
The Hamilton Princess & Beach Club, 
the Pink Palace and Bermuda’s only 
urban luxury resort, is an island icon

We are looking for engaged and exciting candidates who are looking for new opportunities in the 2022 season

At Hamilton Princess & Beach Club, we pride ourselves on being the best! Whether you’re fresh out of school, an experienced hospitality professional or looking to make a career change, we want to hear from you. If 
you’re a people person who enjoys a challenge, where each working day is different, then Hamilton Princess & Beach Club might be your natural home. Help us deliver world-class service and lifelong memories for those 
who visit our beautiful island home and feel a sense of pride and satisfaction in your work. Tourism and hospitality is a rich and fulfilling industry to work in, a 24 hours a day, 7 days a week, 52 weeks a year operation. 
At Hamilton Princess, we take pride in elevating hospitality into something more than just a service. We create immersive experiences and turn moments into memories for our guests. We look forward to meeting you!

THEHAMILTONPRINCESS.COM 

76 PITTS BAY ROAD, HAMILTON HM08 BERMUDA

Apply online at  
https://careers.accor.com/global/en

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).

FOOD & BEVERAGE SERVERS
Candidates must have 1 year of Food & Beverage Server experience in a 
luxury hotel or upscale high volume restaurant is required.  Must have 
demonstrated outgoing and engaging personal manner is required. The ability 
to consistently provide exceptional service in a fast paced and demanding 
environment and clearly communicate in an engaging manner in English is 
required.  Micros experience is an asset.  
Summary of Responsibilities: Demonstrate menu knowledge by 
recommending food and beverage selections and pairings to guests; Process 
guest checks in a timely and efficient manner; Bus and reset tables as required.

CHEF DE PARTIE (GENERAL/PASTRY/BUTCHER)
CCandidates must have a minimum 3 years general culinary; pastry/baking; 
butchery experience in a luxury hotel environment is required; Documented 
culinary certification (Red Seal certificate, Journeyman’s papers of 
international equivalent) is strongly preferred and at least 1 year international 
experience is preferred. A strong work ethic, highly responsible, and reliable 
and the ability to work shifts, extended hours including evenings, weekends 
and public holidays is required. 
Summary of Responsibilities: Ensure the consistency in the preparation of 
all food items for a la carte and or buffet menus according to hotel recipes 
and standards; Ensure all kitchen Colleagues are aware of standards and 
expectations; Maintain proper rotation of product in all chillers to minimize 
wastage/spoilage; Butcher: Additional responsibilities include: Complete 
daily Meat, Fish & Poultry market lists based on hotel volume; Ensure daily 
rotation of all Butchery items from the outlets to maintain quality; Keep 
inventory of red meats to ensure proper aging of meats.

CHEF DE CUISINE
Candidates must have documented culinary training and certification 
(Red Seal certificate, Journeyman’s papers of international equivalent). At 
least 3 to 5 years banqueting chef experience in luxury hotel environment 
or equivalent experience in high quality restaurant environments, such as 
Michelin Star rated or equivalent is required. At least 1 year international 
experience is strongly preferred. Demonstrated ability to set and maintain 
the highest standards of food presentation and quality. Capability to set and 
maintain the highest standards of food presentation and quality. The ability 
to work shifts, extended hours including evenings, weekends and public 
holidays is required.  
Summary of Responsibilities: Assist with menu development, content 

proposals, costing, recipes, production lists, and photographs of food 
presentations as required. Order food and manage inventories to maximize 
quality and minimize food cost. Responsible for all aspects of quality control 
standards from menu conception to presentation of dish before serving and 
making the necessary adjustments. Maintain a clean and safe kitchen; apply 
all heath department guidelines, educate staff in procedures and policies, and 
report and follow up on equipment deficiencies. Schedule and manage staff to 
support both our service level commitments and labour cost goals.

SPA THERAPIST
Candidates must have Esthetician/Cosmetology license and/or a diploma in 
Beauty or Spa Therapy is required. At least 2 years’ experience in massage 
and spa therapies in a luxury hotel environment is strongly preferred . Current 
First Aid and CPR certification is strongly preferred. Proven ability to focus 
attention on guests needs, remaining calm and courteous at all times. Strong 
work ethic, highly responsible, reliable and the ability to work extended hours 
including evenings, public holidays and weekends is required.
Summary of Responsibilities: Provide an exceptional guest service 
experience by performing massage and body treatments in minimum 
modalities of Swedish, Aromatherapy, Deep Tissue, Hot Stone, Body Scrub 
and Body Wrap in a professional and engaging manner. Perform skin care 
treatments utilizing facial machinery. Perform depilatory waxing services. 
Perform nail services including natural nail spa manicure, spa pedicure and 
gel nail services. Maintain a clean, hygienic and neat work environment at all 
times, ensuring all equipment is in safe working condition. Generate sales by 
recommending and/or up-selling products and services.

FAIRMONT GOLD SUPERVISOR
Candidates must have experience in a Concierge / Guest Services / Front 
Desk operations environment or other customer focused role is required; 
international experience in a luxury hotel is strongly preferred. A minimum 
of 1 year’s supervisory experience is required; Fairmont Gold or Executive 
Club experience is strongly preferred; a degree in Hospitality Management 
is strongly preferred.   
Summary of Responsibilities: Provide exceptional concierge services 
to Fairmont Gold guests including liaising with relevant departments to 
ensure an exceptional guest experience; Develop and maintain strong 
guest relationships to ensure Fairmont Gold loyalty; Manage guest profile 
information and facilitate all necessary actions to enable personalized 
service; Inspect Fairmont Gold Rooms to ensure the highest standards are 
met; Communicate all guest feedback to appropriate departments and ensure 

correct documentation procedures are implemented; Resolve guest concerns 
in a prompt and efficient manner, follow correct documentation procedures 
and ensure managers and relevant departments are notified in a timely manner.

GUEST SERVICE MANAGER
Candidates must have an undergraduate degree in Hospitality Management 
is strongly preferred.  A Minimum of 3 years supervisory experience in Front 
Desk / Guest Relations / Guest Services role in a luxury hotel environment is 
required. At least 1 year international experience in a luxury hotel is strongly 
preferred with proven strong leadership skills and the ability motivate and lead 
a team to achieve high levels of service excellence is required. Knowledge of 
computerized Front Office systems required with emphasis in Micros-Fidelio 
based programs (Opera) and MS Office Suite is an asset. 
Summary of Responsibilities: Assist the Director of Front Office 
Operations in managing all aspects of Front Office Operations, providing 
support to Guest Service Agents and leading the team in the absence of the 
Director; manage the departmental expenses and budget; balance operational, 
administrative and colleague needs; Resolve guest concerns in a prompt 
and efficient manner; follow correct documentation procedures and ensure 
managers and relevant departments are notified in a timely manner. 

DIRECTOR OF OPERATIONS
Candidates must have at least 5- 10 years experience as an Executive 
Committee member of an international luxury hotel brand. A background 
both in a senior Food & Beverage role and a senior Rooms Department is 
required. International experience within a luxury hotel brand  is a requisite 
for this post as is direct supervision of luxury hotel operations. A Graduate 
degree in business or hospitality management or a related discipline is 
required.  Demonstrated understanding of Market Metric performance 
parameters and the ability to read and understand the Revenue Management 
Technology reporting is required.
Summary of Responsibilities: Support the General Manager in the 
overall management and strategic direction of the hotel, assuming the 
responsibilities of the General Manager in their absence. Lead and support 
all departments in the achievement of their financial and operational targets 
through establishment of a positive culture, clear expectations and policy & 
procedural implementation. Ensure the implementation of standards in guest 
service and constantly seek out ways to improve product and service as well 
as increase volumes and profits. Assist in the preparation, presentation and 
subsequent achievement of the hotel’s annual Operating budget, Marketing 
& Sales Plan and Capital Budget.

The closing date for receipt of applications is June 21 2022.

PRIN_EMPLOYMENTAD_group_6cx11.indd   1 10/06/2022   10:20 AM


