Bowling Green Country Club, Bowling Green, Kentucky

Executive Chef Search

Club Overview:

Bowling Green Country Club is located in beautiful Warren County, Kentucky in the town of Bowling Green — approximately one hour from Louisville and Nashville.  Club Dining hours of operation include breakfast, lunch and dinner in the Main Bar, Dining Room and Patio Pavilion. 
Bowling Green Country Club offers a season long variety of dining events for its members, such as our annual Mother’s Day Buffet, Easter Buffet, July 4th BBQ, amongst many others, to name just a few.
Annually, the club does roughly $1M in food & beverage revenue between member dining and private events, for which sales are increasing each year. 
Position Description: 
The Executive Chef will have responsibilities including all culinary preparation, staff training, scheduling, hiring and the overall supervision of the back of the house food operation. This dynamic individual will have a proven track record with creative menu/specification development, staff development and food and labor cost controls. The position requires a stable personality with an energetic hands on approach who is responsible for all meal periods including a la carte dinners, banquets (including weddings, bar/bat mitzvahs) buffets, outings and special events. Innovative cuisine and presentation of quality product are a must. This individual will work closely with the front of the house and existing seasoned back of the house staff in providing the best experience possible for BGCC members, their guests and private parties. 
· 

Candidate must be willing to work flexible hours, especially during the summer months.  

· 

Must maintain a clean and safe environment by adhering to all federal, state and local sanitation and safety requirements, instructing staff in proper food preparation, food storage and use of kitchen equipment.  

Position Qualifications: 
· 

A culinary degree and preferably private club experience.  

· 

Outstanding communication skills, solid time management, organization and  prioritization skills  

· 

Excellent customer service skills with focus on customer satisfaction  

· 

A minimum of 2 years of progressive experience in management as an Executive  Sous Chef or Chef.  

· 

Strong leadership and team building skills to effectively deal with staff is  required  

· 

Computer and point of sale knowledge  The Club will offer a competitive compensation package. This position includes year round responsibilities with sufficient down time.  Interested and qualified candidates should send a cover letter and resume to the attention of the General Manager, Gregory S. Smith. No calls please.  

· Gregory S. Smith, General Manager
· Bowling Green Country Club
· Email:  gsmith@bgcc1913.com
