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Kitchen Manager
Domaine Serene Wine Lounge
Lake Oswego, OR

Pursue Your Passion for Wine with Domaine Serene!
Domaine Serene seeks an experienced, driven Kitchen Manger to lead our culinary team. We are
looking to hire the best of the best—a hardworking and dependable leader, striving for excellence. This
is a full time, salaried position with highly competitive pay and includes bonus potential. Additional
benefits include health, dental, vision plans, 401K program with employer match, term life insurance,
paid time off (PTO) and paid holidays.
We are Domaine Serene, America’s Most Acclaimed Winery. Founded in 1989 by Ken and Grace
Evenstad, we are the only winery in the world to have secured a top 3 or better ranking for Pinot Noir
and Chardonnay from Wine Spectator’s coveted Top 100 Wines of the Year list. Located at the top of
the Dundee Hills in the Northern Willamette Valley, Domaine Serene’s picturesque Winery Hill Estate is
home to one of the world’s most advanced winemaking facilities, and most luxurious tasting
experience facilities. Evenstad Estates owns and meticulously manages over 1,000 acres of land,
including 275 acres of hillside Pinot Noir and Chardonnay vineyards, all of which are dry-farmed and
LIVE certified sustainable.
In 2015, the Evenstads purchased Château de la Crée, a 15th-century chateau and state of the art
winery located in Santenay, Burgundy. With 25 acres of sustainably farmed vineyards throughout the
Côte de Beaune, the French portfolio in Burgundy consists of three brands: Les Tourelles de la Crée,
Château de la Crée, and Maison Evenstad.
Kitchen Manager Mission: The Kitchen Manager will assist in the planning, organizing, and
coordinating of all food preparation for the Wine Lounge, private and special events. The Kitchen
Manager will play a large role in ordering products and ingredients, leading the Culinary Team with

a hands-on approach. This position will schedule, train and mentor the culinary staff in techniques and
new menu developments that emphasize Domaine Serene’s food and wine pairings.
Core Position Expectations: (The core position expectations are intended only as illustrations of the
various types of work that may be performed. Duties and responsibilities are also subject to change by
the employer as the needs of the employer and requirements of the job change.)
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Assist in the planning and execution of food preparation and culinary activities—this includes
food pairings to complement wine tastings, the cheese & charcuterie program, and private
functions.
Schedule and coordinate the work of all kitchen staff to assure that food preparation is
economical and technically correct, and within budgeted labor cost goals.
Lead daily culinary activities with a hands-on approach and ensure that performance meets
and exceeds the expectations of Domaine Serene.
Develop standard operating procedures for food preparation to assure consistent high quality
and minimize food costs.
Order/purchase food and complete food costing on a regular basis.
Execute and maintain wine-paired menus for group events that define the highest standard of
cuisine and wine pairing potential as directed by Domaine Serene.
Interact with management to assure that food production consistently exceeds the expectations
of members and guests.
Effectively partner with the management team to ensure guest experiences meet the luxury
standards of the brand.
Provide clear, on-going communication to the team through consistent and timely direction,
establishing specific and clearly communicated performance goals and delivering meaningful
coaching discussions.
Ensure that high standards of sanitation, cleanliness and safety are maintained throughout all
kitchen areas at all times.
Establish controls to minimize food and supply waste and theft.
Safeguard all food preparation by implementing training for employees to increase their
knowledge about safety, sanitation, and accident prevention.
Coordinate the purchase of food and supplies from vendors approved by Domaine Serene and
monitor inventory.
Stay current on restaurant industry trends.
Arrange for equipment purchases and repairs as approved by Wine Lounge General Manager.
Establish and maintain a regular cleaning and maintenance schedule for all kitchen areas and
equipment.
Ensure that representatives from the kitchen attend service lineups and meetings.
Regularly visit dining and public areas when it is open to welcome guests and club members.
Support safe work habits and a safe working environment at all times.

•

Establish goals and objectives for Culinary staff and assist in conducting meaningful employee
reviews when necessary.

Essential Job Functions, Knowledge, Skills and Abilities:
• Ability to motivate, coach, and develop team members in the area of food preparation and
presentation, hospitality, leadership and wine education.
• Strong analytical and problem-solving skills, with the ability to manage and prioritize multiple
projects and delegate tasks as appropriate.
• Exceptional organizational skills and attention to detail.
• Ability to multi-task and adjust priorities to meet deadlines on short notice.
• Ability to work independently with minimal supervision.
• Strong interpersonal skills and demonstrated ability to build and maintain relationships at all
levels of an organization.
• Excellent oral and written communication skills.
• Ability to draft reports, business correspondence, policies and proposals in a highly effective
and efficient manner.
• Ability to demonstrate discretion, good judgment, tactfulness and diplomacy.
• Demonstrated ability to research and resolve problems.
• Regular, reliable and punctual attendance.
• Strong customer service skills with the ability to work successfully in partnership with other
departments.
• Demonstrated knowledge of MS Office, including Word, Excel, and PowerPoint.
• Must be able to lift 50 lbs. whenever necessary.
• Ability to work weekends, evenings and holidays as required, and from time-to-time, travel on
behalf of the company.
Qualifications:
Ability to perform essential job duties with or without reasonable accommodation and without
posing a direct threat to safety or health of employee or others. To perform this job successfully,
an individual must be able to perform each essential duty satisfactorily. The requirements listed
above are representative of the knowledge, skill, and/or ability required. Reasonable
accommodations may be made to enable individuals with disabilities to perform the essential
functions.
Experience:
• Minimum 5 years’ formal culinary experience required.
• Excellent record of kitchen leadership and performance.
• Extensive wine knowledge preferred, including specific regions of Oregon, Burgundy and
Champagne.
Education:
• Culinary Arts Degree or the equivalent combination of education and/or 5-7 years’ experience
is required.
Professional Requirements (licenses, programs, or certificates):
• Oregon Food Handler Certification (i.e. Oregon food handler card).
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Valid Oregon Food Manager Training Certificate (or ability to complete an Oregon approved
course and become certified).
Oregon recognized food allergen training certificate (or ability to complete an Oregon
recognized course and become certified).
OLCC Service Permit.
CS, CSW, or W-SET level I, preferred.

Physical Demands & Physical Strength:
The physical demands and physical strength described here are representative of those that must be met
by an employee to successfully perform the essential functions of this job. Reasonable accommodations
may be made to enable individuals with disabilities to perform the essential functions.
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Frequently moves food and beverage stock weighing up to 50 pounds across the wine lounge and
storage rooms.
The person in this position frequently moves about the kitchen to access storage and refrigerated
areas.
Must frequently be able to taste and smell dishes to ensure they are in accordance to recipes set
forth by Chef de Cuisine.
Must be able to read food tickets as they print out in the kitchen to produce orders.
The person in this position frequently communicates with other front of house and back of house
staff, gives direction and educates staff members. Must be able to effectively communicate in
these situations.
Constantly utilizes kitchen equipment, utensils and knives to do kitchen prep work.

Work Environment:
The work environment characteristics described here are representative of those an employee encounters
while performing the essential functions of this job. Reasonable accommodations may be made to enable
individuals with disabilities to perform the essential functions.
•

The work environment for this position has frequent temperature swings as the person in this
role will be accessing walk-in refrigerators and work next to kitchen equipment.

