
EXECUTIVE CHEF

Cambridge Beaches Resort & Spa is looking for a dynamic Executive 
Chef that will lead a culinary team that services four restaurants. 
This person will have strong leadership skills and will be part of the 
Executive Team. The successful candidate must be highly reliable 
and able to work well with a team. 

Key Duties and Responsibilities: 
Reporting to the General Manager and Resort Manager. 
Responsibilities and essential job functions include, but are not 
limited to, the following: Motivate, lead, coach and manage all aspects 
of team members’ performance towards achieving exceptional guest 
service and employee engagement results - Develop and implement 
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 costs 
- 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 
labor cost goals - Maintain a good working relationship with all hotel 
departments and to ensure an exceptional guest experience - Ensure 
awareness of trends / changes in the food industry, and continually 
develop professional knowledge and abilities - Follow and ensure 
compliance with all corporate, hotel and departmental policies and 
procedures - Participate in hotel committees and perform any other 
function related duties and projects as assigned.

Minimum Qualifications & Experience: 
Documented culinary training and certification Culinary certification 
is required - 3 to 5 years Executive 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 3 years of international experience is strongly preferred 
- Demonstrated ability to set and maintain the highest standards of 
food presentation and quality - Proven ability to work efficiently in 
a demanding and fast paced environment - Proven ability to work 
cohesively as part of a team in a multicultural, diverse environment 
- Capability to set and maintain the highest standards of food 
presentation and quality.

Please apply with your detailed current CV or Resume’ and a 
minimum of two recent professional (work related) references to: 
Human Resources, Cambridge Beaches, 30 Kings Point Road, 
Sandys MA 02 by mail; by fax (441) 234-3352, or email: kama.
smith@cambridgebeaches.com. You may also visit the Resort with 
your CV/Resume’ & References to complete an application form.  

While we do not require a police certificate for the interview process, 
should you be successful and an offer of employment be made, we 
will require a recent police certificate be submitted as the final step 
for hiring.  

Deadline for receipt of applications: January 9, 2023


