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Position: Private Chef 
Location: Montreal, Mont Tremblant & Magog 
Date: May 2011 
Remuneration: $250 /day 
Position status: Contractual (on call, ±10 days per month), live-out 

 
 

DESCRIPTION 
 

Private family seeks an experienced, mature, professional Private Chef who will take charge of the different aspect of the 
kitchen department at their main residence and two secondary properties. Supervised by the Executive Chef, the successful 
candidate will:  
 

 Create fresh seasonal meals (breakfast, lunch and dinner). 
 Work with the family’s Executive Chef to coordinate weekly menus. 
 Event production for social and religious gatherings, political fundraisers, and philanthropic events. 
 Work schedule on a needed basis. Mainly to replace the Executive Chef during his work breaks. 

 
REQUIREMENTS 

 

 Classical cooking background. 
 A minimum of 3 to 5 years of work experience in a private residence or yacht. 
 Degree from an accredited culinary school. 
 Excellent French communications skills. 
 Understands that the utmost in confidentiality and discretion is required. 
 Flexible hours and scheduling with availability to work as needed. 
 Capacity to work long hours. 
 Ok with last minute schedule changes. 
 Valid driver’s license with clean driving record. 
 Must have a car in good condition or ready to acquire one. 
 Legally able to work in Canada.  
 Have outstanding verifiable references. 

 
 

QUALITIES 
 

 Have a great passion for cooking, be proactive and be able to anticipate. 
 Autonomous and energetic. 
 Patience, self-control and honesty. 
 Adaptation capacity. 
 Discreet, detail oriented and good presentation. 
 Able to build rapport and credibility quickly with principals and staff. 
 Poised and professional at all times, even under pressure. 

 
CERTIFICATION 

 

 Hygiene and Food safety certified. 
 


