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Job Information

Recruiter
Specialized Group

Job ID
1593506

Industry
Hotel

Job Type
Permanent Full-time

Location
Tokyo - 23 Wards

Salary
Negotiable, based on experience

Refreshed
May 27th, 2026 14:55

General Requirements

Minimum Experience Level
Over 3 years

Career Level
Mid Career

Minimum English Level
Business Level

Minimum Japanese Level
Business Level

Minimum Education Level
Bachelor's Degree

Visa Status
Permission to work in Japan required

Job Description

Executive Sous Chef - Banquet T/ Y 571 JX—< 17 - 4 | Hospitality, Luxury Hotel (3-month bonus)

Qur client, a luxury hotel in Tokyo renowned for its MICE and banquet operations, is seeking an Executive Sous Chef -
Banquet to lead their culinary team. This new role offers the opportunity to take full ownership of the banquet culinary
operations, creating unique menus for high-profile events both in-house and at external venues. Enjoy a competitive benefits

package, including a standard 3-month bonus and a strong global career ecosystem.
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Key Responsibilities:
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https://www.careercross.com/en/company/detail-34951

Page 2 of 2

- Create unique menus for each banquet event

- Manage banquet culinary operations

- Oversee in-house and offsite catering events

- Ensure high culinary standards for luxury events

-HEOESAZ 21— OF

- ESHIERFIOEEEIE
-HRATOT =SV TARY FOEE
-BIRARY FCET BB BIEEEQMES

Qualifications:

- 5+ years of experience in banquet culinary operations

- Experience in high-profile, high-complexity event catering
- Proficiency in creating unique menus for diverse events

- Experience with offsite catering operations

- Fluency in Japanese and English

- Knowledge of luxury hotel culinary standards

- Ability to manage kitchen operations under high capacity
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Company Description
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