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Columbia Hospitality is now looking to hire a full time Executive Chef for the award-winning Salish Lodge & Spa in Snoqualmie, Washington! (www.salishlodge.com )

**Four Diamond experience is required to apply** 
**To apply please complete an online application at www.columbiahospitality.com **
At the Salish, we follow a special, self-appointed food philosophy. With our wholesome menu, organic by nature, we take pride in leveraging the farm-fresh bounty of the region to develop our menus. From the freshest catch of the day down to the very last sprig of rosemary, The Dining Room menu fosters an unmistakable relationship of flavors that are chosen with Mother Nature in mind. We utilize the finest local and seasonal ingredients available, highlighting herbs, produce, and other items that have always thrived in the area. 

SUMMARY: 

Responsible for developing and offering five-star quality menu selections paired with a comprehensive wine program and supporting beverage program. Coordinates purchasing activities for all food items and kitchen. Oversees month-end inventory of all food items. Works closely with the Food and Beverage Team to exceed guest expectations. ** Relocation support is not available**
At Columbia Hospitality, the foundation for our success is based upon core principles whose values drive our interactions with guests, team members, and owners. 

ENTHUSIASM We bring passion to every aspect of what we do. 

RESPECT We treat all people with courtesy and regard. 

CREATIVITY We apply our imagination to innovate and improve guest experiences. 

HONESTY We act with integrity and are truthful in our interactions. 

SINCERITY We are genuine in expressing our professional opinions. 

ACCOUNTABILITY We take responsibility for the results of our actions. 

[image: image1.jpg]