
EXECUTIVE SOUS CHEF
Candidates must be capable of dealing with several F&B operations 
and catering venues at one time. A wide cooking experience in all 
areas of the culinary field, including a minimum of 3 years at the Sous 
Chef level. Must possess valid trade qualifications. Proven effective 
leader, trainer, administrator and team player. Excellent interpersonal, 
and communication skills. Must be innovative, creative, and current in 
culinary food styles, and theme menus. Experience with Leadership 2000 
is an asset.
Summary of Responsibilities: Assisting with staff scheduling, and 
monitoring staffing levels in conjunction with determined budgets. 
Order food and manage inventories to maximize quality and minimize 
food cost. Motivate, lead, coach and manage all aspects of team 
members’ performance towards achieving exceptional guest service and 
employee satisfaction results. Maintain and create department standards 
as determined by the Executive Chef and ensure they are consistently 
adhered to. Oversee preparation and presentation of food for outlets 
and banquet events. Ensure that kitchen areas are clean and equipment 
is functional. Assisting in the preparation and development of all new 
menus and presentations. 

DIRECTOR OF ROOMS
Candidate must have a proven record of coordinating multiple 
departments to make gains toward targeted GSI, GOP, and EEI results, 
including 4 years of previous experience in a luxury hotel environment 
at a senior leadership level. A University/College degree in a related 
discipline is required. The ability to build strong relationships and interact 
with and influence others at all levels of the organization. This individual 
will be self-confident, proactive, and able to prioritize and make effective 
decisions. Must be able to work additional hours, including weekends and 
public holidays, and computer literacy is a must, with a strong knowledge 
of Microsoft Word, Excel, Outlook, and PowerPoint.
Summary of Responsibilities: Actively participate in the strategic 
planning and ongoing development of the hotel, including revenue 
forecasting, preparing annual budgets, including capital submissions, 
and ensuring the delivery of our environment commitments, overseeing 
the health, safety and security of our guests and colleagues. Lead and 
support all departments in the achievement of their financial and 
operational targets via effective organizational development, policy and 
procedural development, and appropriate colleague training activities. 
Clearly demonstrate to guests and colleagues a commitment to service 
excellence through the effective implementation and delivery of Accor’s 
Core Standards at all times. Foster a winning, solution-oriented work 
environment, motivating and engaging colleagues to continuously deliver 
the best possible service to our guests, ensuring the smooth and efficient 
delivery of engaging service from arrival to departure. Assist in the 
preparation of the annual strategic plan and achieve the goals and targets 
therein, ensuring monthly financial projections and results for Rooms 
Division are accurate and on target.

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

At Hamilton Princess & Beach Club, 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. We are looking for engaged 
and exciting candidates who are looking for new 

opportunities in the 2022 season!

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).

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

76 PITTS BAY ROAD, HAMILTON HM08 BERMUDA

The closing date for receipt of applications is July 12, 2022
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