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 JOB DESCRIPTION - PEMONCA 

 
EXECCHF - EXECUTIVE CHEF 

 
 

Position Title: Executive Chef (Fusion Cuisine) (EXECCHF) Type: Permanent Full-Time 

Department: Culinary / Food & Beverage (F&B) Salary: $55,000 - $60,000 Yrly 

Reports To: Resort Director / General Manager 

Location: The Trinity Resort - Scenery (TTR-PEMONCA) 

------------------------------------------------------------------------------- 

EXECUTIVE CHEF Experience to lead, manage and mentor the Culinary Kitchen Staff.  This 

role requires a top notch EXECCHF who can delegate, manage, secure safety, and build 
relationships to facilitate the needs of our Guests, Servers & Waiters.  At The Trinity Resort, we 
are a Vacation Destination Company within the Hospitality Resort Industry.  A stellar opportunity! 

Section teams that deliver promise of a world-class service within the Culinary Arts Dining 
experience, in a Five (4) Star Resort to our guests.  We are looking for a creative and proficient 
in all aspects of food preparation, Executive Chef.  You will be “The Chief” and maintain complete 
control of the kitchen.  Our open style kitchen requires a chef who can immerse guests in an 
experience that is fresh and vibrant, with engaging service and impressive cuisine.  This Chef will 
be responsible for creating our menu and leading the culinary production.  The Chef will also be 
responsible for performing the following tasks to the highest standards (see below).  Fast Ramp 
delivers top tier guest service for leading 2Scrolls Resort Hotel Industry.  Spiritual Strength. 

The Executive Chef (Fusion Cuisine) at The Trinity Resort - Scenery will lead the culinary 
vision of the resort by creating a dynamic and soulful dining experience.  The Trinity Resort 
Philosophy of Balance - Body, Mind, & Spirit.  This position requires a visionary chef skilled in 
Fusion Cuisine, blending global flavors with local ingredients to craft menus that are both 
innovative and soulful.  Inspired by Caribbean heritage, West Indian flavors, and global fusion 
techniques. 

This role calls for a creative culinary leader who can blend authenticity with innovation - uniting 
island spice, coastal freshness, and wellness-focused dining into an artful culinary experience 
that reflects The Trinity Resort’s philosophy of balance, renewal, mind, body & spirit and 
divine hospitality.  The role calls for creativity, leadership, and an understanding of wellness-
oriented and fine dining hospitality. 
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The Executive Chef will oversee the resort’s kitchen operations, menu design, culinary staff 
management and food presentation across the entire culinary operations across all dining venues 
- including Seven (7) Feast Restaurant, Divine Sea Lé Grille, Utopia Place (Outdoor Patio), 
Portico (Covered Patio), The Library and The Olive Branch Dining Room - while nurturing a 
kitchen culture rooted in passion, respect, and excellence. 

About The Trinity Resort - Scenery 

The Trinity Resort - Scenery, located in Pembroke, Ontario, is a destination of holistic wellness 
and spiritual rejuvenation.  Rooted in the beauty of nature and the balance of the human spirit, 
the resort offers guests a refined yet soulful experience that unites the elements of body, mind, 
and soul. 

Through its Caribbean Fusion Culinary program, The Trinity Resort celebrates the art of flavor 
- blending the vibrant spirit of the islands with modern global influences - to create dishes 
that nourish both the body and the heart. 

Key Responsibilities 

Culinary Leadership & Menu Innovation 

 Develop and execute signature Caribbean Fusion menus showcasing a harmony of West 
Indian, Mediterranean, and global flavors; 

 Incorporate fresh, local, and seasonal ingredients that celebrate both Caribbean roots 
and Canadian produce; 

 Create unique wellness-inspired dishes that align with The Trinity Resort’s holistic hospitality 
concept; 

 Innovate with modern plating and techniques while preserving the authenticity of traditional 
Caribbean cuisine; and, 

 Lead culinary creativity for themed dinners, cultural events, and private dining experiences. 

Operational Management 

 Oversee all kitchen operations including menu planning, production, procurement and food 
cost control; 

 Maintain consistent food quality, flavor integrity, and artistic presentation; 
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 Ensure compliance with all food safety, sanitation, and workplace standards; 

 Manage budgets, inventory, and vendor relations, emphasizing sustainability and ethical 
sourcing; and, 

 Train, mentor, and inspire the culinary team, cultivating professional growth and excellence. 

Guest Experience & Brand Representation 

 Engage with guests to share the story and inspiration behind dishes, enhancing the cultural 
and sensory experience; 

 Collaborate with resort leadership and marketing teams to align culinary concepts with The 
Trinity brand identity; 

 Represent the resort in culinary showcases, food festivals, and media features as an 
ambassador of Caribbean Fusion artistry; and, 

 Create a warm, inviting atmosphere in all resort dining spaces that complements the resort’s 
theme of tranquility and spiritual rejuvenation. 

Qualifications & Skills 

 Certified Red Seal Chef, Culinary Arts Diploma, or equivalent international credential; 

 Minimum 7-10 years’ experience in fine dining, resort, or luxury hotel environments, with 
at least 3 years in an Executive Chef or Senior Sous Chef role; 

 Mastery in Caribbean and West Indies cuisine with strong knowledge of fusion and 
contemporary global cooking styles; 

 Proven leadership and team development abilities in a multicultural kitchen environment; 

 Strong financial acumen in menu costing, inventory, and procurement; 

 Creative vision for food presentation and event menu development; 

 Excellent communication, organization, and interpersonal skills; and, 

 Passion for hospitality, sustainability, and the art of culinary storytelling. 
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Core Competencies 

 Culinary Innovation: Expert in blending Caribbean heritage with modern global flair; 

 Leadership Excellence: Inspires and trains a cohesive, motivated, and professional kitchen 
team; 

 Guest Connection: Creates memorable, sensory dining experiences that evoke emotion 
and delight; 

 Integrity & Passion: Upholds The Trinity Resort’s values of service, wellness, and 
creativity; and, 

 Operational Discipline: Balances artistry with efficiency, consistency, and profitability. 

Work Environment 

 Culinary leadership role based at The Trinity Resort - Scenery, serving multiple resort 
dining outlets; 

 Full-time position with flexible hours including evenings, weekends, and holidays as 
required; and, 

 Collaborative, creative, and spiritually inspired hospitality environment centered on 
excellence and renewal. 


