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Job Description 
Brookstreet Hotel is redefining the hospitality experience in Ottawa!  This luxury hotel is located in 
the heart of Ottawa’s high tech community and is guaranteed to offer unique experiences for clients 
and employees alike. 
 
Are you ready to break the bonds of typical chain-affiliated hotel regimes and drive innovation in 
your area of expertise? 
 
This is an exciting opportunity for a creative professional who is interested in collaborating along 
side a distinctively different culinary team.  Our new team member would be Sensational Service 
Focused and passionate about exceeding our guests expectations. 
 
Your opportunities to shine are endless as you take ownership for the following responsibilities: 

• Serve guests in a professional and timely manner  
• Use Visual One to maximize efficiency  
• Assist fellow partners as necessary  
• Create and Promote the SPICIER culture 
• Excellent communication and organizational skills, able to multitask and act under pressure 

 
Your ownership and opportunity would include the following:  

• Working in tandem with the Chef de Partie.  
• Manage the daily team production requirements using a master ‘To Do List’ program 
• Support, develop and assist in operational tasks alongside the Chef de Partie 
• Facilitate all departmental duties in lieu of the Chef de Partie 
• Develop new ideas while maintaining a common vision with the Brookstreet culinary team 
• Ensure a time management approach is implemented while ensuring team members 

complete tasks as assigned 
• Implement and lead a multi task environment 
• Maintain a clean and efficient environment 
• Full knowledge and understanding of all recipes and the derivative application 
• Inventory and product levels to be managed effectively 
• Successful training techniques to be displayed while orientating team members on recipe 

methods 

Minimum requirements:  
• Graduate from a culinary program 
• Certificate of qualification an asset 
• 2 years experience in a professional kitchen 
• understanding of food preparation and handling 

 


