
The Swizzle Inn for the 2023 Season we require these positions:

Sous Chef A minimum of 3 years’ experience as a sous chef in a busy 
full-service restaurant. Must be capable of managing the kitchen in 
the Head Chef’s absence and be able to work closely with the Head 
Chef to achieve and maintain company standards. Certification in 
hygiene and City and Guilds Level 1 and 2 or equivalent. Duties 
include:  assisting with ordering, inventory control, scheduling, menu 
planning and costing, quality control as well as working the line.  

Chef de Parties Applicants must have minimum of 3 years’ experience 
in a position of chef de partie or higher in a busy full-service 
restaurant. Certification in hygiene and City and Guilds Level 1 and 2 
or equivalent. Good references and ability and experience in working 
in a high-volume restaurant and also able to manage well under 
pressure are essential. 

Assistant Manager Minimum 3 years’ management experience in 
similar type operation.  Ability to effectively manage and motivate 
service team while ensuring all guest needs are met is essential.  
Strong organizational skills, POS admin abilities and experience in 
inventory control, scheduling of staff and organizing promotions is 
required.  Excellent communication skills essential as well as being 
computer literate. Proven track record of reliability and honesty also 
required. Must be able to work unsupervised. This is a key holder 
position so applicants must be able to provide a clean police record.

Restaurant Supervisor
Applicant must have strong background in food and beverage service 
including a minimum of 3 years’ experience in a supervisory position 
working at high volume, busy establishments.  Position requires a 
combination of food and beverage service as well as supervision of 
the service team to ensure company standards and guests needs are 
met. Experience in training, inventory control and staff management 
essential. Must be able to work unsupervised. This is a key holder 
position so applicants must be able to provide a clean police record.
Experienced Full and Part Time Servers This position requires an 
individual with a minimum of 3 years of experience in a similar, high 
volume restaurant. Strong team player is essential, able to work 
well and maintain a professional attitude and remain courteous and 
polite under pressure. Cash handling skills required. POS experience 
required. 2 Relevant employment references required.  Please no 
applicants who cannot work nights and weekends. 
Kitchen Assistant Minimum of two years relevant experience 
required. Shifts include very early mornings and some late evenings. 
Responsibilities will include:  food preparation consisting of dicing, 
chopping, peeling etc. Cleaning and sanitizing kitchen equipment, 
grills, fryers, exhaust hoods and food service areas.  Pot washing, 
sweeping, and mopping. Garbage disposal and receiving and stocking 
orders. Due to the need to work with caustic chemicals, you must be 
able to read and decipher cleaning chemical labels.  Experience in 
food preparation is necessary for helping the chefs during prep times 
and service rushes. Must be able to work unsupervised. This is a key 
holder position so applicants must be able to provide a clean police 
record.

ALL POSITIONS REQUIRE SPLIT SHIFTS, WEEKENDS AND PUBLIC HOLIDAYS    
We are an equal opportunity employer that strives to employ 
Bermudians that demonstrate the ability and desire to succeed in this 
demanding but rewarding industry. Candidates need to be able to 
fully commit to the requirements outlined above. Excellent benefits 
and good working environment. 

Please submit resume and references: Email: jobs@swizzleinn.com By 
hand or post to: Swizzle Inn. 3 Blue Hole Hill, Bailey’s Bay CR 04 293-1854
  
Closing Date: November 15, 2022


