
 

 

Executive Chef 
Canoe Brewpub  

 

Do you strive to provide exceptional service while pushing boundaries of innovation?  
Join a team of industry-leading hospitality professionals 

 
Canoe Brewpub 
Originally the “City Lights” building, Canoe Brewpub features waterfront patios, and the best western exposure 
along Victoria’s Inner Harbour. Canoe offers great handcrafted beer, real food made with care and a vibrant 
and versatile atmosphere with live music every Thursday, Friday and Saturday nights. With a pub, a lounge, a 
dining room, patios, knowledgeable staff and free parking all at a timeless waterfront location, Canoe has 
become a cultural institution in Victoria. 
 

Canoe is committed to respecting its people, partners and planet through an in-store charitable fundraising 
program, a sustainability program and has been recognized at the highest level through the Vancouver Island 
Green Business Certification Program. 
 
Position Description 
This position suits a creative, energetic individual who is ready to put their stamp on our successful, vibrant 
kitchen. At Canoe we are committed to innovation, through fresh and local ingredients. The ideal candidate 
will be confident that their experience and creativity will contribute to our progressive food program. This 
position is suited to up-and-coming industry professionals, who display strong leadership skills. 
 
Job Purpose 
The Executive Chef is responsible for all food production, upholding exceptional food quality at all times, 
through meticulous attention to detail.  The Executive Chef will ensure that all food is consistently delivered 
to TTG’s high standards of culinary excellence without compromise. This position is directly involved in the 
selection, training and support of the kitchen team communicating goals, processes and policies, supporting 
learning, growth and development and building a strong quality culture with creative, innovation, and food 
passion. 
 

Responsibilities 
 

 Responsible for overseeing the day to day management duties of the kitchen, creating memorable guest 
experiences, managing expenses related to the kitchen operations (food cost, kitchen labour, operating 
expenses), improving productivity and kitchen profitability while complying with all government 
regulations of health and safety.   

 Communicates the food program and quality vision to all team members and leads by example. 
Reinforces the values daily and inspires the team to consistently achieve the highest standards of 
product and services at all times. 

 Actively oversees, monitors and manages kitchen operations including culinary quality management, 
sanitation, cleanliness and safety. 



 

 

 Maintains effective business relationships, utilizing strong communication skills with all leadership and 
their direct reports and works with management team to further develop the business brand, reputation 
and growth. 

 Conducts research on culinary trends and develops creative menu offerings ensuring market leadership 
and guest satisfaction, inspiring the team with a passion for food. 

 Develops and implements processes, including standard recipes and plating manuals with photos and 
techniques for food preparation and presentation to assure high quality, consistency and to minimize 
waste.  Implementing best practices to maximize productivity and efficiency while delivering improved 
profitability. 

 Provides input and recommendations for new products and services by identifying new opportunities, 
pricing, packaging, and process changes; surveying consumer needs and trends and tracking competitors 
in market place. 

 Follows proper ordering, inventory and receiving procedures to maintain adequate inventory levels, 
manage costs and minimize losses while achieving planned cost of goods. 

 

Location: Canoe Brewpub, 450 Swift Street, Victoria BC 
Status: Full time, salaried position 
Anticipated start date: Immediately 
Schedule: Must be available evenings and weekends and when necessary to complete outcome of the job  
 
Required Education, Skills and Qualifications 
This position requires a solid combination of business management with industry related sales and hospitality 
knowledge, strong communication and leadership skills. 
 

 4-5 years of culinary leadership in similar environment. 
 Post-Secondary education in Culinary Arts Management or similar. 
 Red Seal, Certified Chef de Cuisine designation or certification desirable. 
 Food Safe level 2. 
 Efficiency with Microsoft Word, Excel and Outlook. 

 
The Truffles Group 
The Truffles Group is a collection of rapidly growing businesses with a big vision. Locally-owned and operated, 
we are a people-powered group of companies devoted to changing the way people think about Vancouver 
Island’s hospitality, tourism and beverage retail industries. 
 

Our dynamic group of companies includes: 
 Cascadia Liquor Stores (6 locations across Vancouver Island) 
 Canoe Brewpub 
 Truffles Catering 
 Habitat Catering at Royal Roads 
 Victoria Butterfly Gardens 
 Sequoia Coastal Coffee (at the Royal BC Museum) 

 



 

 

Guided by an unwavering entrepreneurial spirit, our team is driven to be market leaders in everything we do. 
We are rooted by our core values of integrity, passion for our products, exceptional guest experiences, 
community and sustainability.  
 
What we offer: 

 A dynamic and progressive work environment focussed on ethical and sustainable business practices 
 Cross-training and growth opportunities with Truffles Group partner businesses 
 Professional development opportunities 
 Extended health and dental 
 Staff discount privileges to Truffles Group partner businesses 
 Complimentary entry to community events  
 Paid volunteer days 
 Donation matching 

 
How to apply: 
If you are interested in this opportunity, please forward resume and cover letter to 
scottr@canoebrewpub.com. We would like to thank all applicants, however only those who qualify for an 
interview will be contacted.  
 
Applications will be accepted until: October 31st 
 


