n SPECIALIZED

Executive Sous Chef | Banquet Management T E49 574 JXA—=Y 17 - ESEIE

Job Information

Recruiter
Specialized Group

Job ID
1595009

Industry
Hotel

Job Type
Permanent Full-time

Location
Tokyo - 23 Wards

Salary
Negotiable, based on experience

Refreshed
June 2nd, 2026 17:53

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 Management T/ /51 JA—Y 17 - ESERE

QOur client, a leading global hospitality company, is seeking an Executive Sous Chef (Banquet) to join their team. This role
offers the opportunity to manage and lead a culinary team, ensuring high standards in the hotel's kitchen operations.

Key Responsibilities:

- Plan and prepare high-quality banquet food and beverage products

- Maintain HACCP standards in all kitchen operations

- Develop and update training manuals and SOPs

- Coordinate with Executive Chef on menu planning and food production
- Manage kitchen team to ensure smooth culinary operations
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- Control food costs to maximize profitability

- Oversee cleanliness and maintenance of kitchen facilities

- Ensure timely preparation of food for large-scale events

- Monitor food quality and adjust as necessary

- Liaise with other departments for seamless event execution

Qualifications:

- 10+ years of culinary experience

- 5-8 years as Head of Kitchen in 4/5-star hotels

- Banquet experience in events of 800+ people

- Good command in English, both verbal and written

- Up to date with sanitation classes

- Possess a valid health certificate

- Experience with HACCP standards

- Strong leadership and team management skills

- Ability to create and update training manuals and SOPs
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