Headwaiter/Sommelier for Gastro Helsingborg, Sweden
Gastro was founded in 1998 by Sara and Per Dahlberg. This award winning restaurant is considered one of the best in Sweden. In 2005 Per Dahlberg received the Swedish Gastronomiska Akademien gold medal”for extraordinary contributions to Swedish food culture”. 
Gastro will reopen in October at a new location in the heart of Helsingborg and we aim to become the culinary meeting point of highest quality.  International with a Nordic touch.
Description

As Headwaiter/Sommelier you will function as the right hand man or woman for the Head Chef and be responsible for the waiting staff and for our guests’ overall experience. 

Duties: 
– Responsible for waiting and bar staff 
– Purchasing and inventory of beverages and other related supplies  
– Creating our wine recommendations 
– Continuous dialogue with our guests
– Scheduling and assist on recruitment of staff  

Required skills and qualifications 
– Great interest for food and beverages
– Fluent in English 
– At least 3 years experience of leadership 
– Experience from first-class restaurant 
– Computer skills 

Preferred 
​– Multilingual 
– Professional sommelier course or equivalent
Conditions:

Permanent position with 6 months probationary. You will work 40 hours/week on schedule including nights and weekends. 
Starting date to be agreed. 

Salary approx. 30 000 SEK depending on experience 
Employer will help you find accommodation
Send your application and personal letter, no later than 6th of September, to jeanette.mauritzon@arbetsformedlingen.se , and write “Headwaiter/Sommelier” in the subject line of your mail.
