Shully’s Cuisine and Events 146 Green Bay Rd. Thiensville, WI 53092 www.shullyscisine.com — 262-242-6633

Catering Chef for Shully’s Cusine & Events
Job Description

Requirements:

Ability to prepare food for upcoming events on a daily basis, within Shully’s guidelines. Must
adhere to the recipes, techniques, and plating that Shully’s has established.

Ability to manage kitchen at on premise, and off-site events. This entails managing kitchen
personnel as lead of the event.

Able to manage, and provide direction for staff as kitchen lead for events.

Ability to drive box trucks and other company vehicles, to and from events.

Ability to work under pressure and deal with stressful situation during busy periods.
Legally able to work in USA.

Maintains and updates culinary skills and knowledge. Advancement in the imagination, and
innovation of the culinary arts is essential.

Work hand in hand with sous chef to provide feedback in regards to job performance of managed
staff at events.

Willing to share knowledge with team to add value.

Excellent people skills with the ability to handle high stress situations and to find proactive
solutions to issues as they may arise

Qualification to include

Education: Culinary Arts Degree preferred.

Minimum five years in upscale dining, catering and banquet experience.
Self-Starter.

Ability to walk, stand and/or bend continuously to perform essential job functions.
Ability to work under pressure and deal with stressful situation during busy periods.
Excellent organizational and time management skills

Ability to manage multiple tasks and quickly adapt to changes

Able to drive a variety of company vehicles including large, tailgated trucks.

Clean driving record

Legally able to work in US
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Benefits

e Health insurance

e Complimentary $10,000 life insurance policy

e Dental, and vision insurance options

e 401K with employee dollar for dollar matching, up to your first $500 in contribution

e Daily staff meal

o Five paid vacation days after your first year of employment. Ten paid vacation days after your

second year of employment

e Two paid holidays, and one paid personal day



