
 

 

 
 

EXECUTIVE SOUS CHEF PROFILE:  
THE PIEDMONT CLUB 

SPARTANBURG, SC 
 

EXECUTIVE SOUS CHEF OPPORTUNITY AT PIEDMONT CLUB 
The Piedmont Club seeks an experienced, motivated Executive Sous Chef to partner with the Executive Chef in 
leading and enhancing every aspect of the Club’s culinary program. This hands-on leadership role is well suited for a 
chef with strong banquet experience, excellent organizational and administrative skills, and a genuine passion for 
developing people and building high-performing teams. The Executive Sous Chef will be instrumental in overseeing 
banquet operations, supporting daily member dining, training and mentoring culinary staff, and helping implement 
the systems, standards, and culture established by the Executive Chef. This role offers a meaningful opportunity for a 
culinary leader to help advance a dynamic private club culinary program while gaining exposure to all facets of 
culinary leadership. 
 

ABOUT THE PIEDMONT CLUB AND THE COMMUNITY OF SPARTANBURG 
Founded in 1941, The Piedmont Club proudly served the Spartanburg community for more than 80 years, 
maintaining a tradition of exceptional food, gracious service, and warm hospitality. Established to meet the needs of 
the area's growing business community, the Club has evolved through generations while remaining committed to 
providing an inviting gathering place for its members and guests. The Club is housed in the historic Montgomery 
House, an 1893 Queen Anne-style home rich in character and local history. Carefully restored to preserve its 
distinctive architectural details, the property provides a unique setting that blends timeless tradition with the Club's 
continued commitment to quality dining, service, and member experiences. 
 

Spartanburg is one of the fastest-growing metropolitan areas in the country, with significant investment in its 
downtown, cultural amenities, recreation, and economic development. Located in the heart of the city's historic 
downtown, The Piedmont Club is well positioned within a community experiencing continued growth and 
revitalization. The region combines Southern hospitality, a lower cost of living, and an exceptional quality of life with 
convenient access to Greenville, Asheville, Charlotte, and Charleston. growing.  
 

THE PIEDMONT CLUB WEBSITE: www.thepiedmontclub.org 
 

ABOUT THE EXECUTIVE CHEF 
Executive Chef José Sánchez is an internationally acclaimed chef, author, educator, and culinary innovator recognized 
by Forbes as one of the 50 Most Creative Mexicans. A Mexican American chef with more than 20 years of experience, 
he has held executive culinary roles at leading luxury properties, including Conrad Tokyo, Conrad Abu Dhabi, Four 
Seasons Philadelphia, The Peninsula New York, and Mandarin Oriental Washington, D.C. A former Culinary Institute 
of America professor, Chef José blends classical culinary traditions with the precision and discipline of Japanese 
cuisine, emphasizing regional ingredients, local communities, and modern culinary techniques. He is the author of 
Molecular Gastronomy: Scientific Cuisine Demystified and is currently developing a second book on innovative plant-
based cuisine. 
 

EXECUTIVE SOUS CHEF POSITION OVERVIEW 
The ideal candidate is an accomplished culinary professional who is confident in their abilities while remaining eager 
to learn and grow. They bring a genuine passion for food, hospitality, and continuous improvement, along with 
strong attention to detail and a commitment to excellence in both execution and leadership. This individual can work 
independently while also embracing the opportunity to collaborate closely with and learn from an accomplished 
Executive Chef. The role is especially well suited for someone seeking to transition into a future Executive Chef 
position while gaining a deeper understanding of private club standards and expectations. 
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KEY PRIORITIES FOR SUCCESS 
LEADERSHIP 

• Take full ownership of the culinary team; build trust with them by engaging, observing, learning, and listening to 
their wisdom, experience, and needs.  

• Earn members’ trust by instilling confidence through continued enhanced operations, interaction, and visibility.  

• Create a fun, collaborative work environment while being a fully hands-on position, teaching and mentoring the 
line cooks and service professionals.  

• Involve associates in the decision-making process of how “work gets done” and create a work environment of 
mutual respect in which people want to come to and participate every day. 

• Be a focused and consistent evaluator of personnel, ensuring that standards of conduct and delivery are met; this 
includes oversight of high standards of appearance, hospitality, service, and cleanliness of the kitchen facilities. 

• Be an active and dynamic recruiter of team members and someone who inherently enjoys developing and 
building their team and leading them to significant, positive membership satisfaction outcomes. 

• Work closely with the front-of-house food and beverage managers to ensure a cohesive experience that 
consistently exceeds the expectations of members and guests.   

• Hold daily/weekly staff briefings and line-ups with direct reports to keep them informed of necessary and 
relevant activities and expectations at the Club.  
 

OPERATIONS  

• Plan, organize, and run a busy seasonal operation, with multiple events happening at the same time in the 
clubhouse as well as à la carte dining. 

• Develop and maintain standard recipes and techniques for food preparation and presentation that help to assure 
consistent, high quality and minimize food costs; exercise portion control for all items served and assist in 
establishing menu selling prices.  

• Evaluate food products to ensure that the highest quality standards are consistently attained. 

• Ensure that high standards of sanitation, cleanliness, and safety are always maintained throughout all kitchen 
areas. Establish controls to minimize food and supply waste and theft.  

• Safeguard all food-preparation employees by implementing training to increase their knowledge about safety, 
sanitation, and accident-prevention principles.  

• Maintain safety training programs; manage OSHA-related aspects of kitchen safety and maintain MSDS’s in an 
easily accessible location.  

 

MEMBERSHIP 

• Be visible and engaged with membership when appropriate and supported by club leadership.  

• Be responsive to members’ requests for menu selections, event planning, etc., and strive to find creative ways to 
accommodate reasonable requests. The Piedmont Clubs prides itself on having a “say yes” culture. All menu 
planning is approved by the Executive Chef.  

• Drive consistent innovation, elevate, and build exciting food programs for members to enjoy. 
 

FINANCIAL 

• All financial decisions are made in partnership with the Executive Chef of the club.  

• Clearly understand the metrics for successful attainment of financial goals and objectives in F&B operations and 
consistently review these expectations with their direct reports to ensure understanding and ‘buy-in’ from those 
contributing to their attainment. 

• Consistently monitor payroll and labor resource allocations to ensure they are in line with financial forecasting 
and goals. Produce variance reports for monthly financial statements. 

• Embrace the use of systems (including regular inventory processes) and technology to assist in the management 
of the kitchen and the financial performance of the operation.  

• Prepare necessary data for applicable parts of the budget; project annual food, labor, and other costs and 
monitor actual financial results; take corrective action as necessary to help ensure that financial goals are met.  

• Review and approve product purchase specifications and maintain excellent vendor relationships. 
 



 

 

CANDIDATE QUALIFICATIONS  

• Ideal candidate has been an Executive Chef in a restaurant or small club and wants to work for an award-winning 
Executive Chef for growth and opportunities in the future. 

• HACCP certification – National or State approved  

• Private club, country club, luxury hotel, resort, or comparable hospitality experience preferred. 

• Minimum 5 years of progressive culinary leadership experience, including experience as an Executive Sous Chef, 
Chef de Cuisine, or comparable senior culinary leadership role. 

• Based on the impressive resume of the Executive Chef, this is an ideal previous Executive Chef to continue their 
education in leadership cuisine and growth in total understanding of the Executive Chef role.  

• Experienced with technology, including Jonas POS and Microsoft Excel, Word, Outlook, etc.  
 

EDUCATIONAL AND CERTIFICATION QUALIFICATIONS  

• Preferred to have a degree in Culinary Arts and/or other Hospitality Management focus.  
 

EMPLOYMENT ELIGIBILITY VERIFICATION 
In compliance with federal law, all persons hired will be required to verify identity and eligibility to work in the United 
States and to complete the required employment eligibility verification form upon hire. 
 

SALARY AND BENEFITS  
The salary is open and commensurate with qualifications and experience. The club offers an excellent bonus and 
benefits package, including association membership. 
 

INSTRUCTIONS ON HOW TO APPLY  
Please upload your resume and cover letter, in that order, using the link below. You should have your documents 
fully prepared to attach when prompted during the online application process.  Please be sure your image is not 
present on your resume or cover letter; that should be used on your LinkedIn Profile.  
 

Prepare a thoughtful cover letter addressed to Piedmont Club Executive Chef Jose Sanchez and clearly articulate 
your alignment with this role and why you want to be considered for this position at this stage of your career, and 
why The Piedmont Club and the Spartanburg, SC area will be beneficial to you, your family, your career, and the Club 
if selected. 
 

You must apply for this role as soon as possible, but no later than September 15th.  Candidate selections will occur 
in late September, with first Interviews expected on September 30th and second interviews shortly thereafter.  The 
new candidate should assume their role in early/mid-November 2026 
 

IMPORTANT:  Save your resume and letter in the following manner: (These documents should be in Word or PDF) 
“Last Name, First Name - Resume” &  
“Last Name, First Name - Cover Letter – Piedmont Club” 
 

Note: Once you complete the application process for this search, you cannot go back and add additional documents. 
 

Click here to upload your resume and cover letter. 
 

If you have any questions, please email Bethany Taylor: bethany@kkandw.com 
 

LEAD SEARCH EXECUTIVES: 
 

Annette Whittley, CCM | Hospitality Consultant, Trainer & Search Executive 
O: (833) KKW-HIRE, ext. 721 | M: (561) 827-1945 | annette@kkandw.com 
 

Lawrence McFadden, CMC, ECM | Search & Consulting Executive 
O: (833) KKW-HIRE, ext. 715 | M: (239) 963-6888 | lawrence@kkandw.com 
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