
 

 
Candidate Profile  

 

Executive Chef    
Vanderbilt Country Club 
Naples, FL  
www.vanderbiltcountryclub.com  
 

Organization 
Vanderbilt Country Club is a top-tier, beautiful private member-owned club located in Naples, one of the 
most desirable areas of Florida. The Vanderbilt Country Club community consists of 800 homes, where 
ownership and membership in the club are bundled (CIRA). Members enjoy golf on an 18-hole championship 
course, tennis, swimming, and a state-of-the art fitness center. The 34,000 sq. ft clubhouse provides 
several exciting dining venues for club members to enjoy, including the Vista Room with seating to 250, the 
Vanderbilt Room, Grille Room and Terrace Café are each a unique and popular dining location for 
members, their families, and their guests. Club members also enjoy outdoor dining in and around these 
dining areas. Operating from two kitchens, current Food and Beverage sales total $1.7 million, with 69% of 
that Ala Carte and the remaining 31% from member and non-member sponsored events.  
 

 Position Overview and Responsibilities 
 
The Vanderbilt Country Club seeks a dynamic working executive chef and culinary professional to provide 
consistent quality and hands-on leadership to its food and beverage program. The culinary professional 
must possess the background skills, and creativity necessary to enhance member dining for all tastes as 
well as be able to develop and execute events, traditional club functions and holiday events for the 
enjoyment of a sophisticated membership.  
 
◼ Recruits, hires, trains, supervises, schedules and evaluate the work of management staff in the food 

and pastry production departments. Especially keen on staff development, teaching, and continuing 
education for his/her staff. 

◼ Recommends compensation rates and increases for kitchen staff 

◼ All culinary administrative functions; recruiting, hiring, cross training and scheduling of staff.     

◼ Timely and meaningful reviews for the staff in accordance with club policy. 

◼ Establishment of departmental operating policies to be coordinated with the club’s general operation 
policies. 

◼ Develop new menu items, with the GM, for all dining areas ranging from club casual and formal dining 
as well as all banquet offerings; rotating menu offerings on a frequent basis. 

◼ Establish standardized recipes and specifications to ensure a high level of consistency every day; 
oversee daily operations to insure quality as well as consistency.   

◼ Ensure a highly professional atmosphere in the kitchen and storeroom with an emphasis on cleanliness, 
order, sanitation, security and safety. 

◼ Establish and maintain effective cost control measures for both food as well as labor; again, within the 
constraints of the budget. 

◼ Actively solicit the feedback of the kitchen staff, service staff and members as to all menu offerings.  
Foster an atmosphere of cooperation and mutual respect for all employees.  Participate in daily line 
ups for the culinary and service staffs. 

◼ Periodically engages with members and guests to enhance their dining experience 

◼ Attend and participate in staff meetings as directed. 

◼ Participate on a peer level with all department Heads. 

◼ Work with the staff, members and committees to plan and execute private as well as club events. 

◼ Undertake special projects as assigned by the General Manager. 

◼ Ability to speak and understand Spanish is considered a plus 
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◼ The club operates year-round with a culinary staff that includes full-time and in-season and H2B hourly 
staff, with the Executive Chef taking an active role in all aspects of the H2B Process. 

 

Requirements 
 

◼ A minimum of five years as an Executive Chef or Executive Sous Chef in a club, resort, or hotel 
operation with F&B revenues more than $1 million and responsibility for multiple venues. 

◼ A thorough working knowledge of a variety of cuisines to include current and regional trends as well as 
traditional club fare. 

◼ A career path marked with stability and the logical progression of title and responsibility. 

◼ A career path marked with verifiable accomplishments as a team builder and leader. 

◼ A culinary or related degree is preferred from a well-regarded culinary institution. 

◼ Membership in ACF and certification from ACF or a similar professional hospitality association. 

◼ Verifiable references; all candidates will be subject to a comprehensive background review. 

◼ Computer skills commensurate with a kitchen operation. 

◼ The ability to speak and understand Spanish is considered a plus.  

 

Competitive Compensaton and Benefits 
 

The Club will offer an attractive and competitive compensation and benefits package to include: 

◼ A base salary and performance bonus potential. 

◼ Professional dues and education allowance. 

◼ Standard club benefits to include health, 

 

◼ An excellent benefits package that exceeds industry 
standards. 

◼ 401k participation. 
 

 
Professionals who meet or exceed the established criteria are encouraged to contact: 
GSI Executive Search, Inc. 
 

Ned Welc 
Ned@gsiexecutivesearch.com  

440.796.7922 
Florida 

  

 


