
 

 

SWEDEN NEED HOSTELRY PROFESSIONALS 

Chefs, waitres/tress, bartenders 

 
We are the family Berg, Restaurantowners since the beginning of the 21th century. Our roots are in the 

agricultural landscape of Blekinge in south of Sweden. We love food and wine and hospitality and has 

great experience from the wineindustry of Italy. Now we have been working with gastronomy for 25 over 

years and in our portfolio we have a diversity of restaurants.  

• Brasserie Fridolf www.brasseriefridolf.se  • Gourmet Grön www.gourmetgron.se  

  • Restaurang &Vin www.ochvin.se    • Astensmåla Mat&Vingård www.astensmalagard.se  

 • One Wknd Only www.onewkndonly.se   • Gallo Papa Recently opened (no website) 

We are now looking for: 

CHEF: We are looking for a person with great interest in food and gastronomy, a driven and professional 

Chef who shares our interest of food and understands the value of a wellprepered meal combined with 

excellent service. You should be able to withstand a high tempo and to prepare the kitchen independently. 

You have easy to work with and a willingness to work in order for the team to achive good results.  

Title: Chef Period 2022/2023 Salary 15 €/h 30 – 45h/week  

BARTENDER: We are looking for a professional Bartender who can also combine his or her work with 

service by the tables. You have no problems working alone or in a big Team. As a person you love to take 

good care of people and understands the art of hospitality. Of course you can withstand high tempo as 

well as motivate yourself when the tempo is slow. You should have been experienced of working in bars 

for at least a couple of years! 

 Title: Bartender Period 2022/2023 Salary 14 €/h 30 – 45h/week 

 

http://www.brasseriefridolf.se/
http://www.gourmetgron.se/
http://www.ochvin.se/
http://www.astensmalagard.se/
http://www.onewkndonly.se/


 

 

 

HEADWAITER: We are looking for a person with great interest in food and gastronomy, a driven and 

professional Headwaiter who shares our interest of food and understands the value of a wellprepered 

meal combined with excellent service. You’re familiar with the wines of Europe and have great knowledge 

of service since many years back. You have no problems working alone or in a big team. As a person you 

love to take good care of people and understands the art of hospitality. Of course you can withstand high 

tempo as well as motivate yourself when the tempo is slow. 

Title: Headwaiter Period 2022/2023 Salary 14€ /h 30 – 45h/week 

 

We work as a family and value commitment, honesty and interest. Our goal is that both guests and 

employees should feel good and find joy and pride in our work. 

Welcome with your application!  

Good English knowledge and driverlicence is required  

We help with accommodation. 

 

Apply by sending CV and personal letter to: Emelie@ochvin.se (con copia a eures.nordicos@sepe.es)  
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