
Chef at Sequanota Club 
 

The Sequanota Club is a private 120 year-old club situated on over 160 acres in N 
Michigan overlooking beautiful Lake Charlevoix.  https://www.visitcharlevoix.com/. There 
are 22 cottages on the property along with a tennis court, (2) pickleball courts, a 
basketball court and a private beach with a marina. We are looking to hire a chef for our 
summer season.  

Job description 
 
Responsibilities include: 
-preparing a dinner item, (including a kid’s meal and a vegetarian option,) and a dessert 
5 nights a week for 30-100 people each night 
-preparing 5 basic lunch items, plus a “special” dish and a soup 5 days a week for 25-50 
people each day 
-menu planning, all meals are ordered and paid a week in advance, so dinner and lunch 
counts are final / predictable 
-inventory and budget control / ordering / buying all food / ingredients needed for all 
meals 
 
Duties / Season: 
-may move in Monday, June 10th 
-ready to begin working Thursday, June 13th on opening the kitchen, ordering food, 
getting to know the clubhouse and routines and meet kitchen staff – two kitchen hands 
and one assistant chef. 
-serve dinners only Thursday, June 20 - Sat, June 22th 
-serve lunches and dinners Tuesdays through Saturdays, June 27th through August 8th 
-typical work hours are 10:00am-8:30pm with a couple hours off in the middle of the 
afternoon each day, lunch is served 12:00-1:00p daily, dinner is served 6:30-7:30p 
 
Salary & Benefits: 
-$1,300 / week (about $30/hour) 
-Five day work week…Sundays and Mondays off 
-free room and board in the Chef’s suite above the clubhouse  
-access to club amenities including the beach, volleyball, basketball, tennis, pickleball 
- easy access to lakes and resort towns in Northern Michigan  
** please no children or pets 
 
Contact…sequanotadrc@gmail.com  
  
 

https://www.visitcharlevoix.com/

