
 

Position: Head Chef 

Qualifications:  

 Culinary School graduate or equivalent 
 Minimum three years’ experience as a Country Club Head Chef or equivalent 
 Possesses strong leadership, communication, organization and relationship skills 
 Solid understanding of a la carte and banquet revenue generation 
 Comprehensive knowledge of expense control as it relates to service payroll and the forecasting/budgeting of 

expenses 
 Strong technical literacy, including Microsoft Word and Excel, payroll management and point of sale systems 
 Diplomatic team player able to foster relationships with guests, employees and suppliers 

 Reports directly to the General Manager 

Desired Skills and Capabilities:  

 Highly motivated and passionate about quality and presentation 
 Ability to direct all day to day operations in a friendly, professional manner 
 Leads by example serving as a role model and maintains effective employee relations 
 Purchases and maintains proper inventory levels with cost controls and forecasted needs in mind 
 Maintains all safety and sanitation standards 
 Creates menus and menu items in conjunction with the F&B Manager 
 Ability to perform all the tasks involved with each position in the culinary department 
 Develops relationships with vendors 
 Sources local ingredients and ensures competitive pricing is negotiated 
 Searches for quality people to work in the culinary department 
 Possess characteristics that command a presence in the dining room 

Facilities:  

Mystic Pines Golf & Country Club is located 15 minutes from Downtown Montreal. The new Club House will include a 
restaurant & bar, conference facilities and Pro Shop and is actively looking for a Head Chef to oversee daily restaurant 
operations, banquets, corporate events and private functions.  
   
Reporting to the General Manager, the ideal candidate will be fluent in English, highly organized, detail oriented and 
enjoy the outdoors. While not required, a background in (or interest in) golf would be considered an asset. 

Salary:  

Salary will be commensurate with experience and qualifications and negotiated after the personal invitation for an on-
site interview. 


