
 

 
 
Candidate Profile 
Executive Chef 

 
 
Blue Strawberry 
Boyle Street Holdings, LLC 
St. Louis, Missouri 
 
Organization 
 
Blue Strawberry is a new music showroom, restaurant, and lounge opening in the fall of 2019 in 

the Central West End in the previous space occupied by Juniper on Boyle Street.  The showroom 

will have 70 seats and will feature live local and touring singers doing acoustic shows every 

Thursday, Friday, and Saturday evenings.  Dinner will be served before and during each show.  

Brunch will be served on Sundays.  

 

The adjacent lounge, with seating for up to 30, will serve dinner five nights a week with house 

music.  A full beverage bar will be available for customers in both spaces. 

 

The ideal chef will: 

 -have the opportunity put his or her creative stamp on the food and the operations. 

 -have an opportunity to make a name in a room that should get a lot of press attention. 

-have a room full of people to start with from the primary owner’s established audience. 

 

The primary owner of Blue Strawberry brings an established history in presenting live music in 

the area.  This is an opportunity to have strong creative input in shaping the culinary and dining 

experience in a unique startup venture in St. Louis. 

 
Position Descripton 
 
The owner seeks an experienced, entrepreneurial Executive Chef for a fully-equipped and 

spacious kitchen.  The successful candidate will take responsibility for getting the venue ready to 

open and making the dining experience a success.  This will entail serving in a short time 

window in the showroom for three nights and five nights a week in the lounge. The ideal 

candidate will:  

-direct the food operations at an exciting new startup occupying a unique  

position in the market here that will attract press. 

 -the chance to put your creative stamp on the menu and the operation. 
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 -a dream job for the right person, with sweat equity possible. 

 

The Executive Chef reports directly to the owner and is the culinary leader.  She/he will be 

responsible for all kitchen management, hiring, training, and managing the culinary team, and for 

meeting food and labor costs targets.  The Executive Chef’s mission is to consistently provide 

exceptional culinary experiences on a daily basis in a casually elegant atmosphere.  The 

Executive Chef is expected to be very current on culinary trends, changing the menu 

accordingly, in order to be competitive in the local market.  Strong administrative and financial 

management skills are also required in controlling food and labor costs while producing 

consistent customer satisfaction and operating results.  High integrity, character, and superior 

communication skills are highly valued traits for the position.  The Executive Chef will have the 

opportunity to earn an equity position in this new venture.   
 
 
Responsibilities 
 
◼ The oversight and professional direction of a culinary team. 

◼ Develop a collaborative atmosphere and culture fostering a culture of excellence. 

◼ Ultimately responsible for all culinary operations. 

◼ Recruit, train, evaluate and mentor the culinary team.   

◼ The Executive Chef is expected to “set the pace” for the staff and to actively promote a 

positive, safe and drug free work environment where teamwork and cooperation are 

emphasized. 

◼ The production of all menus that revolve to meet customer expectations and adhere to the 

latest culinary trends.  

◼ Visibility and accessibility of the Executive Chef are paramount while maintaining the 

highest standards at of the food and beverage outlets.  

 

Requirements 
 
◼ A minimum of five years as an Executive Chef, Executive Sous Chef or comparable in an 

upscale restaurant, hotel, or private club. 

◼ A career path marked by stability and professional achievement with impeccable and 

verifiable references. 

◼ A culinary degree from an accredited institution.  ACF membership is preferred or evidence 

of strong continued professional development.   

◼ A broad based culinary background including a thorough working knowledge of a variety of 

cuisines.  

◼ Strong administrative and financial skills and a working knowledge of computer programs 

and POS systems. 

◼ A commitment to the profession and culinary excellence. 
 

Competitive Compensaton and Benefits 
 
◼ A competitive base salary and performance bonus. 

◼ Individual Health Insurance. 

◼ Professional association dues and expenses to be determined in each year’s operating budget. 
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◼ Opportunity for additional responsibility and potential equity. 

◼ Dedicated parking in crowded uban area. 

 

Professionals who meet or exceed the established criteria are encouraged to contact: 

 

GSI Executive Search, Inc. 

 

 Scott McNett 

scott@gsiexecutivesearch.com 

314-854-1321 

 

 

mailto:scott@gsiexecutivesearch.com

