LEWIS ESTATES
GOLF COURSE

CARIEER MELCOR

OPPORTUNH'Y LIVE. WORK. SHOP. PLAY.

Where People Want to Work
Melcor is an award winning employer with a proven
track record of caring for and empowering our
exceptional team.

If you are passionate about outstanding customer
service-and delivering a high quality experience to
patrons and you meet or exceed.our qualifications,
please send your resume to:

kbishop@melcor.ca re: Food & Beverage Positions
We thank all applicants for their interest and effort in applying
for this position; however, only candidates selected for
interviews will be contacted.

Who We Are

Located in the heart of Melcor’s master-planned
west Edmonton community of the same name,
Lewis Estates Golf Course is one of the region’s
most recognized golf destinations.

The award-winning course design, manicured
fairways, well maintained bentgrass greens and
professional staff are credits to the course’s
reputation and local popularity.

SEND RESUMES TO: kbishop@melcor.ca
Please include the opportunity title in the subject line.
Melcor.ca




LEWIS ESTATES

GOLF COURSE

FOOD & BEVERAGE
POSITIONS

WE ARE LOOKING FOR

Food and beverage servers,
bartenders, beer cart and concession
staff who are committed to providing
quality food and a great customer
experience to our guests.

This part-time, seasonal position
reports to the Food & Beverage
Manager. Serving shifts run until the
end of October and special functions
fun until the end of December.

WHAT YOU’LL DO

Assist with all duties related to operation of The Grill, beer
carr, concession, banquets and/or events. This includes:

B Greet customers, make suggestions, answer
questions and present the menu(s)

B Take orders and send them to the kitchen staff
through the POS system

B Ensure swift service by working effectively with the
kitchen team

B Ensure all FOH areas are highly organized and
meticulously clean

B Maintain liquor regulations and adhere to safe food
and beverage service guidelines

B Provide exceptional customer service and ensure that
all guests have a wonderful experience!

ABOUT YOU

B You are Pro-Serve certified.

B You are available for morning, afternoon and
evening shifts.

B You are a pro at:

O Remembering menu item ingredients,
prices and specials

O POS systems
O Providing excellent customer service

B You can follow company guidelines and demonstrate
strong attention to detail.

B You work calmly under pressure while maintaining a
sense of urgency.

B You are a great problem solver, self-motivated and
super organized.

EXTRA POINTS FOR

B Golf, hospitality, and/or banquet/catering experience



