
 
 

Located in the heart of Garneau, Eleanor & Laurent offers a French culinary experience 
to its patrons. 

 
Our front-of-house team is currently looking for full-time personnel (preferably f/t into 
the fall/winter as well) to assist in providing a Parisian takeaway and patio dining 
experience. Ideal candidates will be flexible in accommodating our Wednesday through 
Sunday work schedule, within our 7 am - 9 pm hours of operation. All candidates are 
responsible for providing their own transportation to and from work. Under the 
guidance of managerial and supervisory staff, new hires will assist in maintaining and 
meeting Eleanor & Laurent’s qualities and standards relating to but not limited to: 
customer service, adhering to our standards of cleanliness as well as current health & 
safety regulations, beverage preparation (including alcohol), wine knowledge is an asset 
though we do offer training. Additionally, the candidate will continually demonstrate a 
high level of professionalism, organization, and problem-solving capabilities while 
providing excellent customer service without exception. 

The qualified candidate is a team player with strong time management skills, excellent 
customer service capabilities, and adheres to health and safety rules and regulations. 
 
Responsibilities: 

• Assisting in the careful packaging of our myriad food and beverage options 
• Assists in accomplishing organization of inventory & sanitation duties 
• Strong customer service background 
• Adhering to health and safety rules and regulations 

 
Job Requirements: 

• A demonstrated strong customer service & problem-solving background through 
a reference check 

• ProServe up to date 
• French baking & cuisine knowledge is an asset 
• Experience in high-efficiency & high-volume service environments 
• French wine knowledge is an asset 

 
Interested applicants, please email cover letter and resume 

to bonjour@eleanorandlaurent.com 
 


