
 

 

 
 
 
 
 
 
The Kingfisher Oceanside Resort & Spa located in Courtenay, BC on Vancouver Island, is excited to announce the City's 
approval to commence construction of two brand new restaurants which started January 2

nd
, 2017. Nestled in a coastal forest 

and offering breathtaking ocean and mountain views sits the new AQUA Bistro & Wine Bar and the new fine dining, Ocean 
7 Restaurant.  

 
The AQUA Bistro & Wine Bar will feature creative casual shared plates paired with fine wines and signature cocktails, while 
Ocean 7 Restaurant will focus on West Coast seafood, grain fed meats, and fresh organic produce from local sustainable 

growers and suppliers. The dining experience will be one that will draw local residents to meet for casual drinks with friends 
or to celebrate their most cherished occasions and holidays. Some features of the new spaces will include an extended wine 
selection, six beers on tap, an inviting New York style bar with rich marble countertops, and 2 new menus. 
 
We are looking to build an exciting new team to aid in the unveiling of the new and upcoming restaurant and Bistro. Our 

focus will be on high quality service and making unforgettable connections with our guests. If you are looking to be a part of a 

great hard working team that is focused on fresh, local ingredients and has a passion for amazing food and service, this is 

the location for you.  

 

Currently looking to hire all positions for Front of House and Back of House including: Lead Server/Supervisor, Head 

Bartender, Bartender, Server, Host/Busser, Expeditor, Sous chef, chef de partie, 1
st
 cook, 2

nd
 cook, 3

rd
 cook, dishwasher, 

kitchen helpers. 
 

Requirements will differ based on position but some Include:  

 Minimum 1 year in a Supervisory Position 

 Minimum 3 years' experience for back of house lead positions 

 Red Seal an asset for some positions 

 Current Food Safe for some positions 

 Previous serving experience (Fine Dining preferable)  

 Experience on restaurant software and preferably Microsoft programs as well 

 Ability to coach and motivate staff 

 Basic Wine knowledge 

 

All positions will require applicants to: 

 Have a Focus on Guest Experience and a passion for exceeding guests' expectations 

 A passion for seeking knowledge 

 Mature, Reliable, and Responsible 

 Positive, friendly, and energetic attitude 

 Detail Oriented 

 Flexible schedule and be available to work mornings, evenings, weekends, and holidays. 

 Food Safe Level 1 or Serving it Right Certificate 

 WHIMIS and Worldhost an asset 

 Be capable of lifting up to 50 lbs. 

 

If you are looking for a full-time job with great benefits and an opportunity to grow your skills in the hospitality industry, please 

apply. 

Benefits Included: 

 Full Health Care Benefits 

 40% discount in restaurant 

 Gratuities 

 50% off spa services 

 35% of retail spa purchases 

 50% off rack rates when staying at the resort 

 Free night stay with hydro path and breakfast on every yearly anniversary 

 

Please note that we will be conducting a GROUP “Job Fair” on site on January 26
th

, 2017. All interested applicants should 

arrive between 10am and 4pm in order to drop their resume off in person and be added to a list for call back interviews. Only 

suitable candidates will be called back for final interviews. 


