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Looking for a great place to
spend your summer?

BYC is hiring for summer 2019!

Who are we?
Beaconsfield Yacht club is located in Beaconsfield, Quebec just west of Pointe

Claire Village. We offer boating facilities and are devoted to ensuring our
member’s and their guests have an wonderful time with our friendly approach

and excellent customer service skills.

We believe our employees are one of our greatest assets and aim to support and
develop them in their role so that they feel confident to undertake the

responsibilities placed upon them and ultimately are able to contribute to the
success of what BYC is all about.

We are looking for outgoing individuals who are passionate, dynamic and have
great a attitude to provide the best service to our members.

Want to join our team? Please forward your C.V and cover letter to
Cara@byc.qc.ca with the position you are applying for in the subject line.
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Sailing Instructors (Full time summer contract)

Job Overview (Wet Feet, CANSail 1-6)

Wet Feet & CANSail instructors will help create a dynamic and nurturing
developmental program. All instructors are integral to the success and growth of
the program at Beaconsfield Yacht Club.

Job Qualifications

As a minimum*, our preferred candidates will:

 Have completed (or be willing to complete prior to the 2019 season) the
CANSail  / Wet Feet module

 Be Sail Canada Certified
 Be able to demonstrate up-to-date Sail Canada prerequisites and the

payment of annual instructor dues
 Be able to perform basic boat maintenance
 Be enthusiastic, professional and demonstrate a true passion for youth

sailing
 Fluent in English and French

Harbour Staff (part time & full time)

Responsibilities include:
- Maintain club grounds, buildings, washrooms, showers, docks &

equipment
- Provide assistance to club members as requested
- Provide service at the gas dock and pump-out
- Support the sail training program, providing repairs and assistance as

needed.
- Ability to work days, evenings and weekends
- Fluent in English and French

No experience necessary although boating knowledge is an asset.
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Food & Beverage (part time & full time)

Restaurant Server / Bartender

Responsibilities include
- Greet members
- Take drink / food orders
- Serve tables
- Perform opening and closing duties
- Ensure the clubhouse and deck are well kept
- Know the menu and features to be able to answer questions
- Good personality (out going, enthusiastic etc)
- Must be Fluent in English and French

Breakfast Cook (weekends)

Responsibilities include:

- Cooking and managing breakfast service and assisting with lunch service.
- Setting up and cleaning down the kitchen after breakfast.
- Ensure the kitchen is kept clean and hygienic at all times.
- Ensure all stocks are kept under optimum conditions.
- Ensure all dishes are always freshly prepared and on time.
- Carry out any other duties as required by management.
- Be available weekend as from 7:00am -5:00 pm
- Able to undertake a varied list of food preparation for the kitchen on a daily

basis and take full responsibility and accountability for the Breakfast Shift.

Job Qualifications

- Passionate about food
- Must be punctual
- Friendly and outgoing personality
- Good communicator and team player
- Minimum experience 2 years
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Chef / Cook (Thursday-Sunday) (Management experience is an Asset)

- Cooking and managing lunch and dinner service
- Setting up and cleaning down the kitchen after service
- Ensure the kitchen is kept clean and hygienic at all times.
- Ensure all stocks are kept under optimum conditions.
- Ensure all dishes are always freshly prepared and on time.
- Carry out any other duties as required by management.
- Be available Thursday to Sunday.
- Able to undertake a varied list of food preparation for the kitchen on a daily

basis and take full responsibility and accountability for the lunch / dinner
Shift.

- Creating multiple different menus.
- Ability to manage staff
- Ability to order stock

Job Qualifications:

- Leadership skills
- Experience in supervisor / Management role
- Food & Safety Certificate
- Friendly and outgoing
- Have good communications and be a team player.
- Excellent time management skills
- Ability to work in a fast paced and stressful environment
- Minimum 2 years experience

More details will be provided during the interview process.


