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Waiter/ress — Restaurant 8
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Waiter/ress — Events Service
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Waiter/ress — Room Service
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Chef de Partie, Sous Chef — Japanese it oL
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Culinary Commis — Restaurant 8
e skl £Q 9l S0 XA 2T
H0[7{2] Z5t At ot £¢ X Z0IdAt FLH
xa| RHS AKXt 20f
Commis — Baker
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Commis — Events
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Team Leader - Front Office o 3|3} 7tsXt
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JHAL Front Office Host
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Guest Service Center Host
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