Applicants must be certified and possess a minimum of two years’ 
experience as a spa therapist in a similar full-service spa environment. 
Applicant must have proven knowledge of skin (both face and body) 
and treatments to enhance the wellness of the skin, skin conditions and 
contraindications, waxing, threading, spa treatments, massage (Deep 
Tissue, Sports, Balinese, Shiatsu, Thai, Swedish and Pre & Post Natal) 
and nail care (natural manicures and pedicures). Knowledge of gel 
or acrylic nail techniques will be an added advantage. Additionally, 
candidates must possess excellent communication skills, exceptional 
cleanliness and sanitation skills, and willingness to train in our specific 
service offerings (recently graduated Bermudian Beauty Therapists 
may apply to be considered as apprentices). Applicants must be able 
to work a rotating schedule including weekends, public holidays, and 
evenings.

Demi Chef de Partie: 
Qualified candidates will have a passion for food and a la carte 
restaurant production. Successful candidates will have at least two 
years of proven work experience in high volume, a la carte restaurants 
and in all hot kitchen line positions. 

Chef Tournant: 
Applicants must have knowledge of all aspects of the kitchen operation 
and be able to achieve high standards of quality. Plan and organize 
your work to maximize productivity without compromising on food 
quality while maintaining food cost as per the company standards. 
Must be able to work under pressure, possess excellent culinary and 
supervisory skills and be able to manage all aspects of a busy kitchen 
in the Junior Sous Chef’s absence. Candidate must have Health & 
Safety knowledge and good time keeping is a must. A minimum of 
three years’ experience in a high-volume kitchen and demonstrate 
modern and innovative cooking styles and techniques.

Waiters/Waitresses:
Applicants must have at least two years’ experience in Food & 
Beverage Service in a full-service restaurant. Successful applicants 
will project a positive, hospitable attitude towards guests at all times.

Cocktail Server:  
The successful applicant will be responsible for providing first-
class customer service to our guests according to Grotto Bay service 
standards. The ability to follow instructions, work well within a team, 
good timekeeping and friendliness skills are qualities the successful 
applicant will have. 

The hotel/hospitality industry is demanding of time and 
commitment, thus candidates applying for the above positions 
must be prepared to honor this commitment to serve Bermuda’s 
finest visitors.

Applicants may apply either by email or in person by submitting 
their resume, copies of any relevant certifications and references.  
Please note, only applicants that are short listed will be contacted.  
All candidates will undergo a thorough background check 
including criminal; credit and employment.  

Grotto Bay Beach Resort, 11 Blue Hole Hill, Hamilton Parish, 
CR04 Phone:  293-8333 Email: execasst@grottobay.com

Closing Date: June 24, 2022


