Shully’s Catering Chef Positions

If you're interested in working events for us as a catering chef team member, please email your
application to hr@shullyscuisine.com; here’s a little information about the position itself!

We require education—a Culinary Arts Degree preferred, a minimum of five years in
upscale dining, catering or banquet experience, ability to walk, stand and/or bend
continuously to perform essential job functions, ability to work under pressure and deal
with stressful situations during busy periods, excellent organizational and time
management skills, the ability to manage multiple tasks and quickly adapt to changes,
ability to drive a variety of company vehicles including large, tailgated trucks, we require
a clean driving record and that you legally can work in the United States.
Starting wage is based on prior experience and educational background
o Benefits include health insurance, a complimentary $10,000 life insurance
policy, dental, and vision insurance options, 401K with employee dollar for dollar
matching up to your first $500 in contribution, daily staff meal, five paid vacation
days after your first year of employment, ten paid vacation days after your second
year of employment, two paid holidays, and one paid personal day
Fast-paced training environment for all ages, an excellent learning opportunity
Opportunities to grow as a leader—if you want to step up into a leadership position, we’ll
train you to be one of our LEAD chefs that can facilitate off-site events
o We're looking to advocate for our staff by promoting them internally and helping
them move forward in their careers; whether that’s providing part-time work to
individuals with external full-time jobs or full-time positions with us!
As far as physical involvement, working for us is a great way to get your legs moving!
Like any other gourmet catering environment, we move fast—so being physically
equipped to be on your feet for extended periods of time (and carrying a tray of
glassware/food) is essential! However, if you're forthright about accommodations, we’ll
do our best to make them! Our number is 262-242-6633 for further inquiries!

Lastly, and most importantly, we’re a great place to work because we’re notoriously a very
friendly bunch! We’re so happy you're thinking of us in your employment search; please let us
know any way we can make the process smooth for you! Enjoy some pictures below of our staff
having a blast at Shully’s events—make sure you don’t miss out on the fun any longer!
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