
The Halcyon Private Isles, Maldives

DEMI CHEF DE PARTIE 
Your Experience and Skills Include: 

• Previous experience in a luxury 
hotel/resort, fine dining, or 
professional culinary environment.

• Knowledge of HACCP and food safety 
standards.

• Basic computer skills (Microsoft 
Word, Excel, and recipe management 
software).

• Detail-oriented with the ability to 
perform well under pressure.

• Ability to work in a remote location or 
island life.

What you will be doing:

• Assist the Chef de Partie in the daily operation of 
the assigned kitchen section.

• Prepare and present high-quality dishes while 
ensuring consistency and quality standards.

• Complete mise-en-place and maintain an 
organized, efficient workstation.

• Ensure proper food storage and compliance with 
HACCP, hygiene, and health & safety standards.

• Support inventory control, stock rotation, and 
waste reduction.

The applicants may send the resume by email to Careers@thehalcyonmaldives.com
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