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RESERVATIONS 506 529 1897 reservations@kingsbrae.com
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Call for Summer 2012 Chef de Partie Application

Name of Company/Business: Kingsbrae Arms Relais & Chateaux
Contact Name: Guillaume Delaune

Business Address: 219 King Street

City: St. Andrews

Province: NB

Postal Code: E5B 1Y1

Phone:

Email Address: chef@kingsbrae.com

Website: www.kingsbrae.com

Position Advertised: Chef de partie

Description of Position (duties, responsibilities, salary range [optional]): Please see attached
Start Date: June 1/12

Seasonal to end of Sept.

Kingsbrae Arms is looking to fill a Chef de Partie position for the 2012 summer season. The
right candidate will have a professional attitude and a strong work ethic, be highly self-
motivated & enthusiastic about food quality.

The cuisine at Kingsbrae Arms is very attuned to “Slow Food” principles and we focus on
using the freshest local ingredients with emphasis on seafood. Our food is contemporary but
borrows flavours from times past. Heirloom and organic produce is also very much part of
our menus.

The majority of our dining room guests are at the same time, in-house guests (maximum
occupancy approx. 26); the luxury of such limited numbers allows us to focus on the finest
details of taste and presentation. Because our team is small, everyone is involved with all
aspects of the kitchen, from breakfast to dinner service.

The available position runs four months from early June to end of September. The position
provides a unique opportunity for the right candidate to work for a Maritime Canadian Relais
& Chateaux property while experiencing life in a historic resort town on the Bay of Fundy.
Room & partial board is included in compensation.

To be considered for this opportunity you must contact me directly. My direct email is:
chef@kingsbrae.com

Deadline for application: Submission of all application materials to Kingsbrae Arms must be
received no later than February15, 2012.

Competitive application procedure: the position will be awarded based on competitive
personal and written interview criteria. To begin the process, please send your CV/resume
with a cover letter detailing why this position would be right for you. We recommend that
all applicants consult our website www.kingsbrae.com. . All applications will receive timely
review. Applicants will be given further instructions once we have the preliminary materials
in hand.
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Eligibility: If you do not have permission to work in Canada, you must be eligible for travel
& work in Canada via the International Experience Program. Participating countries are
here: http://www.international.gc.ca/iyp-pij/country menu%?20 in

menu_pays entrant.aspx?lang=eng. If an offer is made, successful applicants will be
responsible for securing temporary working papers through this program. Spaces in the
2012 IEC program are very limited so time is of the essence.

Chef Guillaume Delaune
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