
                

GOLDEN GOAL SPORTS PARK                                                                                          
495 Goodman Road, Fort Ann, NY  12827 

 
Job Title: Sous-Chef 
 
Company Description 

 
Golden Goal Sports Park is a residential sports facility, located in the Lake George region, offering an 
outstanding training environment and providing a positive, friendly atmosphere for our clients.  Our client 
organizations range from professional teams, college teams, high schools to youth clubs and their health and 
well-being is our priority.  Additionally Golden Goal promotes and hosts tournament events in various sports.  We 
are seeking a Sous-Chef that is a team player ad can serve our guests with a smile and a quick hand. 
 
Position Description: 
 
- Assist the Head Chef in the carrying out of his duties by serving as a check & balance as well as fill in for him 
when he is not available; 
- Assist the Head Chef in making sure that all tasks are assigned, placed next to the Event Menu and current 
Event Schedule and are duly carried out;  
- Preparation of all items prior to meal service as requested by Head Chef;  
- Supervise the prepping of, cooking and presentation of different components of pre-planned meals; 
- Assist in the proper storage and disposal of food, both incoming & leftovers; 
- Record supply use in order to assist in reordering inventory;  
- Clean & prepare cooking stations to ensure that they are in working order and fully stocked prior to all meals;  
- Prepare food for the Concessions (Village Café or Snack Attack) whenever necessary; 
- Be on the floor during service so as to be proactive in perceiving issues and challenges ensuring a smooth flow 
of high quality service; 
- Maintain all food quality and health & sanitation standards per local regulations and assist in maintaining a 
clean and safe kitchen environment.   
 
Experience and Requirements: 
 
- A good command of English, a second language is a plus but not essential;  
- Possess the necessary documentation to work in the USA; 
- Certification in the Culinary Arts; 
- Food Handler Certification preferred but not essential; 
- Proven experience in the food/restaurant industry; 
- Understanding of Microsoft Office a plus but not essential; 
- A valid driver’s license and access to an automobile; 
- Successful completion of necessary background checks; 
- Ability to communicate by phone, Skype or in person. 
 
Position is: Full time, temporary and seasonal 
 
Work schedule: June 23rd – September 3rd, 2018, will include some weekends starting in mid-April and finishing 
in mid-October.  
 
Hours: Need to be flexible – will include some evening and week-end hours. 
 
Salary: To be determined, meals and housing may be provided if necessary; 
 
Contact: Fern da Silva at Fern@goldengoalpark.com. Please include current resume and references.   
 
Website: www.goldengoalpark.com 
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