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Chef de Cuisine | Japanese Kaiseki i & - B&XIRG

Our client, a renowned luxury hotel chain, is seeking a Chef de Cuisine specializing in Japanese Kaiseki to lead their
restaurant kitchen. This role offers the opportunity to showcase your culinary talents while managing food-related functions

and ensuring exceptional guest satisfaction.
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Key Responsibilities:

- Lead and manage kitchen staff operations

Understanding People
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- Develop and design creative Japanese Kaiseki menu items

- Ensure compliance with food safety and sanitation standards
- Prepare and cook Japanese Kaiseki dishes for special events
- Manage kitchen budget and cost control

- Ensure high-quality presentation of Japanese Kaiseki dishes

- Interact with guests to gather feedback on dining experience
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Qualifications:

- 4+ years experience in Japanese Kaiseki cuisine

- Degree in Culinary Arts or related field is preferred but not mandatory

- Experience in luxury hotel or fine dining environment is preferred but not mandatory
- Strong leadership and team management skills

- Proficiency in Japanese culinary techniques and presentation

- Knowledge of food safety and sanitation standards

- Ability to develop and design creative menu items

- Experience with budgeting and cost management
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