
Nestled within The Atollia by Centara Hotels & Resorts, Centara Grand Lagoon Maldives
Resort is a haven of Thai-inspired hospitality and Maldivian allure. A short speedboat
ride from Velana International Airport transports you to our tranquil oasis, crafted for
discerning travelers and guests of all ages. . 

CULINARY
Executive Sous Chef

The Place To Be

Please send CV to Jobscglm@chr.co.th on or before 24 Aug 2026.
https://www.centarahotelsresorts.com/centaragrand/cglm

Experience and Skills Required
 

Minimum 3–5 years of experience in a Sous Chef, Executive Sous Chef, or similar
culinary leadership position within a luxury resort, hotel, or upscale hospitality
environment.
Proven experience in managing kitchen operations, ensuring efficient food production
and maintaining consistent quality and presentation standards.
Strong knowledge of menu planning, food preparation, cooking techniques, and
culinary presentation across various cuisines.
Excellent understanding of food cost control, budgeting, inventory management,
portion control, and kitchen productivity.
Proven ability to lead, train, motivate, and develop culinary team members while
maintaining high standards of performance and teamwork.
Strong knowledge of food safety, HACCP, hygiene, sanitation, and kitchen safety
standards, with a commitment to exceptional guest experiences.
Excellent leadership, communication, and organizational skills, with good command
of spoken and written English; additional languages are an advantage.
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