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Senior Chef de Partie

Application Details

In order to work in Ireland a non-EEA National, unless they are exempted, must hold a valid

employment permit.Please review the Eligibility and requirements for an employment permit if you

are unsure of your eligibility to apply for this vacancy.

Job Description

Senior Chef de Partie – Full-Time, Permanent

Employer: The Pumphouse

Location: Dunlavin, Co. Wicklow, Ireland

Job Type: Full-time, Permanent

Start Date: Immediate

Salary & Working Conditions

Salary: €36,605 gross per annum minimum)

Working Hours: 40 hours per week (overtime paid separately where applicable)

Contract: Full-time, permanent

Job Description

The Pumphouse, a modern 70-seater bar & restaurant in Dunlavin, Co. Wicklow, is seeking an

experienced Senior Chef de Partie to join its kitchen team.

This is a key role within the kitchen, suited to a strong, hands-on chef capable of leading a section,

maintaining consistency under pressure, and supporting junior staff in a fast-paced service

environment.

Key Duties

Take full responsibility for managing a kitchen section independently

Ensure high standards of food preparation, presentation, and consistency

Work closely with the Head Chef on daily operations and service flow

https://enterprise.gov.ie/en/what-we-do/workplace-and-skills/employment-permits/employment-permit-eligibility/employment-permit-eligibility.html
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Maintain strict HACCP and food safety procedures

Support and mentor junior chefs and kitchen assistants

Assist with stock control, ordering, and waste management

Contribute to menu development and seasonal dish planning

Requirements

Minimum 3+ years’ experience as Chef de Partie or higher

Proven experience in high-volume or quality-focused kitchen environments

Strong leadership ability within a kitchen section

Excellent knowledge of food safety and kitchen operations

Ability to work under pressure and deliver consistent results

Good level of English required

Minimum 2 recent employer references required

Accommodation & Benefits

Accommodation provided:

1 month free on arrival

€100 per week thereafter (all bills included)

Located directly across from workplace

Competitive salary based on experience

Salary review after probation period

Ongoing training and career development

Long-term, stable employment in a growing business

How to Apply

Please submit your CV and references to jobs@euworkforce.ie 

Sector: accommodation and food service activities

Career Level

Experienced [Non-Managerial]

Candidate Requirements

(Essential)

Minimum Experienced Required (Years): 3

(Desirable)

Ability Skills: Catering, Hospitality, Interpersonal Skills

Compentency Skills: Collaboration, Teamwork, Time Management, Working on own Initiative




