WHISTLERBLACKCOMB

Food & Beverage Shipper Receiver

Whistler Blackcomb’s mission is to create the best memories for you... again and again!

Why you’ll love working in Food & Beverage:

e Best meal benefits

e The world’s best commute to and from our on-mountain locations

e Gain valuable work experience and transferable skills

e Numerous opportunities for career advancement

® Meet great people and make life-long friends... and nobody parties like F&B!

Position Status: Full Time (30-40 hours/week) Part Time (16-29 hours/week) Seasonal, Hourly
Seasonal positions can be differentiated from year round jobs as they have predefined start and end dates.
These dates may vary due to seasonal business fluctuations.

What you’ll be doing:

Ensure proper storage, handling and rotation of perishable and non-perishable stock.

Organize and maintain neat, orderly storage of merchandise.

Maintain cleanliness of kitchen, fridges and garbage areas.

Assist with garbage and recycling disposal when required.

We are a company that works together and throughout the season you may be required to assist other
departments as needed.

Live and work by our core values: Teamplay, Employee Experience, Striving to be the Best, Customer
Loyalty, Honesty and Integrity, Community and Environment, and Playing Safely.

Always show up on time, in uniform, and adhere to the grooming policy!

Qualifications:

Ability to lift and move heavy objects is essential.

Previous shipping/receiving experience.

Previous kitchen experience an asset.

Ability to work with minimal supervision.

Experience in maintaining par levels, ordering and inventory are assets.
Proof of clear criminal record check.

Reports to: Sous chef/Chef Revised: 2008/06/24

For a current list of available positions with Whistler Blackcomb, please call the Job Line at 938-7367 or visit
our website at www.whistlerblackcomb.com
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