
BUILD YOURSELF
AND YOUR CAREER
WITH US
JOIN OUR TEAM!

POTENTIAL CANDIDATES WILL BE INVITED TO INTERVIEWS

Bandos Maldives, located 8 kilometers away from Male’ and just 15 minutes by boat from Male’, 
is a perfect getaway for you to start and build your career. Bandos not only o�ers a job but also 
provides you an opportunity to build yourself.

APPLICATION PROCESS:
Interested candidates may submit the application (including your complete CV, recent photo and supporting 
documents at https://forms.gle/hBRxGcrSVC13CdgaA or email to careers@bandos.com.mv on or before 
02 September 2026.

BENEFITS:
Successful candidates will be provided a competitive salary, service charge, training and 
self development opportunities, food, medical, annual leave with air ticket/passage fee to 
home, excellent work environment with free Wi-Fi and many other uniqe benefits!

EXECUTIVE CHEF

 

 
- HAVE EXPERIENCE DEVELOPING NEW CONCEPTS, MENUS, AND UNIQUE CULINARY EXPERIENCES.

 

  
- HAVE PROVEN EXPERIENCE AS AN EXECUTIVE CHEF OR EXECUTIVE SOUS CHEF IN A 4–5 STAR HOTEL OR RESORT.

- BE CREATIVE, INNOVATIVE, AND PASSIONATE ABOUT CULINARY EXCELLENCE.

- DEMONSTRATE STRONG LEADERSHIP SKILLS AND THE ABILITY TO MOTIVATE, TRAIN, AND DEVELOP A HIGH-PERFORMING 
   KITCHEN BRIGADE.

- BE COMMITTED TO MAINTAINING THE HIGHEST STANDARDS OF FOOD QUALITY, HYGIENE, FOOD SAFETY, AND PRESENTATION.

- HAVE A STRONG UNDERSTANDING OF HACCP PRINCIPLES AND SUSTAINABLE CULINARY PRACTICES.

- BE CAPABLE OF INTRODUCING INNOVATIVE CULINARY CONCEPTS WHILE MAINTAINING CONSISTENCY AND OPERATIONAL 
   STANDARDS.

- BE READY TO TAKE ON A CHALLENGING AND REWARDING LEADERSHIP POSITION WITHIN AN ESTABLISHED RESORT BRAND 
   IN THE MALDIVES.

- PREFERENCE WILL BE GIVEN TO CANDIDATES WITH PREVIOUS MALDIVES RESORT EXPERIENCE.

WE ARE LOOKING FOR A CREATIVE, INNOVATIVE, AND PASSIONATE EXECUTIVE CHEF TO LEAD AND INSPIRE A STRONG KITCHEN 
BRIGADE AT BANDOS  MALDIVES. BANDOS MALDIVES HAS RECENTLY BEEN AWARDED HACCP CERTIFICATION AND GREEN GLOBE 
CERTIFICATION, REFLECTING ITS COMMITMENT TO FOOD SAFETY, SUSTAINABILITY, ENVIRONMENTAL RESPONSIBILITY, AND 
INTERNATIONAL HOSPITALITY STANDARDS.

REQUIREMENTS


