
 

 
 
Candidate Profile 
Executive Chef 
 
Mt. Hawley Country Club 
Peoria, Illinois 
 
Organization 
 
Mt. Hawley Country Club has enjoyed a rich history since it was founded in 1922 on a high vista 

property with a scenic view overlooking the Illinois River. Over time, the club has evolved from 

a golf and dining club, to one offering a variety of facilities and services that warrant its current 

reputation as a full service family country club today.  The Club has 450 members and their 

families in all categories and operates as a 501(c) (7) private club.  The greater Peoria area, 

located in central Illinois and just two hours south of Chicago, has 400,000 residents in the metro 

region.  Downtown Peoria is located on the riverfront of the Illinois River.  The region offers a 

very high quality of life with very affordable housing, excellent public, private, and parochial 

schools, and a vibrant social, cultural, sports, and business community including key offices of 

Caterpillar, and the corporate headquarters of both RLI Corp and Maui Jim. 

 
The Mt. Hawley 18-hole golf course includes a driving range, practice areas, and full service pro 

shop. The course was redesigned by Lohmann Golf Designs in 1996.  Other facilities include a 

state of the art pool complex with its own kitchen and outdoor dining renovated in 2009 and four 

hard surface tennis courts. The clubhouse includes numerous member dining rooms, banquet 

facilities, and outdoor patio and deck with views of the river, and men’s and women’s locker 

rooms. The club offers a year-round calendar of member events for all age groups.  The food and 

beverage program at Mt. Hawley has an excellent reputation as the best in the area. 

 

Annual Gross Revenues are $3.6 million.  

Annual Food and Beverage revenues are $1.2 million 

 
Position Descripton 
 
The Executive Chef reports directly to the club General Manager and is expected to be the 

visible and accessible culinary leader and collaborate with senior staff and the culinary team.  

The Executive Chef will have the capacity to guide/direct multiple dining outlets while 

implementing the vision of the General Manager and Board of Directors.  The Executive Chef’s 

mission is to consistently provide exceptional culinary experiences to the members on a daily 

basis in a "home away from home" 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 club and restaurant market.  The ability to make critical operational 

decisions to lead the culinary team in providing creative culinary experiences to the membership 

is essential.  Very strong administrative and financial management skills are also required in 

controlling food and labor costs while producing consistent member satisfaction and operating 

results.  High integrity, character, and superior communication skills are highly valued traits for 

the position.  The Executive Chef will lead a team of approximately 11 employees in two kitchen 

locations.   
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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, therefore always making decisions with 

the Club’s vision and tradition in mind. 

◼ Recruit, train, evaluate and mentor the culinary team.  Evaluations will be ongoing and 

include a formal annual review for all staff members. Implement and enforce employee 

policies in accordance with the Employee Handbook on a consistent basis. 

◼ Respond to member comments and requests in a timely and positive manner with the goal of 

maximizing member satisfaction. 

◼ The Executive Chef will emphasize a “Member First” service culture that ensures member 

utilization, satisfaction resulting in an outstanding club experience.     

◼ 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 in a multi-location operation. 

◼ Responsibility for the adminstrative management and financial reporting for all culinary 

operations in accordance with acceptable accounting procedures.  Such duties will involve 

supervision and employing best practices in relation to proper ordering, receiving, inventory, 

storage and distribution of food products as well as all staff scheduling and management.   

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

latest culinary trends.  

◼ Meet on a regular basis with the management team and related staff regarding planning and 

preparation of all menu changes and preparation for all club events.  

◼ Assist in the planning of departmental annual operations and capital budgets including 

policies and procedures to ensure proper controls necessary to achieve the parameters 

established by the budget. 

◼ 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 a high 

volume, private club, hotel and/or resort with multiple outlets.   

◼ 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 annual performance bonus. 
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◼ Health insurance in accordance with Club policy. 

◼ Participation in the Club’s 401K plan. 

◼ Professional association dues and expenses; to be determined in each year’s operating 

budget. 

◼ Standard benefits/relocation assistance. 

 

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

 

GSI Executive Search, Inc. 

 

 Scott McNett 

scott@gsiexecutivesearch.com 

314-854-1321 
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