Are you INNOVATIVE and seek new culinary challenges?
Do you have what it takes to lead a team of chefs with
RESPECT?
Are you tired of the traditional kitchen management
model that doesn't allow room for FUN?

FOOTERS CATERING IS LOOKING
FOR A LEADER TO JOIN OUR
EXECUTIVE CULINARY TEAM
Footers Catering is at the forefront of the event
industry. Our company is recognized nationally
for exceptional customer service, culinary
innovation, hospitality excellence, and creating
a company culture that celebrates the hard
work of our employees. Our success is driven
by the innovation and passion of our team.

The Footers Catering Culinary team cooks from scratch for over
700 weddings, fundraisers, corporate and social events each year.
The Footers Executive Chef will be responsible for Culinary
Production, Food Cost, and Labor Cost while upholding Footers
Core Values and the Mission Statement. A commitment to
Leadership and Growth will be encouraged and expected.
We are looking for an Executive Chef with a clear and strong voice
that will advocate for the many personalities in our kitchen.
Responsible for onboarding and training new culinary hires, this
leader must have the ability to develop culinary talent into trained
chefs. A team of Pastry, Tasting, Event and Production Sous Chefs
will report to the Executive for leadership and culinary direction.
The Footers Executive Chef must have a calm and even keeled
demeanor and hold themselves and others to a high standard.
Food creativity and the exploration of flavors within cuisines are
what make catering the most diverse culinary avenue. The Footers
Executive Chef must balance innovative custom menu design with
maintaining predetermined food and labor costs. The Footers
Executive Chef will work closely with sales coordinators to design
menus and culinary logistics for wide range of events from weddings
and corporate parties to non-profit galas and social events spanning
the Denver Area and Mountain Regions.
If you believe you have the talent to execute extraordinary events
and lead a culinary team with heart and passion, please send us
your resume and a half page write up about an experience where
you led a Culinary Team through a challenging situation. Make
sure to include your detailed role in the event. We believe your
accomplishments are more important than your resume and will
read them first. Submit to:
April Lambatos
“The Head Honcho of Happiness” | Footers Catering CEO
April@FootersCatering.com | 303.762.1410

