
Working at Thym is more than just a job

Thym is the place in Eindhoven where guests are always welcomed with a big smile. In our
New York style bistro with an Eindhoven flair, they enjoy timeless classics and iconic dishes.
Whether in our elegant interior or on the sunny terrace with a glass of Chablis in hand,
outstanding service completes the experience. From early morning until late at night,
everyone is welcome. For a fresh croissant, an extensive lunch, sole meunière, or a beautiful
glass of Burgundy wine. Thym feels warm, stylish, and welcoming, and as a chef de partie,
you can play an important role in creating that atmosphere

Chef de partie (32-38 hours per week)
We are looking for an ambitious chef de partie. You are enthusiastic, eager to learn,
motivated, and a true team player. The level we work at is familiar to you, and above all, you
are excited to create beautiful and delicious dishes using high quality ingredients. We are
looking for a chef who cooks from the heart and has a true passion for food.

This position comes with exceptionally good secondary benefits, such as fixed schedules,
internal training programmes to keep developing your skills, and opportunities to take on
leadership responsibilities. You will work with seasonal products, and all overtime is carefully
registered and compensated properly.

What do we offer you? 
A positive and motivating work atmosphere
A team that always supports one another
Fun drinks and team outings
Honest hour registration and normal working hours
Training programmes, education, and courses
Schedules prepared well in advance
Opportunities for flexible scheduling
Plenty of room for ideas and input
Personal responsibilities and freedom
Career growth opportunities
A 32 or 38 hour workweek with a competitive salar

Chef de partie



What are we looking for? 
An enthusiastic and positive attitude
You have sufficient experience in the kitchen
You have experience in leading and motivating a team
You are flexible and available during weekends and weekdays. Fixed working days can
be discussed
You are eager to continue developing yourself
You are service focused and always go the extra mile for your guests
You live in the region

Excited about this position?
Will you become our new family member? Send us your CV together with a letter and
photo at keuken@hotelparkzicht.nl

We will contact you within 3 days.

Curious about our atmosphere?
Instagram.com/thymbyparkzicht 
www.thym.nl
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