
        

 
 

Job Title:   CYPRESS CREEK GRILL ATTENDANT & PREP COOK 

Location:  Cypress Mountain Resort 
   6000 Cypress Bowl Road, West Vancouver, BC V7V 3N9  

604-926-5612                 www.cypressmountain.com  

Reports To:   Food and Beverage Lead Grill Cook 

Department:  Food & Beverage 

Status:   Part Time and Full Time Seasonal Positions 

Wage:   $12.65+ depending on experience 

Start Date:  Immediately  
 
Cypress Creek Grill Attendants/Prep Cooks prepare, cook and serve a variety of menu items for both 
the Cypress Creek grill and Gold Medal Café. 
 
ESSENTIAL DUTIES & RESPONSIBILITIES (include but not limited to the following): 

 Food preparation and service 

 Expected to adhere to required sanitary work area conditions and safe food handling 

 Prepare all food items, following standardized recipes and procedures within specified time 
limits 

 Expected to stock Cypress Creek Grill service line with appropriate quantities of food product 
and service ware  

 Expected to grill, deep fry, bake, broil and microwave raw and prepped foods 

 Measure and assemble ingredients and cook items according to recipes and menu 
specifications. 

 Expected to stock/restock all items on Cypress creek grill cooking line and grab and go cabinets 
as per Cypress Creek Grill kitchen supervisor’s instruction. 

 Expected to peel, dice, shred and slice food products using electrical and manual equipment 
equipment 

 Effectively communicate guest special orders to fellow team members 

 Expected to consistently communicate with guests to ensure prompt service and order 
accuracy 

 Expected to maintain food safe practices and regulations at all times 

 Expected to adhere to company uniform policy all times which requires you to wear provided 
staff uniform, hat and name tag every shift.  

 Ensure guest complaints and requests are communicated to Cypress Creek grill kitchen 
supervisor immediately 

 Required to know procedures for emergencies and follows instruction in emergency situations 

 Expected to follow Cypress Mountain’s code of conduct at all times. 
 

QUALIFICATIONS/COMPETENCIES: 

 Ability to organize and motivate staff 

 Entry level cooking skills 

 

http://www.cypressmountain.com/


        

 Ability to work in an organized and efficient manner  during  busy periods  

 Must be able to lift 25 lbs. 

 Ability to work varied hours/days including nights, weekends and holidays as needed 

 Must demonstrate ability to bend, kneel, handle, reach, grasp and perform repetitive motions 
 

EDUCATION and EXPERIENCE: 

 A love of working with food and producing quality product  
 

CERTIFICATES, LICENSES, REGISTRATIONS: 

 Food Safe Level 1 Certification is an asset 

 Must be able to legally work in Canada  
 

WAGE/BENEFITS: 

 $12.65+/hour depending on experience 

 Free shuttle service 

 Shift meal 

 Skiing/riding benefits 

 Free Lessons (when available) 

 Discounts in Cypress Creek Grill 

 FUN work atmosphere in unique environment! 
 
TO APPLY: 

Please email resume to ttrichardt@cypressmountain.com with position title in the subject line.  

We thank all applicants but only those selected for an interview will be contacted. 
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