EXECUTIVE CHEF OPPORTUNITY AT THE DOMINION CLUB Be a part of something amazing, as you help to shape the future of the culinary experience at The Dominion Club. As an established and exclusive country club community in the heart of Henrico County, we’re seeking a true leader to join our family, serving as the Executive Chef, managing culinary operations, leading the culinary team, and creating unforgettable “first choice” dining experiences for members and guests. The Executive Chef will serve as  a key role in the leadership team, responsible for the supervision and oversight of multiple culinary staff members and teams, performing various kitchen/cooking services for the Clubhouse  food and beverage facilities. The role will be to create maximum operational efficiency and to ensure that food products prepared and served are of the highest quality level obtainable. The Executive Chef will also be responsible for planning meals, leading and coordinating the development and work of all kitchen employees, ensuring that food preparation is economical and technically correct, and purchasing and requisitioning food supplies. The ideal candidate will have an eye for detail, a flair for creativity, and a proactive, cost effective approach to providing first-class quality culinary cuisine. This will be a visible role requiring regular, friendly and clear communication with the members and guests.

Education and experience 

• High school diploma or equivalent required. 

• Bachelor’s Degree helpful and/or related equivalent industry culinary experience or certification. 

• A minimum of seven years’ experience in an executive kitchen position. 

• Demonstrated knowledge of current restaurant industry trends. 

• Culinary institute certification or a well-referenced tenure with establishments dealing in various cuisines or independent apprenticeships of a certified executive chef with proven results. 

• Required experience in the hospitality industry (hotel, restaurant, or country clubs). 

• Required experience with staff training, team building, and development. 

• Experience with managing/supervising others required.

Send your resume to Dan Moscar, General Manager dmoscar@heritagegolfgroup.com
