
 

 
 
 

Job Title:   Group Executive Chef 

Department:   Food & Beverage 

Reports to:  Group Director 

Duties and Responsibilities 

 
Specific 
 Complete knowledge of LYD Bali Group guidelines; rules and regulations, facilities and services, 

first aid and fire - fighting preferred, full range of frontline services & operations. 
 Ensure that all menus are constantly updated, paying special attention to seasonal availability. 
 Ensure that all menus are calculated correctly to obtain maximum gross profit. 
 Ensure that all staff are constantly trained to effect good portion control and pleasing 

presentation of all dishes. 
 Hold daily meetings with the Restaurant Manager to ensure that VIP's are identified in time, and 

any special arrangements properly communicated. 
 Hold daily meetings with the Outlet Sous-Chefs and Chefs de Parties to ensure smooth running of 

all kitchen departments. 
 Ensure that all areas under your control satisfy the most stringent hygiene requirements and 

that staff who are ill or injured receive the correct treatment or are not allowed to work. 
 Ensure the prompt and efficient service of all meals, snacks, functions and beverages to the 

required standards. 
 Ensure that profit margins are maintained, agreed costs are not exceeded through effective 

control systems, including issuing against dockets, sales analysis and menu costing. 
 Ensure that all employees are correctly dressed to satisfy statutory requirements as well as 

enhancing the image of the establishment. 
 Ensure that all stocks are ordered to the correct quantities, quality and price. 
 Ensure that all stocks are being kept securely and under the correct conditions applicable to each 

type of commodity stored. 
 Regularly meet with the storekeeper to ensure that the correct stocks are kept. 
 Regularly hold maintenance checks with the Maintenance Manager to ensure that no equipment 

breaks down. 
 Constantly update your knowledge and skills for the good of the establishment and the profession. 
 Ensure that all statutory notices are posted at all relevant points and that such notices are 

conspicuously placed. 
 Ensure that attendance registers are kept daily and that any absenteeism is immediately brought to 

the attention of the HR Department. 
 Ensure that all employees under your control are fully informed in respect of disciplinary 

procedures, the handling of grievances, etc. 
 Ensure that all documents are sent to the appropriate accounts department immediately for 

processing. 
 Conduct regular stock checks/stock takes. 
 Ensure that expenses are within budgeted limits. 
 Ensure that all information which is required to compile meaningful budgets is available at all 

times. 
 Ensure that employee levels are correct and to agreed standards and are not exceeded without 

prior consultation. 

JOB DESCRIPTION 



    

 

 Ensure that company and statutory hygiene standards are maintained in all areas. 
 Ensure that reports and administration requirements are submitted in set time. 
 Hold performance appraisals with all management staff, identifying areas for   development and 

training needs, and ensuring that this training is effective. 
 Ensure that fair discipline is enforced. 
 Ensure that the causes of employee grievances are investigated and the appropriate action taken. 
 Hold regular employee meetings. 
 Fulfill the responsibilities as Management on Duty as required. 
 Monitors Service Delivery by inspecting, testing and auditing all areas to meet and exceed our 

guests’ expectations.  
 Plan and manage with the departmental managers, the successful implementation of Departmental 

training and the Outlets Training Plan.  
 Communicate to the Group Director all information likely to be of interest to him and all other 

pertinent information in relations to guests.  
 Be a visible, proactive, personally involved leader with excellent organizational skills, capable of 

providing focused leadership and continuing to establish the resort’s prominent position within 
the market.  

 Ensure a well-developed capability for strategic decision-making and a track record of proven 
results in the areas of customer satisfaction, operational excellence, employee satisfaction, 
revenue and profit.  

 Drive an excellent sense of product and service quality, a passion for excellence and an 
understanding of the sophisticated needs of the luxury customer.  

 Be a business savvy leader with demonstrated financial acumen, capable of providing strong 
management of reports. 

 Strive to be a responsive, engaged and interactive leader, capable of building strong positive 
relationships with the employees, which results in a shared vision of success for the resorts. 

 Demonstrate ability to leverage shared resources and to manage through influence. 
 Exhibit business savvy leadership adaptability and willingness to operate successfully in a 

wide array of high profile business and social community activities. 
 

General 
 Effectively carry out the service recovery when attending to guest complaints. 
 Take the necessary steps in the event of fire. 
 Attend meetings as required. 
 Carry out or ensure that regular On-the-Job Training is taking place to agreed standards. 
 Ensure that the most suitably qualified person is appointed in the event of a vacancy — wherever 

possible this should be an internal promotion. 
 Respect, and ensure the utmost care to the environment. 
 Ensure that the resort equipment standards meet or exceed the relevant statutory legislation 

requirements. 
 Be fully responsible for smooth functioning of the food production department. 
 Make sure that all documents related to operation of the department are kept up to date and that 

all records are correctly maintained and filed. 
 Implement a department training program to ensure that all the food production employees 

possess the necessary skills to perform their duties effectively and efficiently. 
 Delegate duties and responsibilities to other employees in the department. 
 Instill a sense of professionalism amongst the employees. 
 Assist other departments in the smooth functioning of the resort. 
 Ensure direct reports carry out processes of review and that these are used for employee 

development and their teams. 
 Ensure employee development promoting a climate of enthusiasm and encouragement.  
 Contribute to the morale and team spirit of the resort by maintaining effective relationships with 

colleagues. 



    

 

 Make appropriate suggestions and recommendations to management for the general improvement 
of the resort. 

 Be fully conversant with all health and safety, fire and emergency procedures. 
 Maintain a high standard of personal hygiene, dress, uniform, and body language. 
 Encourage efficient and effective inter-departmental communication in order to promote a climate 

of teamwork and motivation.  
 Attend meetings and training as required by managers. 
 Ensure that all activities are carried out honestly, ethically, and within the parameters of local law. 
 Interact with guests actively soliciting feedback. 
 Arrive on time in full uniform in accordance with the company grooming guideline. 
 Able to co-ordinate with other departments, familiarity with the entire resort premises.  
 Able to communicate freely with guests, entertain and accommodate any specific needs raised by 

guests, receive and handle all guests courteously and sincerely 

Position Requirements 

Qualifications:  Diploma of college or university completion and achievements of food 
and beverage / hotel management. 

 Hospitality courses relating to food preparation or the culinary arts are 
essential. 

Work Experience:  Five or more years of experience. Kitchen exposure is essential. 

Technical Skills:  Operations of sections, hotel and SPL’s policies regarding food and 
beverage operations. First aid is preferred. 

 Understanding of different textures, ingredients and tastes. Familiar 
with local produce and the serving of a variety of dishes. 

 Menu development, engineering and structure.  
 Familiar with food and hygiene codes, policies and procedures. 
 Comfortable with a diverse team of individuals. 
 Very good command over written and spoken English.  
 Excellent communicator with the ability to multitask. 

Work Environment:  Heavy lifting of materials up to 20lbs may be required. 
 Must be able to stand for long periods of time. 
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Remarks  

 Domestic and regional travel as required.  
 Standard workweek is Monday through Friday from 9:00 am to 6:00 pm. Employee expected and 

required to work weekends as needed and evenings as needed to successfully execute role.  
 This is not an exhaustive list of responsibilities. Job descriptions are dynamic and change 

depending on organizational requirements.  Employee performance is measured directly against 
the job responsibilities. 


