
Job postings listed below do not represent the complete position duties 
 
 
Sous Chef 
We are a private 55+ community in search of a Sous Chef to complement our newly appointed, European trained 
Executive Chef who is building a quality culinary team to take us into the next level of our restaurant experience. 
This is a hands-on leadership role ideal for someone who is passionate about both food and teamwork. 

• Assist the Exec. Chef on all contracted events for menu planning conceptual planning and  directly 
supervise food production for the restaurant, banquet events, lounge and other club functions. 

• Assures quality and cost standards are consistently attained 
• Implement loss control procedures and policies to increase profit margins 
• Maintain sufficient inventory of food product for dining and functions in the Chef’s absence 
• Assists with conducting culinary staff training and cross-training on a regular basis 
• Recommends maintenance, repair and upkeep of kitchen and its equipment operation; and ensures proper 

safety and sanitation in kitchen 

Minimum of 5 years’ kitchen experience with 3 years supervisory and/or manager experience. 
Two years of culinary school preferred and able to maintain a Food Manager Certification for state of FL.  
 
Restaurant Server FT/PT 
Ideal candidate should have a minimum of 2yrs. experience as restaurant server, with Country Club and/or banquet 
service experience a plus. It is essential to deliver outstanding customer service and create a welcoming experience 
for our members and guests.  

• Ensuring compliance with food safety standards in a timely manner. Skill a& familiarity with POS systems 
needed. 

• Must be able to work holidays & weekends. Should be flexible for day and early evening shifts.  
• Project a positive attitude and team player mentality.  
• Must be able to carry cocktail and serving trays and lift up to 25lbs. Standing & walking for long periods of 

time.  
• Food Handler certification preferred.  

 
Golf Course Grounds Maint./FT  
Responsibilities include a diverse range of activities involving golf course turf maintenance and semi-skilled grounds 
construction. Operating light-powered equipment and mowers in the maintenance of bunkers, putting greens, 
collars, tees, fairways and roughs and additional duties related to setting up a golf course for play. 

• Trim trees, prunes shrubbery, and removes fallen leaves and branches, cultivate shrubs and flowers 
• Assist in construction and grading of new greens, prepare planting beds, lay sod, plant vegetative material and 

seeds putting greens, tees, fairways and roughs 
• Ability to receive, understand and retain instruction on the use of equipment, tools and materials used in golf 

course landscape construction and maintenance work 
• Maintain ball washers and water hazards 

Will need to be able to lift, push, pull and/or move up to 50 pounds and be able to perform in the outdoor Florida 
climate.   

 


